Le Menu

Breakfast (Available 7am to 11:30am)

Free Range Eggs $16 (veg)
Poached, fried or scrambled (+S2 for scrambled) with sourdough toast and butter
+bacon $6 / +slow roasted tomato $4 / +avocado $4 / +mushroom $6

Chilli Scrambled Eggs $22 (Gf option available, Veg)

3 eggs scrambled with parmesan & harissa butter on sourdough
+bacon $6 / +slow roasted tomato $4 / +avocado $4 / +mushroom $6

French Toast $25 (Gf option available, Veg)
Served with caramel banana, waluts, maple syrup and whipped cream /+bacon $6

Avocado Toast $24 (Gf option available, Veg, Df)
Smashed avocado on sourdough, poached eggs, tomato salsa, balsamic & black salt

+bacon $6 / +slow roasted tomato $4 / +mushroom $6

Crepes (Available 7am to 1:30pm)

La Crépe Compléte $19

A classic crépe of ham, egg and Gruyére

Mushroom Duxelles Crepe $24 (Veg)

Sautéed mushroom duxelles, spinach, mushroom sauce & melted brie
Chicken, Gruyere & Avocado Crépe $24

Poached chicken with aioli, melted gruyere, persillade and avocado

Lunch (Available 11:30am to 1:30pm)
Salade Lyonnaise $22

Warm Lyonnaise salad with crispy lardons, slow roasted tomato, croutons and
poached egg / add Chicken $6

Truffled Mushroom Linguine $29 (Vee)

Fresh linguine with sautéed mushrooms, garlic and white wine cream finished with
Parmesan and truffle oil

Prawns Mornay w/ Parisian Gnocchi $35
Baked Parisian style gnocchi with buttered shark bay prawns in mornay sauce

Crumbed Shark Bay Whiting $ 29

Crumbed Shark Bay Whiting served with Paris mash & celeriac rémoulade

Steak Sandwich $29 (Gf option available)
Black Onyx rump, aioli, caramelised onion, Swiss cheese on house baked ciabatta
served with frites

Beef Bourguignon Pie $29

Slow cooked beef with mushrooms & bacon in rich burgundy sauce topped with
puff pastry and served with salad greens

Steak a la Minute $32 (cf)

Black Onyx rump with frites, salad greens & your choice of sauce-
Red wine jus / Mushroom / Peppercorn/ Cate de Paris butter /Blue cheese sauce



