
Soup du jour

Please ask server
9

v,
gf Tomato & Ricotta Salad

Marinated tomatoes, housemade 
ricotta, basil, mint, parsley

9.5

v,
gf Pear & Roquefort Salad

Marinated pears, toasted 
hazelnuts, bacon, sherry 
vinaigrette

12

gf Fine Beans w/ Beurre de 
Montpellier

Herbs, anchovies, capers & garlic

8

v,
gf Brussels Sprouts 

Amandine

Toasted almonds, brown butter

8

Mashed Potatoes

Cream, butter
8

gf Duck Fat-Fried Potato 
Pavé 
Crispy layered cakelets of thinly 
sliced potatoes, cream & garlic

15

gf Duck Fat Fries

House-made duck fat aioli, 
parmigiano reggiano, paprika

10

Chilli Cheddar Cornbread

Madeleines

6

p Paté de Campagne

Country-style pork & liver paté 
with cornichons, pickled onions, 
sourdough

12

v Mini Baguette

One piece/ Basket of 4
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Housemade Milk Bun 3

v Grilled Sourdough 6

df|dairy-free     v|vegetarian     vg|vegan     p|contains pork      gf|gluten-free

            unavailable today

Prices are subject to 10% service charge and prevailing government taxes.

Bons Petits Plats
Literally “good little dishes,” but in the French home, it means something more -

Meals made with care, served with love, and always meant to be shared.
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.

Smoked Salmon Rillettes

Crème fraiche, dill, fried capers, 
sourdough

9

Mussels Normandy

Clams Normandy

Live molluscs cooked with white 
wine, garlic, cream & shallots. 
Served with grilled sourdough. 
Mussels are airflown & only 

arrive on Thursdays onwards.

18
18

Fish Pie / Parmentier de 
Poisson

Halibut, sauce suprême, leeks, 
fennel, dill, tarragon, potato 
puree

22

gf Tartine Aux Foie De 
Volailles

Seared chicken livers, grilled 
sourdough, honey-mustard 
glaze

16

Wagyu Steak Onglet

Mayura Station Australian Full-
Blood Wagyu MBS 8/9. Grilled 
over Binchotan coals
Sauce, choose 1:

	w Sauce Periguex 
Black truffle, red wine, demi-
glace

	w Persillade 
Anchovies, garlic, olive oil

28
 ~100g

gf Grilled Rosemary & 
Garlic Lamb Spare Ribs

Green Chilli Persillade

22

p Wagyu Beef Bourguignon

Mayura Brisket MBS 8/9, 
braised in red wine, mushrooms, 
lardons w/buttered noodles

S-28
L-48

p Bacon & Mushroom 
Alfredo

Cream, butter, bacon, 
mushrooms, parsley

S-18
L-28

French Fried Chicken 2pcs

Buttermilk-fried with herb, 
garlic, lemon & honey-brown 
butter drench. Zucchini Conserva

15

Bons Petits Plats
Literally “good little dishes,” but in the French home, it means something more -meals 

made with care, served with love, and always meant to be shared.

Grands Plats de Famille
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Grands Plats de Famille
Hearty, generous mains - suitable

Classic Roast Chicken

Herb butter-roasted, housemade 
chicken demi-glace. Birds are 
cooked to order. Please allow 

up to 60mins. Pre-order is 

recommended.

set for 2 available 
See following pages

62

Wagyu Côte De Boeuf

See following pages
Please allow 1hr to 1.5hrs to 

cook and rest. Pre-order is 

recommended.

38/100G

Wagyu Flank Steak

Mayura Station Australian 
Full-Blood Wagyu MBS 8/9.  
or
Grain-Fed Steak Onglet

Full-blood Australian Angus 
beef, 150 days grain-fed. Grilled 
over Binchotan coals
Sauce, choose 1:

	w Sauce Periguex 
Black truffle, red wine, 
demi-glace

	w Persillade 
Anchovies, garlic, olive oil

98
~280g

38
~200g

gf Pan Seared Halibut 
Caper-herb cream, grilled king 
oyster mushrooms, lemon confit

38

p Grilled Pork Chop

Brined Bangalow pork, Dijon-
apple cream sauce 350g

58

French Fried Chicken 
Platter for 2
5pcs French Fried Chicken
Buttermilk-fried with herb, 
garlic, lemon & honey brown 
butter drench.
+

5 Sides 
	w Milk Buns
	w Tomato Ricotta Salad
	w Zucchini Conserva
	w Fine Beans
	w Chilli Cheddar Cornbread 

Madeleines

78



Classic Roast 
Chicken Set

2 Soups

+
Classic Roast Chicken

Herb butter-roasted, housemade 
chicken demi-glace.

+
Sides 

choose 2
Brussel Sprouts Amandine

Fine Beans Montpellier
Mashed Potatoes

Duck Fat Fries (+5)

98++
serves 2

Please allow up to 60mins. 

Pre-order is recommended.

Add ons

Wine 
Recommendation:
Beaujolais 2020
Jules Desjourneys | 
Beaujolais 
France | Gamay 

119++ 
(U.P. 132)

Olive Oil Cake

Baked with citrus, 
rosemary. Lavender 
crème, sea salt, 
Arbequina olive oil

15++
2 petite 

portions

t

Prices are subject to 10% service charge and prevailing 
government taxes.



French Fried 
Chicken 
Platter

5pcs French Fried Chicken

Buttermilk-fried with herb, 
garlic, lemon & honey brown 

butter drench.
+

5 Sides 
Milk Buns

Tomato Ricotta Salad
Zucchini Conserva

Fine Beans & Vinaigrette
Chilli Cheddar Cornbread

Madeleines

78++
Serves 2

Add ons

Wine 
Recommendation:
W4 Viognier 2020
Jeanne Gaillard| 
IGP Collines 
Rhodaniennes, 
France | Viognier 

89 
(U.P. 99)

Olive Oil Cake
Baked with citrus, 
rosemary. Lavender 
crème, sea salt, 
Arbequina olive oil

15++
2 petite 

portions

t



Prices are subject to 10% service charge and prevailing government taxes.

Mayura Station Full-Blood 
Wagyu MBS 8/9 Prime Rib 
grilled over binchotan coals. 
Served with a variety of 
artisanal mustards and salts 
to complement.

Choice of sauce: 
~ Sauce Periguex  
   (Black truffle, red wine, 
   demi-glace) 
~ Beurre de Montpellier

   (Capers, anchovies, herbs & 
    garlic)

Sides, Choose 2
	~ Mashed potatoes or

	~ French fries

	~ Brussels Sprouts 
Amandine

	~ Fine Beans w/ Beurre de 

Montpellier

$38 per 100g 
(sizes approx 1.2 to 1.7kg)
As a guide:

	w 1.2kg serves 4 as a main
	w 1.7kg serves 6 as a main

Please ask your server what 
weights are available today.
Please allow 1hr to 1.5hrs 

to cook and rest. 
Pre-order is recommended.

Wagyu 
Côte De 
Boeuf

To Share
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Chocolate-Stout Cake Sundae

Vanilla ice cream, stout cake, whisky & 

bailey’s creme anglaise, chantilly cream

18

Banana Bread

Served warm with rum-infused salted 

caramel & chantilly cream

12

Tarte Aux Pommes

Fresh apples & sweet almond cream in a 

flaky crust

12

Extra Virgin Olive Oil Cake

Lavender crème, citrus rosemary, sea salt

15

Kapiti Gourmet Ice-cream & Sorbet 
from New Zealand

	w Vanilla

	w Triple Choc

	w Sweet Doris Plum

	w Lemon Sorbet

7

Desserts


