
p Paté de Campagne

Country-style paté with 
cornichons, pickled onions

gf Tomato & Ricotta 
Salad

Marinated tomatoes, 
housemade fromage frais, 
basil, mint, parsley

Soup du jour

Please check with your 
server

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

Mussels Normandy

Live mussels cooked with 
white wine, garlic, cream & 
shallots. Mussels are airflown 
& may be substituted if not 
available.

p Petit Salé

Salt-cured pork belly 
simmered with green 
lentils.

French Fried Chicken

Buttermilk-fried with herb, 
garlic, honey-brown butter 
drench

Extra Virgin Olive 
Oil Cake

Lavender crème, citrus 
rosemary, sea salt

Su m m e r Hi l l
Si g n a t u r e s

8-courses · $80

df|dairy-free • p|contains pork • gf|gluten-free
Prices are subject to 10% service charge and prevailing government taxes.



France, as ever.

Su m m e r Hi l l
Si g n a t u r e s


