
à MangeRà boire

MENU APERO

This menu is only available on the terRasse from 4pm—6pm

*This dish contains nuts. 10% weekend surcharge. 15% public holiday surcharge.  

1.5% card merchant fee. No split bills. 

Provençal Marinated Olives $8,9

Pissaladière 
butter puff finger, caramelised onion, 
Olasagasti anchovy, black olive, thyme

$14,9

King Louis XIV ‘Boulettes’ (4) 
spiced beef croquettes, dijon

$14,9

Apéro Board 
rillettes, saucisson & Comté

$20,9

Mitraillette* 
our ‘steak frites’ baguette

$20,9

Frites 
w/ our Secret Herb Butter Sauce

$9,9

LES DESSERTS

Crème Brûlée 
traditionelle

$14,9

Profiteroles au Chocolat* 
choux pastry, ice-cream, chocolate 
sauce, buttered almonds

$14,9

Coupe de Sorbet 
parfum du jour

$12,9

VINS

Chandon Blanc de Blanc 
Yarra Valley, Victoria

$12,9 gls

Entrecôte  
Vin de la Maison 
Blanc, Rosé or Rouge

$12,9 gls 
$29,9 carafe

bière EN TAP

Kronenbourg 1664 Lager 
Alsace, France

$8,9 gls

L’APERITIF

Lillet Blanc w/ tonic & cucumber $12,9

SPRITZERS

Hugo Spritz 
St Germain Elderflower, Hendricks 
Gin, Chandon Blanc de Blanc

$16,9

Lillet Rosé Spritz 
Lillet Rosé, Lillet Rouge,  
Chandon Blanc de Blanc, soda

$16,9

BUBBLES & OYSTERS


four freshly shucked Pacific Oysters w/ a glass of Chandon Blanc de Blancs


$29,9

H a p p y  h o u r  4 p m — 6 p M  o n  L A  t e r r a s s e


