
 
 
 
 
 

ENTREES 

VINE RIPENED TOMATO SALAD  19  

PICKLED VEGETABLE SALAD, CHIVE CRÈME FRAICHE  24 

FRENCH ONION SOUFFLE GRATIN  24 

HAND CUT STEAK TARTARE  24 

BAROSSA CHICKEN LIVER PATE, ONION JAM, CORNICHONS & BRIOCHE  24  

LINGUINE WITH CHILLI ,  ANCHOVIES, TOMATOES, EXTRA VIRGIN OLIVE OIL & BASIL  24 

BISTRO MONCUR SALMON MARINATED IN SAUVIGNON BLANC, AROMATICS & HERBS  26 

SPANNER CRAB & SWEET CORN OMELETTE WITH BEURRE NOISETTE  36  

 

MAINS 

SAUTE OF POTATO & RICOTTA GNOCCHI,  ZUCCHINI,  OYSTER MUSHROOMS                         
& SAGE BUTTER  34 

PAN FRIED BARRAMUNDI FILLET, MASHED PEAS, CREME FRAICHE & CONFIT SPRING 
ONION. SUNFLOWER SEED & CAPER BEURRE NOISETTE  44 

PAN-FRIED SAIKOU SALMON, BABY KING BROWN & SHIMEJI MUSHROOMS,                              
BABY ZUCCHINI,  SALSA VERDE & FRESH HERBS  44 

 

PAN ROASTED DUCK BREAST, SWEET CORN PUREE, FINGER FENNEL, WITLOF& BURNT 
ORANGE   46 

BISTRO MONCUR PURE PORK SAUSAGES, POTATO PUREE & LYONNAISE ONIONS   34  

GRILLED SIRLOIN, CAFE DE PARIS  48 

PRIME FILLET STEAK, SAUCE BEARNAISE  49 

MINUTE STEAK, WINE MERCHANTS SAUCE  42 

 

SIDES 

TODAY’S MARKET VEGETABLES 12  

BROCCOLI & ALMONDS 13 

GREEN SALAD 11  

FRIES 10 

 


