
	

 

 
 

ENTREES 

SALAD OF BEETROOT, BALSAMIC GLAZED HEIRLOOM CARROTS, GOATS CURD & HAZELNUTS 

FRENCH ONION SOUFFLE  GRAT IN 	

LOBSTER  BROTH,  SPANNER CRAB,  ROUILLE ,  GR ILLED BAGUETTE 	

BISTRO MONCUR SALMON MARINATED IN  SAUVIGNON BLANC,  AROMATICS  &  HERBS  

	

MAINS 

SAUTE  OF  POTATO &  R ICOTTA GNOCCHI ,  ZUCCHINI ,  OYSTER  MUSHROOMS &  SAGE 

BUTTER 	

PAN FR IED BARRAMUNDI  F I LLET ,  MASHED PEAS ,  CREME FRA ICHE &  CONFIT  SPR ING 

ONION,  SUNFLOWER SEED &  CAPER  BEURRE  NOISETTE 	

BISTRO MONCUR PURE  PORK SAUSAGES,  POTATO PUREE  &  LYONNAISE  ONIONS 	

MINUTE STEAK,  WINE  MERCHANTS SAUCE 	

	

S IDES  
S U P P L E M E N T A R Y  

MARKET  VEGETABLES    12   

BROCCOLI  &  ALMONDS   13  

GREEN SALAD   11   

FR IES    10  


