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BANQUET MENU

Minimum 4 people — 119 per person

Yo Stast

Cannolo a la truite fumée
Smoked trout mousse, cannolo

Croquettes aux crevettes
Prawn croquettes, bisque emulsion

Entsée lo Stave

Fricassée de cotes de poulet
Chicken ribs, garlic, parsley, butter, lemon

Truite marinée
Cured trout, golden beetroot, saffron, preserved lemon

Paté de foie de volaille
Chicken and duck liver parfait, plum jelly, chutney, toasted brioche

Aubergine au four
Baked eggplant, gruyere, chickpea, pomegranate

CHlace le Shase

Poisson du jour
Fish of the day, spinach beurre blanc, pumpkin seed oil, charred green onions

Beeuf a la Bourguignon
Beef cheek, pomme puree, roast vegetables

Gnocchi a la citrouille
Pumpkin gnocchi, blue cheese, amaretti

Served with pomme frites & salade du jour

Dessest to Shaee

Charlotte aux fruits
Raspberry, blackcurrant, blueberries, strawberries, coconut mousse charlotte

Profiterole
Crispy choux, chocolate, vanilla ice cream

AMUSE-BOUCHE
Seacks

Cannolo a la truite fumée— 8
Smoked trout mousse, cannolo

Add caviar supplement — 6

Gyoza d’escargot au vin rouge — 7
Snail gyoza, bone marrow, spinach, red wine jus

Croquettes aux crevettes — 8
Prawn croquettes, bisque emulsion

Tartelette au panais et a la prune — 7
Parsnip purée, davidson plum, honey

Vol au vent — 7
Puff pastry, cod mousse, lime, lumpfish roe

Baguette — 10
Bread and butter
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HUITRES ET CAVIAR
@W & Caviar

CAVIAR

Cru 309 180
Beluga 509 250

Served with blinis, creme fraiche, chives & potato

TODAY’S OYSTERS

Natural r%alfdoz 40 | doz 72

Add caviar supplement — 12

Tt our slaf) about loday s aysteis

Credit card transactions incur a surcharge, 10% surcharge applies on Sundays and 15% on public holidays. A 10% service charge applies to groups of 6 or more.




ENTREE

Tartare de boeuf — 28
Beef tartare with condiments

Truite marinée — 28
Cured trout, golden beetroot, saffron, preserved lemon

Paté de foie de volaille — 24
Chicken and duck liver parfait, plum jelly, chutney, toasted
brioche

Fricassée de cotes de poulet — 25
Chicken ribs, garlic, parsley, butter, lemon

Camembert au four— 31
Baked camembert, mushroom, pumpkin, celeriac

Crevettes grillees — 34
Split prawns, ajo blanco, chilli

Aubergine au four— 23
Baked eggplant, gruyere, chickpea, pomegranate

Coquille gratin— 28
Scallops, parsley and garlic crumb, fingerlime
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SIGNATURE EN-CROUTE
fﬂ/& Crust”

Beef’tenderloin en-croute, speck, mushroom, madeira jus

Full serving — 209 (24hrs notice required)

PLATS CHAUD
CHlace cowsse

Poisson du jour — MP

Fish of the day, spinach beurre blanc, pumpkin seed oil, charred green onions
Add caviar supplement — 12

Beeuf Bourguignon — 38
Beef cheek, pomme purée, roast vegetables

Gnocchi a la citrouille — g2
Pumpkin gnocchi, blue cheese, amaretti

Magret de canard — 49
Duck fillet, candied white grapes, cashews

Poitrine de porc — 37
Pork belly, sweet potato, cavolo nero, pickled jalapeno
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A PARTAGER
Yo Sthace

Cote de boeuf — 145
600y dry-aged rib-eye, tarragon sauce, seaweed butter

Magrets de canard a I’orange — 89
Duck crown, candied white grapes, cashews

Poisson du jour entiere — MP
Whole fish of the day, brown butter and lemon emulsion, chilli, garlic

ACCOMPAGNEMENTS
Sides

Pomme frites — 14 Salade du jour — 13

Pomme purée — 15 Gratin de chou avec du lardon — 15

Choufleur, beurre d’anchois — 15

Credit card transactions incur a surcharge, 10% surcharge applies on Sundays and 15% on public holidays. A 10% service charge applies to groups of 6 or more.




