CUISINE PROVENCALE

WEEKDAY LUNCH

§crvec/ Tuesc/aﬂ to /: r/'c/ay from 1 Z/om

BAGUETTES

Chcfs selection of house made baguettcs served with Frcnch fires [lease ask your waiter 14.00

SALADS

Roast Pumpkin, rocket, feta and Pine nuts 12.00

Bcctroot, heirloom tomato, sPinach and goats cheese 12.00

Fcar, blue cl’xccsc, walnut and frisce 12.00

ENTREE

,4// entrées are served with VVild Crust wood fired cassa//nga

SOUP clu_jour Please ask your waiter 14.00
2008 Tombog fHill Charclonnay—Ccntral Vie 14.00/56.00

Seared Sca"ops with truffle salsa, crisP potato, fine herb salad and Frcncl*l vinaigrette 19.00
2008 Ycring Station Marsanne, Viognier, Rousanne Vic 1%.00/52.00

Tcrrinc of Provincalc vcgctablcs parmesan crisP and tomato mousse 16.00
2007 Faracombc Cabcmct Blcncl Adelaide Hills, S.A 10.00/42.00

MAIN COURSE

Fortcrhousc with minted peas, pomme fondant and Portjus 3%1.00
2008 Winbirra [ state Shiraz—Momington Feninsula, Vic 12.00/46.00

Pan seared salmon on watermelon with fennel puree, salsa and mint 29.00
2011 Paracombe Finot Gris—Adelaide Hills, S.A 10.00/43.00

Coq au Vin of sPatchcock, Pancetta, baby onions and mushrooms 29.00
2009 [ llis Wines Merlot—TJeathcote Vic 10.00/42.00

chctablc stuffed Zucchini Flowcrs on Summer vegctablc |inguini 28.00
2008 Tombog fHill Charclonnay—Ccntral Vie 14.00/56.00

SIDES

French fries, with aioli 6.50

Simplc green salad, with [Trench vinaigrette 6.50

Stcamcc{ seasonal vcgctab!cs 8.50

DESSERT

Cal(c of the clay Flcasc ask your waiter 10.00

Chocolate tart, bcrr3 comPote and vanilla cream 12.00

‘Salacl’ of candied fcnncl, strawbcrr3 and rhubarb, orange tuille 14.00

Vani“a Panacotta, strawbcrr3 consommé, fresh berries 16.00

C/7c)[ de cuisine: Paul Phelan Meaitre d: Andrew Frocter



