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CUISINE PROVENCALE

DINNER & WEEKEND LUNCH

Served T/zursdaﬂ, I r/a/ay &ﬁaturc/aﬂ from 6. 30pm

ENTREE
Al entrées are served with Wild Crust wood fired cassa/fnga

SouP dcjour P!ease ask your waiter 12,00
2008 Tombog il Charclonnay——Ccntral Vic 14.00,/56.00
Kabbit Ri“ctte, red wine and Pruncjc”y, crisP sour clough 14.00
2009 [ llis Wines Mcrlot [Heathcote, Vic 10.00/42.00
Tomato and shallot tarte tartin, Yarra Va“cy feta and garclcn herb salad i7.00
2006 Ycrring Station Marsanne, Viognicr, Rousanne Vic 1%.00/52.00
5a|ac1 omcyabbics, with FcnncL water cress and tomato vinaigrette 18.00
2010 Faracombe Pinot Gris Adelaide Hills, S.A 10.00/43.00

MAIN COURSE

Parisienne gnocc}ﬂi s garclcn 5Pring vcgctablcs, buerre noisette with lemon and sage 28.00
2009 Fhs”lp Loblcy Sauvignon Blanc - Yea \/a”ey, Vic 10.00/42.00
Rabbit saddle stuffed with shallots and herbs on du Puy lcntils, cabbagc, and bacon 29.00
2009 [~ llis Wines Mcrlot——Heathcote Vic 10.00/42.00
Fan roasted chicken brcast, warm salad of kiPﬁcr Potatocs, 29.00

leek, crisP pancetta and Panjuiccs
2008 Tomboy il Charc]onnag—Ccntral Vic 14.00,/56.00

John Dor_g Fi“cts, crushed chat potatoes with saffron and {:cnncl, sauce vierge 30.00
2010 Ski”gallee Kfcsling Clare \/a”eg, SA 11.00/44.00

Navarin of lamb shoulder and rump, baby carrots, turnips and basi oil 3%1.00
2007 FParacombe Ca]:cmct Blcncl Adelaide Hills, SA 10.00/42.00

SIDES

rench fries, with aioli 6.50
Sfmple green salad, with [French vinaigrette 6.50
Steamed scasonal vcgetablcs 8.50

C/rcf de cuisine: F ) /’ helan Maitre d Andrcw F rocter



