CUISINE PROVENCALE

WEEKDAY LUNCH

§ervca/ 7—11650135 to /: rl'a/ay from /2/om

5oup clejour 12.00
P!ease ask your waiter

Rabbit Rillette 14.00
accomPanicc{ bg red wine and Pruncjc”g and crisP sour c!ough

Yabby 5a1ac1 18.00
with fennel, water cress and tomato vinaigrette

Tomato and shallot tarte tartin 17.00
with Yarra \/a”eg feta and garclcn herb salad

Salad Niqoisc} 19.00

with Poacl’xccl salmon, lcipﬁcr potatoes, o ives and beans

Parisienne gnocchi 22.00
on garclen sPring vcgctablcs, buerre noisette with lemon and sage

Fish de Jour Flease ask your waiter 24,00
with chat potatoes, saffron and fennel with sauce vierge

Fan roasted lamb rump 28.00

Provenca[e vegetables, wilted greens and Panjuices

SIDES

French fries, with aioli 6.50
Sfmple green salad, with [French vinaigrette 6.50
Steamecl seasonal vegetables 8.50

Wines By The 61355

2009 Rowanston Blanc De Noirs SParching - Macedon Ranges, Vic 12.00/42.00
2010 Paracombe Pinot Gris - Adelaide Hills, S A 10.00/4%.00
2010 Ski”oga”ec Ricsling~ (Clare \/a”cg, SA 1 1.00/44.00
2009 Fhi”ip Lobleg Sauvignon E)Ianc -~ Yea \/a”eg, Vic 10.00/42.00
2006 Yering Station Marsanne, \/iognicr, Rousanne - Vic 13.00/52.00
2008 Tomboy il C[-larclonnag—(:entral Vic 14.00/56.00
2009 Redbox Pinot Noir - Yarra \/a”eg 13.00/52.00
2009 [ llis Wines Merdot—eathcote Vic 10.00/42.00
2007 Paracombe Cabcrnct Blcnd (Bou&reaux style> Aclelai&e fﬂi”s, SA 10.00/42.00
2008 Winbirra [ state Shiraz—Mornington Peninsula, Vic 12.00/46.00

C/:cf de cuisine: /> aul F helan Maitre 2 Anc/rew /> rocter



