Chndtepppoe

Artisan sourdough bread from Laurent bakery with Normandy butter 8

Snacks / Distractions

Green Prawns in a brick pastry papillote, 2 pcs 12
Foie de Volaille, chicken liver parfait, red currant jelly, toasted brioche 16
Oeuf Mimosa, 2 deviled eggs, tuna belly conserve & anchovies 12
Planche de charcuterie (to share for 2) 45
House made country terrine, prosciutto di Parma,
wagyu Bresaola, saucisson, house made rillette & pickled crudités

Oyster bar / Caviar
Rock oyster 6, Pacific oyster 5.50, oyster in sea water jelly 6.50

Le plateau (recommended sharing for 2) 110
4 rock oyster, 4 Pacific oyster, 4 sea water jelly oyster, Skull Island prawns sauce Marie rose,
mussels miso mayonnaise, scallops with passionfruit vinaigrette

Caviar Oscietra Sturia, producer & refiner of French caviar 15g 135, 30g 190
served with warm blinis creme fraiche, hard-boiled egg & chives

Hors d’oeuvres / Entrée
House made paté en croute, duck, pork, veal, mushrooms, pistachio nut and pickled crudités 30
Hand diced Tartare 100g, Sher wagyu beef rump, cured egg yolk 32
Burgundy snails persillade, garlic and parsley butter 6|28 or 12|56
Chilled beetroot soup, with green apple sorbet 18
Heirloom tomato salad on toast, basil & Yarra valley goats curd 28

Mains / Plats

Humpty Doo barramundi, fennel purée, tomato & saffron fumet 49
Fish of the day, in order to take advantage of the very best of what’s available POA
Parisian style gnocchi, summer vegetable fricassée, perfect poached egg, parmesan 40
Hand diced Tartare 150g, Sher wagyu beef rump, cured egg yolk 48

Grill & Rotisserie

Japanese & Blue Mountains charcoal

Thousand Guineas Entrecote “scotch fillet” 300g 65
Dry aged duck breast rotisserie, leg confit, poached figs, beetroot & jus 72
Roétisserie chicken breast with brioche stuffing,
heirloom tomato and chicken leg confit salad, natural jus 48
Mayura station wagyu rump cap grade 7/8 350g, potato fondant & broccolini 95
Béarnaise, pepper sauce or garlic & parsley butter 5

Side options / Accompagnements
Pommes frites, parmesan, garlic & rosemary 12
Parisian mashed potatoes 14
Haricots verts, green beans & spiced almond crumble 14
Cauliflower gratin 12, Mesclun salad, balsamic vinaigrette 12



Chndtepppoe

Canard a la Presse (Frederic Delair 1890)

for two guests, roasted duck breast with seasonal garnish
sauce of the pressed duck juices
finished with Cognac and duck sauce 190

(24 hours pre-order required, limited availability)

Lobster Thermidor

this made to order dish starts with a whole live Southern Rock

Lobster which is carefully poached, its meat removed and then
mixed with a sauce made with fish stock, herbs and cream,

finished in the oven then gratinated with Parmesan cheese 270

(24 hours pre-order required, limited availability)

Les fromages et desserts

Cheese selection
served with quince paste, fruit bread & lavoshe 25

Papua New Guinea vanilla bean creme brilée, crispy gavotte 18
72% bitter chocolate fondant 22

White chocolate cream, pistachio & raspberry compostion,
pistachio nut ice cream 20

House churned sorbets and ice cream 18

Canelés de Bordeaux
soft and tender custard centre, thick caramelized crust 5



Conidiopoe

Seasonal weekly lunch menu

2 courses 65 | 3 courses 75

choice of beverage
a glass of
M. Chapoutier red or white wine
Beer or soft drink
NV “Veuve D'Argent” Cuvee Prestige Blanc de Blancs Brut

choice of entrées
Summer Vegetables Salad, “Nicoise Style”
Haricots verts, tomato, fennel, olives & hardboiled egg
Country terrine, pork & chicken liver
pickled vegetables & onion jam
Cured Ora King salmon, dill and lemon cream

choice of main course
Quarter rotisserie chicken, roasted kipfler potatoes & jus
Pan seared Ora King Salmon, fennel purée & sauce vierge

Steak frites minute, Westholme wagyu 200g with pepper sauce
Confit duck leg, salad & sauce ravigotte

choice of desserts & cheese
72% dark chocolate mousse, crispy gavotte
“Oeuf a la neige”, floating island with passionfruit custard and vanilla anglaise
Vanilla creme brilée, organic PNG vanilla bean
House churned sorbets and ice cream
Todays cheese, served with quince paste, fruit bread & lavoche



