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ENTREE
[bookmark: _Hlk146016555]
[bookmark: _Hlk180591730][bookmark: _Hlk175825257][bookmark: _Hlk172022656][bookmark: _Hlk190167939][bookmark: _Hlk181780074]SYDNEY ROCK OYSTERS, CABERNET SAUVIGNON MIGNONETTE
[bookmark: _Hlk201758987]HALF DOZEN   42      DOZEN   84

[bookmark: _Hlk161220693][bookmark: _Hlk162534213]CHICKEN LIVER PATE, QUINCE JAM, CORNICHONS & BRIOCHE   29

[bookmark: _Hlk173918260]HEIRLOOM TOMATO SALAD, MARINATED OLIVES AND BASIL   28
[bookmark: _Hlk105923548]
O’CONNOR STEAK TARTARE
PARMESAN, EGG YOLK, ROCKET SALAD AND POMMES ALLUMETTES   35 / 56
[bookmark: _Hlk164332607]
SALAD OF BABY GEM 
CAPERS, ROQUEFORT, SLOW COOKED EGG, CROUTONS  27        

[bookmark: _Hlk211253419]TUNA TARTARE
CAPERS, CUCUMBER, RADISH, GREEN CHILLI, PUFFED RICE   34 / 56

FRENCH ONION SOUFFLE GRATIN   31

PEA & RICOTTA AGNOLOTTI
PRESERVED LEMON, CRISPY PANCETTA, OREGANO BEURRE NOISETTE   32 / 52

ORA KING SALMON & BEETROOT GRAVLAX  (NZ)
CAPERS, HORSERADISH CREME FRAICHE AND TOASTED SOURDOUGH   34 / 56

SHARK ISLAND SPANNER CRAB OMELETTE, ROASTED GARLIC & ESPELETTE BEURRE NOISETTE   43

MAIN COURSE

TROTTOLE PASTA
ASPARAGUS, BROAD BEANS, CAVOLO NERO, STRACCIATELLA, CHILLI AND GARLIC OIL   44

[bookmark: _Hlk205283654]STEAMED BLUE-EYE TREVALLA (NZ)
LEEK FONDUE, DUTCH CARROTS, CHAMPAGNE, CAPER & DILL BEURRE BLANC   57                                              

PAN-ROASTED DAINTREE BARRAMUNDI
ZUCCHINI, VONGOLE, CONFIT FENNEL & TOMATO, PISTACHIO PISTOU  52

[bookmark: _Hlk155694159]SPATCHCOCK PERSILLADE
SPRING GREENS, GARLIC, PARSLEY, LEMON THYME JUS  55

KINROSS LAMB RUMP
POMMES PUREE, GLAZED ONION, SALSA VERDE   58

GRILLED RANGERS VALLEY SIRLOIN MB3+, CAFE DE PARIS, FRIES   67

O’CONNOR FILLET STEAK MB3+, SAUCE BEARNAISE, FRIES   69

O’CONNOR MINUTE STEAK MB3+, WINE MERCHANT’S SAUCE, FRIES   57

[bookmark: _Hlk211253456]1 KG O’CONNOR T-BONE MBS3+ (VIC), FRIES AND CHOICE OF SAUCE    199 to share                                                                         

SIDES

MARKET VEGETABLE   15
BROCCOLI & ALMONDS   16
LEAF SALAD   14
FRIES   15
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DESSERT

[bookmark: _Hlk118797581]BISTRO MONCUR HOUSE MADE ICE CREAMS AND SORBETS    7 EACH
[bookmark: _Hlk161222876]
[bookmark: _Hlk211253468]PASSIONFRUIT SOUFFLE, SALTED COCONUT ICE CREAM   26
[bookmark: _Hlk161220748]2022   DOMAINE PICHOT LE MARIGNY, VOUVRAY MOELLEUX, LOIRE VALLEY FRANCE   18

VANILLA CREME BRULEE WITH LEMON THINS   24
NV   RIESLINGFREAK NO.7 FORTIFIED RIESLING, CLARE VALLEY SA   16

[bookmark: _Hlk191031513]MANGO & LIME TRIFLE
LIME CREME DIPLOMAT, COCONUT DAQUOISE, MANGO SORBET, COCONUT TUILLE   24
[bookmark: _Hlk210294046]2020  CHÂTEAU AUDINET, SAUTERNES, BORDEAUX, FRANCE   22

[bookmark: _Hlk124422929][bookmark: _Hlk156919897]BLACK FOREST BOMBE ALASKA
CHERRY SORBET, STRACCIATELLA ICE CREAM, CHOCOLATE SPONGE   24  
[bookmark: _Hlk164332695]2020  CHÂTEAU AUDINET, SAUTERNES, BORDEAUX, FRANCE   22

PISTACHIO & RASPBERRY DELICE, MESSINA JERSEY MILK SORBET   24
2022  DOMAINE PICHOT LE MARIGNY, VOUVRAY MOELLEUX, LOIRE VALLEY FRANCE   18

[bookmark: _Hlk210202544][bookmark: _Hlk210121984]DOUBLE CHOCOLATE PROFITEROLES
CHOCOLATE CREME DIPLOMAT, CHOCOLATE SAUCE, COCOA NIB   21
[bookmark: _Hlk191547060][bookmark: _Hlk144975218]LUSTA PEDRO XIMENEZ SHERRY, SPAIN   14
OUR PASTRY CHEF’S PETITS FOURS   35

MADELEINES & LEMON CURD   10
[bookmark: _Hlk182419230]2022   DOMAINE DES BERNADINS, MUSCAT BEAUMES DE VENISE, RHONE VALLEY, FRANCE   18

A SELECTION OF EUROPEAN & AUSTRALIAN CHEESES, HOUSE MADE LAVOSH AND PRESERVES    11 each
FONSECA WATERLOO EDITION RESERVE PORT  18 / 190


[bookmark: _Hlk172036843]AFTER DINNER 
LUSTAU PEDRO XIMENEZ (60MLS)   14
STREGA LIMONCELLO  (45MLS)   10
[bookmark: _Hlk132709983]AMARO MONTENEGRO  (45MLS)   12
[bookmark: _Hlk137647199]FIVE FARMS IRISH CREAM LIQUEUR (60 ML)   14
MERY MELROSE VS COGNAC   13
TESSERON XO GRANDE CHAMPAGNE COGNAC   48
DELORD VSOP BAS ARMAGNAC  15
DELORD 1996 BAS ARMAGNAC  21
DELORD 1966 BAS ARMAGNAC  36


VITTORIA CINQUE STELLE COFFEE   6
LA MAISON DU THE   6
ENGLISH BREAKFAST  /  EARL GREY
PENELOPE SACHS HERBAL INFUSIONS   6
PETAL - LEMONGRASS, LAVENDER, RED CLOVER, ROSEHIPS, ROSE PETALS & CHAMOMILE
APRES - CHAMOMILE, PEPPERMINT, SPEARMINT, ANISEED & FENNEL
TRIPLE E – LIQUORICE ROOT, FENNEL & PEPPERMINT
LEMON TANG- LEMONGRASS & MINT
PEPPERMINT
GREEN TEA
ALL CREDIT CARD TRANSACTIONS INCUR A PROCESSING FEE. PLEASE NOTE A 15% SURCHARGE IS APPLIED ON PUBLIC HOLIDAYS

ALL CREDIT CARD TRANSACTIONS INCUR A PROCESSING FEE. PLEASE NOTE A 15% SURCHARGE IS APPLIED ON PUBLIC HOLIDAYS
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