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ENTREE 
 

SYDNEY  ROCK OYSTERS,  CABERNET  SAUVIGNON MIGNONETTE  
HALF DOZEN   42      DOZEN   84  

 

CHICKEN L IVER PATE ,  PLUM JAM, CORNICHONS & BRIOCHE   29 
 

HEIRLOOM TOMATO SALAD ,  MARINATED OLIVES  AND BASIL    29 
 

O’CONNOR STEAK TARTARE 

PARMESAN,  EGG YOLK, ROCKET  SALAD AND POMMES ALLUMETTES    36 / 57 
 

FIG SALAD  

CARAMELIZED GOAT CHEESE ,  FINES HERBES SALAD,  ROASTED WALNUTS    32         
 

TUNA TARTARE 

CAPERS,  CUCUMBER,  RADISH, GREEN CHILL I,  PUFFED RICE    35 /  57 
 

FRENCH ONION SOUFFLE  GRATIN   3 3 
 

ORA KING SALMON & BEETROOT GRAVLAX   (NZ) 

CAPERS,  HORSERADISH CREME FRAICHE  AND TOASTED SOURDOUGH   35 / 57 
 

SHARK ISLAND SPANNER CRAB OMELETTE ,  ROASTED GARLIC & ESPELETTE  BEURRE NOISETTE    44 

 
MAIN COURSE 

 
GNOCCHI AUX AUBERGINES 

CONFIT  EGGPLANTS,  SAN MARZANO TOMATO ES,  GORDAL OLIVES,  CAPERS,  SALTED RICOTTA   32 / 44 
 

STEAMED SNAPPER (NZ) 
LEEK FONDUE,  DUTCH CARROTS, CHAMPAGNE ,  CAPER & DILL  BEURRE BLANC   55                                               

 

PAN-ROASTED DAINTREE  BARRAMUNDI 

ZUCCHINI,  VONGOLE, CONFIT FENNEL & TOMATO,  P ISTACHIO P ISTOU  54 
 

SPATCHCOCK PERSILLADE 

 SPRING GREENS, GARLIC, PARSLEY , LEMON THYME JUS  57  
 

LENTIL  CRUSTED LAMB RACK (NSW) 

LAMB SHOULDER CHOUX FARCI , SWEET POTATO PUREE , ROSEMARY JUS   62 
 

GRILLED  BLACK ONYX SIRLOIN  MB3+,  CAFE  DE  PARIS,  FRIES   69 
 

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

O’CONNOR MINUTE STEAK MB3+, WINE MERCHANT ’S SAUCE,  FRIES   59 
 

1 KG O’CONNOR T -BONE MBS3+ (VIC) , FRIES AND CHOICE  OF SAUCE    215 to share                                                                          
 

SIDES 
 

MARKET  VEGETABLE    18 

BROCCOLI & ALMONDS   17 

LEAF SALAD    16 

FRIES   15 
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DESSERT  

 
B ISTRO MONCUR HOUSE MADE ICE  CREAMS AND SORBETS    7  EACH 

 
P E A C H P AV LO V A 

L E MO N  V ER BE NA ,  V AN I LL A  I CE  C RE A M ,  AL M ON D  &  C O C ON UT  C RU M BL E    2 3  
2 0 2 0   C H A T E A U  A U D I N E T ,  S A U T E R N E S ,  B O R D E A U X ,  F RA N C E   2 2  

 
P A S S I O N FR U IT  SO U F F LE ,  S AL TED  C O CO NUT  I C E  C R E A M   26 

2 0 2 2    D O MAI NE  P I CH OT  LE  MA RIG NY,  V OUV RAY  MOE LLEUX ,  LO I RE  VA LLE Y  F RANC E    1 8 

 
VANILLA CREME BRULEE  WITH LEMON THINS   2 4 

2 0 2 0   C H A T E A U  A U D I N E T ,  S A U T E R N E S ,  B O R D E A U X ,  F RA N C E    2 2  

 
DOUBLE  CHOCOLATE  PROFITEROLES 

CHOCOLATE  CREME DIPLOMAT,  CHOCOLATE  SAUCE,  COCO A NIBS   21 
LU ST A PE DR O XI ME NE Z SHERRY ,  SPAI N   14  

M A N G O  &  L I ME  TR I F LE  
L I M E  CR E ME  D I PLO M A T ,  C O CO NU T D AQ UO I S E ,  MA N G O  SO RB ET ,  CO CO NU T  TU I LL E    2 4 

2 0 2 2    D O MAI NE  DES  BE RN AD INS,  MUS CAT  BEAU MES DE  VEN ISE ,  RH ONE  VA LLEY ,  F RAN CE    1 8 

 
OUR PASTRY CHEF’S PETITS FOURS   35  

 
MADELEINES & LEMON CURD   10 

2 0 2 2    D O MAI NE  DES  BE RN AD INS,  MUS CAT  BEAU MES DE  VEN ISE ,  RH ONE  VA LLEY ,  F RAN CE    1 8 

 
CHEESE 

 

SEE  TODAYS ‘PLATS DU JOUR’  FOR OUR  SELECTION OF EUROPEAN & AUSTRALIAN CHEESES 
F ONSE CA  WATE RLOO  E DI T I ON  RESE RVE  P O RT   1 8  /  1 90  

 

 
AFTER DINNER   

LUSTAU PEDRO XIMENEZ (60MLS)    1 4 

L IMONCELLO  (45MLS)    10 

AMARO MONTENEGRO  (45MLS)    1 2 

FIVE  FARMS IR ISH CREAM L IQUEUR (60 ML)   14  

FRANCOIS VOYER VS COGNAC   13 

TESSERON  XO GRANDE CHAMPAGNE COGNAC   48  

DELORD VSOP BAS ARMAGNAC  1 5 

DELORD 1996 BAS ARMAGNAC  21 

DELORD 1966 BAS ARMAGNAC  36 
 

 

VITTORIA CINQUE STELLE  COFFEE   6 

LA MAISON DU THE   6 
 

ENGLISH BREAKFAST   /  EARL GREY  /   PEPPERMINT  /   GREEN TEA  

PENELOPE SACHS HERBAL INFUSIONS   6  
 

PETAL -  LEMONGRASS,  LAVENDER,  RED CLOVER, ROSEHIPS,  ROSE  PETALS & CHAMOMILE  

APRES -  CHAMOMILE,  PEPPERMINT, SPEARMINT, ANISEED & FENNEL  

TRIPLE  E  –  L IQUORICE  ROOT, FENNEL & PEPPERMINT  

LEMON TANG - LEMONGRASS & MINT  


