
Price is subject to 10% service charge and 
prevailing government taxes.

Dessert
Crème Brûlée à la Vanille

Vanilla Crème Brûlée
D, E

Selection de Macarons
Selection of Macarons

D, E, G, N

Tarte Citron Méringuée
Citrus Tart with Egg White Meringue

D, E, G

Madeleine au Citron et Lavender
Lemon and Lavender Madeleines

D, E, G

Paris-Brest Noisette
Hazelnut Praline Choux

D, E, G, N

Quatre Quarts Orange
Orange Pound Cake

D, E, G

Canelé de Bordeaux 
Rum and Vanilla Canelé

A, D, E, G

Tarte aux amandes et miel
Almond and Honey Tart

D, E, G, N

Tropézienne à la fleur d’oranger 
Brioche, Orange Blossom and Vanilla Cream

D, E, G, N

Calisson d’Aix-en-Provence
Almond Candy with Royal Icing

N

Nougat de Montélimar
Roasted Almond and Pistachio Nougat

N

Ice Cream
and Sorbets

A Pâtisserie Afternoon Escape
$58++ per person

x



Salads
Potato Salad

Maple Potato, Smoked Ham, Gruyère Cheese,
Wholegrain Mustard, Fresh Herbs, French Vinaigrette 

D, E, G, N, P

French Lentil Salad
French Lentils, Wild Carrot, Shallot, 

Pimentos, Balsamic Dijon Vinaigrette
N, V

Niçoise Salad
 Ocean Tuna, Quail Egg, Olive, Haricot Bean,

Heirloom Tomato, Boiled Potato, 
Anchovy Lemon Dressing

G, SE

Charcuteries
Selection of French Cold Cuts, Chicken Liver Pate,

Terrine and Duck Rillettes

Assortment of Pickle and Olives, 
Rustic Bread Croutons

Artisan French Cheese with 
Dried Fruits, Grapes and Nuts

D, G, P, N

Sandwiches
Hickory Salmon Tarama 

with Crème Fraîche on Petit Blinis 
D, E, G, N, SE

Organic Egg Salad with Wild Truffle Aioli Sandwich 
D, E, G, N, V

Foie Gras Mousseline, Cherry Balsamic Gastrique,
Crusted Pistachio, Savoury Choux 

D, E, G, N

Carving
Salmon Wellington with 

Beurre Blanc Sauce and Sauce Choron 
A, D, G, SE

A Alcohol | B Beef | D Dairy | E Egg | G Gluten | N Nuts | P Pork | S Soya

T Tree Nuts | SE Seafood | SH Shellfish | V Vegetarian 

Soup
French Onion Soup

A, B, D

Gruyère Cheese Croutons
D, G

Main
Provencal Seafood Stew

 French Fish Stew Cooked with 
Mussels, Prawns and Squid

A, SE, SH

Beef Bourguignon
 Braised Beef with Red Wine Sauce 

and Roasted Vegetables
A, B, G, T

Roasted Chicken with Onions 
and Mushrooms in Cream Sauce

D

Provencal Vegetable Tin
D, V

Baked Seabass with Beurre Noisette 
and Capers Sauce

A, D, SE

Confit de Canard
Confit Duck with Pearl Onion, 

Sherry and Hazelnut Vinaigrette 
T

Gratin Dauphinois
Layered Potatoes Cooked in Thick Cream Sauce 

with Garlic and Butter
D

Coquillettes au Jambon
Baked Elbow Pasta with Ham, Béchamel, 

Cheese and Herb Bread Crumbs 
D, E, G, P

On Heating Lamp
Quiche Lorraine 

French Tart with Bacon, Cream and Eggs
D, E, G, P

Mini Vol-au-Vent with Escargot
and Garlic Herb Butter

D, G

Truffle Crispy Pomme Noisette
D, E, G
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