BRASSERTIE

PRE-THEATRE DINING MENU

LES PLATS

RACK OF LAMB (GF) 42
Rack of lamb, smashed potato,
confit Echalotes, rosemary jus

FISH OF THE DAY (GF) 36
Pan-fried fish of the day, seafood
medley, parsley, cherry tomato, zucchini

MUSHROOM RISOTTO (GF/VEG) 25
Mushroom, thyme, white wine, parmesan.
Add Chicken: 8

Add Crispy Bacon: 6

STEAK DE FILET (GF) 52
Beef Eye Fillet, mashed potato, broccolini, rosemary jus

DUCK CONFIT (GF) 36
With Braised red cabbage and aromatic jus

MUSSEL POT
(Friday, Saturday, Sunday)
(GF Option) 32

Choose from Napolitana
sauce or White Wine Sauce.
Served with Baguette

SOUP DE JOUR 22
Served with Baguette

SIDES

PARISIAN MASH (GF, VEG) 13

BRUSSEL SPROUTS 13
with soy glazed,crispy shallot

SEASONAL LEAFY GREENS (GF) 11

BROCCOLINI (GF) 13
with garlic butter, almond flakes

FRIES (GF) 13

LES DESSERTS

CREPES SUZETTE 16
Crepes, grand Marnier sauce,
and vanilla bean ice cream

VANILLA AND THYME CREME BRULEE (GF) 15
APPLE CRUMBLE WITH VANILLA BEAN ICE CREAM 18

CHOCOLATE MOUSSE (GF) 15
Decadent chocolate mousse, hazelnut,
raspberries coulis and miso caramel

VANILLA BEAN ICE CREAM, CHOCOLATE TOPPING
AND FRESH STRAWBERRIES 8

KIDS MENU

GRILLED FISH OF THE DAY (GF / DF) 16
Served with chips and Aioli

STEAK AND MASH (GF) 16
POPCORN CHICKEN WITH CHIPS 12

GF — Gluten Free « VEG — Vegetarian « DF — Diary Free « GF OPTION — Option For Gluten Free




BRASSERTIE

DRINKS

BEER RED (by the glass)
STONE AND WOOD PACIFICALE  AUS 10 DOMAINE SEMINAIRE GRENACHE
COOPERS PALE ALE AUS 10 BLEND COTE DU RHONE FRA 14
KRONENBOURG LARGER FRA 10 TMAEYI;SORTS PROM CABERNET AUS 12
PERONI RED LR CHATEAU TANUNDA
PERONI ZERO ITA 9 CABERNET SAUVIGNON AUS 12
ASAHI JPN 10
ROSE (by the glass)
WHITE (by the glass) LA BELLE PIERRE
SOUTHERN PHONE FRA 17

CHATEAU RAGOTIERE MUSCADET FRA 15
TEMPUS TWO SAUVIGNON BLANC AUS 12

TEMPUS TWO PINOT GRIGIO AUS 12 SPARKLING (by the glass)
LION PRIDE CHARDONNAY AUS 13 DE BORTOLLI PROSECCO AUS 12
COCKTAIL MOCKTAIL
LEMON LIME BITTER 7 PASSIONFRUIT SPARKLER 18
MARTINI 2 SPARKLING BLOOD ORANGE
PASSIONFRUIT MOJITO 2 TURMERIC MOCKTAIL 18
HONEY, BLACKBERRY
FRENCH 75 22 MINT MOCKTAIL 18

S GIN & TONIC

GORDON / BOMBAY / 4 PILLAR / TANQUERAY 15

Split bills only for under 4 guests. A 10% surcharge applies on public holidays.
All card payment 1.65% Surcharge.

MANAGEMENT.

GF — Gluten Free « VEG — Vegetarian « DF — Diary Free « GF OPTION — Option For Gluten Free




