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CARTE BLANCHE MENU 
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ENTRÉE

House baguette, cultured butter 5pp 
 -with duck liver parfait +9

Local Great Southern olives 8

Oysters, native mignonette 6.5ea

Housemade chilli coppa, mozzarella & Aidan’s honey 18

Mushroom & feta cigar, french onion dip 12ea

The crab toast 10ea

Saffron & ricotta gnocchetti, local squid, tomato, basil 39
(vegetarian option available) 

 Poisson du jour w/ tiger prawn, charred leek, lardo  49

WA fillet steak, broccolini, black barley, sauce au poivre 56

Glazed Wagin duck, frites, bearnaise 49
(we use the whole bird, cut may vary)  

Le Burger avec fromage, wagyu patty, comte cheese 31
(medium rare, limited serves available)  

Sorbet 14

Vanilla bean creme caramel, grand marnier 18

Salted peanut & chocolate tart, mascarpone 18

Cheese? Ask for our fromage menu

Lightly cured kingfish, caviars, oyster cream, finger lime 26

La Delizia bocconcini, olive, pickles, dill  24

Pork & duck terrine w/ preserved 2023 Coomer truffles 28

Steak tartare, cognac, horseradish & frites 31

Our selection of classic dishes, 
both shared and individual *whole table only

95pp

SNACK

ON THE SIDE
Le salad, beetroot & apple 16

Frites & bearnaise 14

Frites w/ garlic snails & bearnaise 21

          
          


