D

FRENCHYS
BISTROT

Apéritif et Entreée

Huitres de Sydney fraichement ouvertes, sauce
mignonette avec mignonette

Freshly shucked Sydney rock oysters served 5.5 €a

natural with mignonette (subject to availability) min 4

Escargots de Bourgogne beurre persillé
Six Burgundy Snails cooked with garlic and
parsley butter.

Traditionnelle soupe a Ponion Gratinée
Traditional baguette-soaked, cheesy, French
onion soup

Traditionnel]e tarte aux poireaux au fromage de Cl’léVI’C

Local goat cheese and leck tart

Terrine de campagne ou Paté du jour
French country terrine or Pace of the day
(see special board or ask your waiter)

Moules Marinére
Local Mussels traditionally cooked in white wine
and cream with parsley, shallots and a lictle garlic

Coquilles St Jacques, locales au beurre blanc
Fresh Local Scallops flash pan fried in a citrus
butter
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Plats Principaux

All main meals are served with vegetable, pomme

frits, vinaigrette salad included in meal price.

Poisson frais local du jour, cuit entier (avec arétes)
Fresh Local Fish of the day baked
whole (with bones)

Filet de poisson frais local poélé dans une sauce
au beurre noisette avec du citron et du persil

Fresh local fish fillet pan fried in a brown butter

sauce with lemon and parsley
(see special board or ask your waiter)

Confit de canard, 2 cuisses, avec sauce a ]’orange et
Grand Marnier

2 x Duck Leg Confit served with traditional
orange and Grand Marnier sauce

Steak tartare, aux condiments traditionnels
Steak Tartar, prepared with traditional
condiments. E 100 grams, M 200 grams.

Cassoulet / Casserole de jour
Cassoulet / Casserole of the day
(See specials board or ask your waiter)

Cote du jour
Joint / Chop of the day — see specials board
(e.g. veal, pork, beef, etc)

Platc Vegétarien du jour

Vegetarian dish of the day

Plat du jOUI’ pour enfants

Children’s meal of the day
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BYO bottled wine $25 per bottle
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Filet de Boeuf Primé
Premium Eye fillet steak, prepared 76
traditionally, grass-fed, min. 300 grams

Entrecote de boeuf de paturage

Premium Scotch fillet (entrecote), 70
grass—fed, minimum 350 grams

Steak pommes frites

Pan-seared steak with crispy, golden 45

French fries, min. 200 grams é

) 'aef@ﬁ'
W TENG)

Choix de sauces pour les grillages:

All steaks are available wich a choice of sauce:

Moutarde et raifort Beurre a l’ail
Mustard and horseradish ~ Garlic butter

Sauce Diane Sauce au poivre vert

Mushroom sauce Green peppercorn sauce 4

Jus de beeuf Bearnaise (limité / précommande)

N, Beef Jus Bearnaise Sauce (limited)

Desserts

Traditionnelle French créeme brulée

Traditional Creme Brulee 18

Delice de poires epicées au vin rouge
Pears poached in Pinot Noir with clove,
cinnamon and nutmeg

Pudding aux dattes collantes avec sauce caramel

Sticky date pudding with caramel sauce

Tarte Tatin Caramélisée
Tarte Tartan -Famous caramelised upside 18
down apple tart

Selection de fromages frangais premium
Selection of 3 premium French Cheese 40
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