
A discretionary 10% service charge is applied to all tables of 6+ guests. A standalone 10% pricing surcharge applies on Sundays & Public Holidays.  

Our menu contains allergens and is prepared in a kitchen that handles nuts.

M I N I M U M  8  P A X

Milk Bun & Cultured Butter 

  
Commencer 

T o  Be g i nT o  Be g i n 
 

Wagyu Beef Tartare 
Beetroot, Horseradish, Quail Egg 

 
Grilled Squid 

Chorizo, White Bean 
 

Continuer 
The  Ma in  E v e n tTh e  Ma in  E v e n t 

 
Angus Short Rib (+10pp Sirloin Replacement) 

PX Jus, Guindillas
 

Salad,  Fries 
 

Dessert 
 

Valrhona Chocolate Entremet 
Hazelnut, Malted Milk Ice Cream

Le ClassiqueLe Classique
8 0 PP



A discretionary 10% service charge is applied to all tables of 6+ guests. A standalone 10% pricing surcharge applies on Sundays & Public Holidays.  

Our menu contains allergens and is prepared in a kitchen that handles nuts.

M I N I M U M  2  P A X

Le signatureLe signature
120 PP

Milk Bun & Cultured Butter 
 

Commencer  
T o  Be g i nT o  Be g i n 

 
Chef ’s Selection Snack 

 
Tuna, Scallop & Prawn Tartare 

Fingerlime Dressing 
 
 

Moreton Bay Bug 
Café de Paris, Baguette 

Continuer 
The  Ma in  E v e n tTh e  Ma in  E v e n t  

John Dory Meuniere 
Brown Butter, Parsley, Fingerlime 

 
Angus Short Rib (+10pp Sirloin Replacement) 

PX Jus, Guindillas 
 

Salad, Fries  

Dessert   
Banana Mille Feuille 

Banana Diplomat, Walnuts, Cereal Ice Cream



A discretionary 10% service charge is applied to all tables of 6+ guests. A standalone 10% pricing surcharge applies on Sundays & Public Holidays.  
Our menu contains allergens and is prepared in a kitchen that handles nuts.

Milk Bun & Cultured Butter   

DE lamer 
Fre s h  S e a f o o dFr e s h  S e a f o o d   

Sydney Rock Oysters 
Mignonette 

 

Black Pearl Oscietra Caviar 
Buckwheat and Chive Waffle, Crème Fraiche 

 

Tuna, Scallop & Prawn Tartare 
Fingerlime Dressing 

CommencerCommencer  
TT o  Be g i no  Be g i n  

Vongole 
Café de St. Tropez, Crusty Bread 

 

Grilled Squid 
Chorizo, White Bean 

 

Black Rice 
Squid Ink, Calamari, Crab, King Prawn 

Continuer Continuer 
The  Ma in  E v e n tTh e  Ma in  E v e n t 

 

John Dory Meuniere 
Brown Butter, Parsley, Fingerlime 

 

1kg Bone-In Sirloin 
PX Jus, Guindillas 

 

Salad, Fries, Creamed Broccoli 

Desserts Desserts  

“Franca Mousse” 
Valrhona White Chocolate, Mango 

 

Valrhona Chocolate Entremet 
Hazelnut,  Malted Milk Ice Cream

159 PP   M I N I M U M  8  P A X

L’AristocrateL’Aristocrate



Minuty ‘M’ Rosé

Chandon Blanc de Blancs

Mocktails

Belvedere Vodka Spritz 

Kronenburg 1664

Soft Drinks

To Eat 

House Bread Roll 
Cultured Butter

Vongole 
‘Cafe de St Tropez’, Lemon

Steak Frites 
Bearnaise

Leaf Salad 
Citrus Vinaigrette

Petit Fours 
 

To Drink
65PP

60PP



Open 5 days | Lunch ‘til late

No.81 Macleay St. Potts Point 2011


