Le Frérot ©7

CAFE - BAR - BISTRO

BREAKFAST

8am — 2pm

BOULANGERIE

Daily Selection of Ttems

DOUCEURS DU MATIN

Morning Sweets

Honey Granola Bowl 16
Sheep's Yoghurt, Mint, Fresh Berries & Compote

Pain Perdu (French Toast) 20

Brioche, Rum Flambeed Bananas, Candied Walnut Ice Cream

PETITS PLATS

Wood-Fired Tartine 18
Choice of

- Mushroom, Goat Cheese, Sage, Brown Butter

- Hot Smoked Rainbow Trout, Créme Fraiche, Capers, Dill

- Roast Tomato, Brillat-Savarin, Fine Herbs

(Add Egg +$4)

Breakfast Roll 18
Toulouse Sausage, Fried Egg, Caramelised Onion, Cheddar
Make it ‘Le Freak’ - Add Bacon and Hashbrown inside +$8

LES CEUFS

Two Eggs Any Style, Sourdough 17
Boudin Noir & Croissant Sandwich 22
Steamed Egg, Gruyere, Caramelised Onions

Spanner Crab Omelette 30
Spanner Crab, Creme Fraiche, Chives

Panisse 26
Poached Egg, Spring Vegetables, Herb Salad, Chevre

Breakfast Cassoulet 26

Eggs, Ratatouille, White Beans, Herb Salad
(Add Toulouse Sausage +$8, Duck Leg Confit +$12)

Moreton Bay Bug Benedict 34
Potato Cake, Tomato Salsa, Grilled Bugs, Poached Eggs, Hollandaise
Steak And Eggs 36
Black Angus Bavette, Jack’s Creek Mb3+, Fried Eggs

(Add Hash Fries +$12)

Frérot Tomato Jam / Hollandaise 3
1Egg Your Way /1/2 Avocado / Banana Bread & Butter 5
Sauteed Garlic Butter Mushrooms / Roasted Or Fresh Tomatoes 6
Sourdough Toast / Sauteed Spinach

SIDES/ADD - ONS

EXECUTIVE CHEF
Jose Saulog

LUNCH
11:30am — 4pm

SANDWICHES
Served with Potato Crisps

Baguettes 18

Légumes
Grilled and Marinated Vegetables, Brie, Pistou, Baguette

Jambon-Beurre
Double Smoked Ham, Lescure Butter, Emmental, Baguette

French Dip (+$4)
Roasted Wagyu Picanha, Swiss Cheese, Caramelised Onions,
Hot Mustard, Beef Jus

Toasted Sandwiches 22

Fromages
Will Studd Brillat-Savarin, Brie, Heirloom Tomato, Rocket, Baguette

“French” Cubano
Paté De Campagne, Saucisson Sec, Ham, Pickles, Gruyere,
Grainy Mustard, Brioche Roll

Croque-Monsieur
Double Smoked Ham, Gruyere Béchamel
Make it Croque-Madame” - Add Egg +$4

{Half Baguette and Salad Combo 24]

SALADES 22

Nicoise
Tuna Sashimi, Fried Anchovy, Green Beans, Avocado, Egg, Potatoes,

Olives

Périgourdine (+$4)
Smoked Duck Breast, Radicchio, Walnuts, Pickled Beetroot, Blackberries

Grilled Chicken
Butternut Pumpkin, Cashews, Avocado, Cos Lettuce, Comté,

Green Goddess

Sliced Ham Or Turkey / Smoked Rainbow Trout / Maple Bacon 8
Toulouse Sausage / Leaf Salad
Fruit Bowl 10

Hash Brown Fries 12

A discretionary 10% service charge applies to all tables of 6 or more guests. | A standalone 10% surcharge applies on Sundays and Public Holidays.

A 1.65% credit card processing fee applies to all card transactions. Our menu contains allergens and is prepared in a kitchen that handles nuts.



