
FOOD & BEVERAGE
MENU



Please inform your waiter of any allergies | Credit card surcharges apply 
Sundays incur a 10% surcharge | Public holidays 15% surcharge | 10% service charge applies to tables of 6 or more 

À PARTAGER

Sourdough, Olive Oil $6
Mixed Olives $8

Freshly Shucked Oysters, Lemon, Mignonette Dressing  $12 (2pc)
 Spicy Angus Beef Tartare, Crispy Togarashi Rice Crisps $12 (2pc)

Hokkaido Pan Seared Scallops, Soy Caramel, Pancetta $14 (2pc)
Porcini Croquettes, Kewpie & Espelette Pepper  $16 (2pc)

Vannella Stracciatella,Tomato Dip $14
Duck Paté, Blueberries, Baguette $18

Crusted Prawns, Wasabi Mayonnaise $13
Seared Foie Gras “Soulard” $35

GRANDE ASSIETTES
Gratinate Mushroom Cannelloni, Truffle Sauce $27

150g Angus Rump, Béarnaise, Fries $36
Fish of the day MP

Cucumber, Dill, Yoghurt $12
French Fries, Aioli $12

Grilled Green Asparagus, Parsley & Garlic Butter $11
Crispy Potatoes, Crème Fraiche $10

Fresh Fruit Crumble $12
Milky Chocolate Fantasy $15 

Petits Fours $8

Cheese Board: 
Comte, Brillât Savarin, Roquefort,

Brie, Crottin Goat 
Small | Medium | Large
$18          $26           $32

Charcuterie Board: 
Bresaola, Salami, Ham, Coppa,

Prosciutto
Small | Medium | Large
$16          $22          $26



“PETIT” SPRITZ
Sparkling Rosé, Apérol, Soda Water

MADEMOISELLE
Gin, Sweet Wine, Passionfruit, Lemon, Egg White

BOULEVARDIER
Whisky, Campari, Sweet Vermouth  
CHAMPS-ÉLYSÉES
Cognac, Green Chartreuse, Lemon, Angostura bitter 
 

SIGNATURE COCKTAILS

16

22

23

23

CITRUS “PETIT” SPRITZ
Orange Juice, Lemon, Soda Water

APPLE SPLASH
Apple Juice, Cranberry Juice, Lime

SIGNATURE MOCKTAILS
12

13

BEERS 
12

13

14

HEINEKEN

KRONENBOURG

STONE & WOOD (PACIFIC ALE)



2017 sparkling pinot grigio rosé - balatonboglár, hu
nv champagne soutiran “cuvée alexandre” premier cru
       - ambonnay, fr

SPARKLING & CHAMPAGNE

125ml 750ml

82
168

16
28

GLS BOTTLE

WHITE
125ml 750ml250ml

12
15
18
19
24
32

GLS LRG BOTTLE

2017 katona chardonnay -balatonboglár,hu
2023 kuku sauvignon blanc - marlborough, nz
2019 katona riesling - balatonboglár, hu
2015 biro premier furmint - tokaj, hu
2022 louis robin chablis chardonnay - burgundy, fr 2022 armand heitz bourgogne blanc chardonnay
         - burgundy,fr

20
25
32
35
42

59
75
98

105
140
175

ROSE

2017  restanques vertes - provence,fr
125ml 750ml250ml

16

GLS LRG BOTTLE

29 88

RED

2021 longhop “old wine” shiraz - multi regional, sa
2023 howard vineyard pinot noir - adelaide hills, sa
2016 taurus cabernet sauvignon - languedoc, fr
2017 biro kékfrankos - sopron, hu
2016 domaine galuval gsm - rhône, fr
2016 louis latour valmoissine pinot noir - languedoc, fr

125ml 750ml250ml

14
16
18
21
26
28

GLS LRG BOTTLE

25
28
32
37

75
85
98

110
145
158

DESSERT

nv 8 hippocampes muscat petits grains - frontignan, fr
2016 biro so sweet - tokaj, hu

60ml 375ml
18
23

GLS BOTTLE

95
110

BY THE GLASS



WHITE 750ml

2023 marc brédif classic chenin blanc - vouvray, fr
2018 la villa chardonnay - spreyton, tas
2022 famille vincent bourgogne blanc chardonnay - burgundy, fr 
2020 jean marc et thomas bouley bourgogne aligoté - burgundy, fr
2021 vocoret & fils chablis 1er cru “montmains” chardonnay - burgundy, fr
2021 clos saouma côtes-du-rhône village blanc inopia grenache blanc blend            - châteauneuf-du-pape, fr
2020 domaine roux st aubin 1er cru jadis blanc chardonnay - burgundy, fr  
2008 louis latour chablis grand cru “bougros” chardonnay - burgundy, fr

100
110
125
170
185
195

250
680

BY THE BOTTLE

RED 750ml

2020 e.guigal côtes-du-rhône gsm - rhône, fr
2015 paul cathare syrah blend - languedoc, fr
2022 freycinet pinot noir - bicheno, tas
2012 grand cru selection pinot noir - villàny,hu 
2010 saint-exupéry auxey duresses 1er cru “les duresses” pinot noir           - burgundy, fr
2018 henri darnat pommard pinot noir - burgundy, fr
2010 château la rose trimoulet saint-emilion grand cru merlot blend
          - bordeaux, fr

120
165
205
235
295

340
350


