NIGHT MENU

PLEASE ASK US FOR THE KIDS OR VEGETARIAN OPTIONS |

LATE NIGHT SNACKS AVAILABLE
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WINE & STEAR

STEAR FRITES

All served with Café de Paris, veal jus, charred onions & hand cut triple cooked fat frites

FRIEFI\HFEERFHT  BFRE - =XFERFIEMK

S. KIDMAN STRIPLOIN (250 GRAMS)
S.Kidman Fg)24#\ (2505%8) 400

RANGERS VALLEY HANGER (280 GRAMS)
Rangers Valley P98 (280%) 380

BARCOO FLANK (350 GRAMS)
BARCOO &4=REY\ (3507) 290

CLASSIC
STARTERS

BAGUETTE (V) 50

Homemade baguette, served with seed & nut
butter

BRZANRAE - B R{ITHH

FRENCH ONION SOUP 105
Beef stock & Gruyere crouton

BIVFENS C 5% IS EZ TheZl SR

CAESAR SALAD (VEG AVAILABLE) 150

Baby gem, white anchovy, half boil egg, prosciutto
& crouton

AL E | RIREBENR « BiRE
BE ~ BEZE BIHL
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BURRATA & HEIRLOOM TOMATOES (V) 150
Basil oil & balsamic vinaigrette

BAMFOKGFZ MR | SN - &M =
7(*']@’5*% s BAMMANEZ T

XO ESCARGOTS 180
Six French snails baked in XO butter, garlic & chive
\BAEES (68) ~ XOEBAH - 778 ~ NEE

BEEF TARTARE 180
With sourdough

FRMMA - ELrEEEE

CAULIFLOWER STEAK (V) 135
Charred with almonds & caper salsa

KR\ (K) ~ BB {Z ~ BEDDE

All prices are subject to 10% service charge

YARABAH RIBEYE (300 GRAMS)
Yarabah RIAE#\ (300%%) 420

STEAR FOR TWO

O’CONNOR BONE-IN RIBEYE (1,200 GRAMS)
0’Connor AEBNEEH\ (1,2005%) (allow 45 minutes) 950

COMFORT FOOD

OX CHEEK PAPPARDELLE 230
Homemade ox cheek ragout & Parmesan

BEXZEFEERGE - EFRZT

PORK & FENNEL SAUSAGE 195

Homemade sausage, mustard pomme purée, caramelised
onion & shaved fennel salad

BEXREFTHEELVE | BRERE - ITAEE - EHFE BB
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LE GRAND CHEESE BURGER 190

Australian Wagyu patty, Emmental cheese, caramelised
onion, tomato, lettuce, home made brioche bun & frites
STEE | MFREE - wtieGET T EBFE B &
R AR~ EMF

BOUILLABAISSE 320

Market fish, mussels, prawn, squid, rouille, garlic baguette
BIVEES C HAR - F0O AR 08 mEEEE  BmaE
RAE

SLOW-COOKED PORK TENDERLOIN 260
Spiced honey beet, apple purée, broccolini, pork skin
cracker & meat jus

1@RFN | FRETRR RS - TRETEE  RFEKE - BT

GRILLED OCTOPUS 250
Saffron potatoes, garlic green beans & olive tapenade

FEALERES maBE - BEHIEE

COQ AU VIN 220

Chicken leg, brown button mushroom, pearl onion, smoked
pork belly & red wine
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CORDON BLEU 260
Veal, ham & Gruyere, mashed potatoes &jus

B NERI | AR KB IBEREBEES L B8 C T

BORDELAISE OX CHEEK 280
Slow braised with mash potato, eschalots, heirloom carrots &
parsley

ADEBREBEERN | BEFER B VR - BRET - B

MUSHROOM TAGLIATELLE (V) 160
Black truffle, feta cheese

BERARE(R) | BWE - FHZ2t

SEAFOOD

FRESH SHUCKED OYSTERS

Seasonal French or Australian oysters with Mignonette sauce
3 oysters 120 | 6 oysters 220
e EEEENER - REEEET (314120 / 6/4-220)

LOBSTER BISQUE 140
Garlic baguette

pelRiZ ~ e AVREAE

SALMON GRAVLAX 170
Lime and dill cream cheese, new potato, diced lemon, capers,
basil oil

ME=XR |5

SEARED SCALLOPS 190
Rocket salad, figs, pink radish, fresh dill & blood orange beurre
blanc
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BOERRZ T AE BN BE - EIH

H

MUSSELS MARINIERES 190
White wine, garlic & chive with charred baguette

ANRERE O e~ /NVEE - BIAIIRIE

DESSERT

LEMON TART
Meringue, lime zest

BRE | E0% - 518K

CHEESECAKE
Homemade blueberry jam, crumble

THER | ERESRE B

PARIS BREST
Dark chocolate cream, almond flakes & chantilly

ERMEITEX | BROG AR - 5K - FRES



