
 

 

 

 

 French Lunches 
$20 

Wednesday to Friday 

 
 

QUICHE OF THE DAY, 

served with mesclun salad with honey mustard vinaigrette 

 

BOURGUIGNON BAGUETTE, 

traditional French beef stew, 

melted Swiss cheese 

in a toasted baguette sandwich 

 

RATATOUILLE BAGUETTE (V), 

Traditional stewed capsicum, eggplant & zucchini, 

melted Swiss cheese 

in a toasted baguette sandwich 

 

BOULETTE BAGUETTE, 

house made baked beef meatballs, tomato coulis, 

basil pesto & mozzarella 

in a toasted baguette sandwich 

 

Add a dip (+$5) 

Red wine jus 

Cheese fondue 

 

Add hand cut chips (+$7) 

Dietary Information: V - Vegetarian, DF – Dairy Free, GF – Gluten Free, O - optional 

Our menus contain allergens and are prepared in a kitchen that handle nuts, shellfish, gluten and eggs. 

Whilst all reasonable efforts are taken to accomodate our guests’ dietary requirements, we cannot guarantee our food 

will be allergen free and  the decision to consume a meal is the responsibility of the diner 

Card Fees: All card payments will incur a 1.9% surcharge. Weekend surcharge 10%. Public Holiday 15% surcharge. No Split Bills.  


