
HORS D’OEUVRES

Oysters                                                                       35/70
     Natural, mignonette 
     Crème de petit lait, buttermilk cream dressing, dill
Olives, marine locale                                                           9
Escargot de Bourgogne, snails, garlic, Pernod butter                 =18
Steak Tartare, Marie Rose                                                    22
Champignon ‘à la Grecque’, pickled mushrooms, shallots          =16
Cônes de Ratatouille, crispy pastry, basil aioli                           16
Cromesquis de Maïs et Poireaux, fried corn béchamel with leek, 
majoram and saltbush                                                       15
Gratin de Fruit de Mer et Velouté de Poisson, seafood gratin, fish 
veloute, parsley crumb                                                        20                                      DESSERT

Crème Brûlée                    15
Tarte Tatin                      16
Oat Ice-cream                     9
Trois Fromages                  28

PETIT COCKTAILS  

Petit Martini                   14 
(Archie Rose ‘Straight Dry’ Gin,  
Dry Vermouth, Bitters)

Petit Manhattan               14 
(Sazerac Rye,  
Sweet Vermouth, Bitters) 

Petit Boulevardier             14 
(Buffalo Trace Bourbon,  
Sweet Vermouth, Campari)

GOLDEN HOUR 
5pm ‘til 7pm & 10pm ‘til 12am

Beggar’s Banquet  
Two glasses of N V  Taittinger 
‘Cuvée Prestige’, steak tartare,  
1/2 dozen oysters, frites       80

L’Américain
Cheeseburger, frites, 
tap beer                        29

SPARKLING /CHAMPAGNE

NV Lark Hill ‘Regional Blanc de 
Blanc’ CHARDONNAY Canberra District ACT           20

NV Taittinger ‘Cuvée Prestige’ 
PINOT NOIR/CHARDONNAY Reims FRA          27

Full wine list available  
Salade
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LES GARNITURES

DESSERT COCKTAILS
Irish Coffee                       25 
(Bushmills ‘Black Bush’ Irish 
Whiskey, Coffee, Cream)

Grasshopper                      25 
(Mint, White Chocolate, Cream)

Rusty Nail                         25 
(Starward ‘Two-Fold’ Malt 
Whisky, Drambuie)

Runner beans 
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LE PLAT PRINCIPAL

MGX Burger, double patty, cheddar, bacon, famous sauce,  
bordelaise, frites                                                       28
Duck Frites, slow-cooked duck breast, radicchio, parmesan,  
pain d’épices sauce                                                  44
Pâtes Hivernales, Trofie pasta, roast white zucchini, chilli, garlic, 
bread crumbs                                                         24
Saumon Poché et Sauce au Caviar, poached salmon, pencil leeks, 
caviar butter sauce                                                   38
Steak Frites, 250g rump, red wine jus, frites                      44
Callie rôti, chou hispi, fenouil et épinard  Roasted quail, 
hispi cabbage, fennel, spinach                                    40
Côte de Boeuf for two, 500g O’Connor rib eye, bone-in, 
mushrooms, potatoes, pepper sauce                               98

COCKTAIL ET CAVIAR?  
 
Sturia Oscietra Caviar,  
potato blini, crème fraîche et  
Petit Martini                   35

Please note, card payments incur a 1 39o/o  transaction fee 

A 15o/o surcharge applies on public holidays

Frites 
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