- Breakfast -

Croissant

Baked fresh daily

add nutella or bonne maman jom 3
Baguette Toast

Butter, bonne maman jom

Crunchy Granola

Mixed berries, natural yoghurt, organic honey
Crepes

Choice of Nutella or lemon

Banana Crépes

Caramalised banana, cocount

French Toast

Spiced poached pear, honey

Ham & Cheese Croissant

Rotisserie ham, Gruyére cheese

Grilled Corn & Zucchini Cake
Guacamole, poached eggs

Ham & Cheese Omelette

Rotisserie ham, Gruyére cheese

Le Coq Omelette

Kipfler potato & choice of duck or chicken
Eggs Benedict

Poached eggs, salmon, hollandaise, sourdough
Le Coq Croque

Ham, cheese, bechamel, dijon mustard, add egg +2
Bacon & Egg French Roll

Tomato relish or BBO sauce

Sauteed Wild Mushrooms

Poached eggs on toast, mixed forest mushrooms

Big Breakfast

Eggs, pork sausage, mushroom, bacon, tomato, potato

Homemade Dog Treats

Bacon, liver
= Extras -
Eggs 4 Toast
Bacon 4 Feta
Duck 8  Tomato
Chicken 6  Avocado
Sausage 4 Mushroom
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—  Fresh Juices

Green Juice
Apple, celery, pear, silverbeet, lemon, ginger
Tropical
Pineapple, pear, apple, lemon, mint
Fresh Orange Juice
Freshly squeezed orange
= Iced Drinks
Chocolate

Melted chocolate, ice, milk

Coffee

French press coffee, ice, milk

Milkshakes

Chocolate / Caramel / Coffee

Virgin Mary

Tomato, lemon, chilli, Worcestershire sauce
Coq-a-doodle-doo

Monmousseau

Sparkling brut, Loire valley, Fr
Mimosa

Sparkling brut, orange juice
Bloody Mary

Tomato, lemon, chilli, Worcestershire sauce

Hot Drinks
Coffee

Hot Chocolate

English Breakfast

Peppermint

Green Tea

Chamomile

Lemongrass & Ginger

Extra shot, soy, aimond, mocha

— Sodas

Lemonade
Spiced Blueberry
Kaffir Lime Lemongrass

Sparkling Water 7soml

10% surcharge will apply on Sundays & Public holidays | 10% surcharge for parties of 10+
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Baguettine
Extra Virgin Olive oil

Baguette a l'ail
Butter, garlic, oregano

Baguette gratinée a 'oignon
Melted cheese, onion, thym

Warm Olives
Marinated mixed olives

Duck Fat Popcorn
Duck fat, smocked paprika

Crispy Cauliflower Bites
Parmesan, sour cream

———— Small Plates — ——

Brandade Croquette (each)
Salted cod, tarragon mayo

Duck Croquette (each)
Harissa mayo

Creamy Goat’s cheese dip
Mix herbs, goat cheese

Oeuf Mimosa au Caviar
Ega, Mayonaise, Avruga

Devilled Whitebait
:Chilli. lime yoghurt
Raclette Potato Gratin
Cheese. pickled onion

Proscuitto 18 months
Pickled cucumber, honey mustard
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Salades
Tangy Coleslaw

Corn, lime yoghurt dressing
Heirloom Beetroot
Walnuts, watercress, pickled eschalots

La Tomate
Heirloom tomatoes, fennel, shallots, basil, nuts

Salmon Nicoise
Cos lettuce, green beans, potato, olives, tomato

Add goat cheese 8

Snacks ———
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Frenchroll ————

Lemon Chicken
Cos lettuce, tomato, tarragon mayonnaise

Peking Duck a I'Orange
Cucumber, carrot, spring onion, hoisin

Porchetta Roll
Tangy coleslaw, harissa mayo, sauce verte

Steak sandwich
Lettuce, tomato, onion jam, seeded mustard

Add Chips 6

Entrées
Escargot
Garlic, herbs, croutons

French Onion Soup
Gruyere, croutons

Zucchini Cheese Soufflé
Double baked cheese souffle

Salmon Rillettes
Pickled cucumber, rice paper chips

Duck Liver Parfait
Sourdough, cornichon, onion jom

Steak Tartare
Pickled cucumber, shallots, condiments

Classique
Steak Frites
200q Eye Fillet, Cafe Paris, Chips, Salad

Chicken Frites
Chicken Provencal, Hand Cut Chips, Salad

Pork Belly Porchetta
Pork, Kipfler Potatoes, Coleslaw

Duck a l'orange
Duck, Kipfler Potatoes, Salad

What's On TE
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Cock-a-doodle-doo ! The specials are =

calling! see what's crowing today ! _:"fr
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Scan the QR Code E&E
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Bannockburn Chicken Provencal 24
Lemon, Gralic, mixed Provencal herbs
Duck al'orange 28
Smoked Crispy duck a l'orange
Pork Belly Porchetta 24

Crispy pork belly, Dijon, fennel, sage

Whole Snapper (for 2)
Ginger, kaffir lime, chilli

120 day Sommerlad Chicken (for 2)

Wild mushroom, creme fraiche, herbs

Prime Rib (for 2)

550q Riverine prime rib, sauce verte

Add Sides =

Green Salad
Odak Lettuce, white blasamic

Cauliflower Gratin
Cauliflower, bechamel, cheese

Peas & Cos Lettuce
French peas, shallots, herbs

Steamed Green Veg
Mixed seasonal green veq, crispy garlic

Mac & Cheese
Truffle mac & cheese

Kipfler Potatoes
Duck fat roasted potatoes, thyme

Mash Potato

Creamy Paris mash

Hand Cut Potato Chips

Homemade aioli, parsely

Rotisserie to share ————
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— Snacks -

Baguettine
Extra Virgin Olive ail

Baguette a l'ail
Butter, garlic, oregano

Baguette gratinée a 'oignon
Melted cheese, onion, thym

Warm Olives
Marinated mixed olives

Duck Fat Popcorn
Duck fat, smocked paprika

Crispy Cauliflower Bites
Parmesan, sour cream

—— SmallPlatess —

Brandade Croquette (each)
Salted cod, tarragon mayo

Duck Croquette (each)
Harissa mayo

Creamy Goat’s cheese dip
Mix herbs, goat cheese

Oeuf Mimosa au Caviar
Ega, Mayonaise, Avruga
Devilled Whitebait
:Chilli. lime yoghurt

Raclette Potato Gratin
Cheese. pickled onion

Proscuitto 18 months
Pickled cucumber, honey mustard

Salades _

Tangy Coleslaw
Corn, lime yoghurt dressing

Heirloom Beetroot
Walnuts, watercress, pickled eschalots

La Tomate
Heirloom tomatoes, fennel, shallots, basil, nuts

Salmon Nigoise
Cos lettuce, green beans, potato, olives, tomato

Add goat cheese 8
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— Entrées ————
Easy to share
Escargot 20
Garlic, herbs, croutons
French Onion Soup 22

Gruyere, croutons

Zucchini Cheese Soufflé 24
Double baked cheese souffle

Salmon Rillettes 24
Pickled cucumber, rice paper chips

Duck Liver Parfait 22
Sourdough, cornichon, onion jom

Steak Tartare 26
Pickled cucumber, shallots, condiments

————  Classique =~ ———

Steak Frites 38
200qg Eye Fillet, Cafe Paris, Chips, Salad

Chicken Frites 30
Chicken Provencal, Hand Cut Chips, Salad

Pork Belly Porchetta 82
Pork, Kipfler Potatoes, Coleslaw

Duck a l'orange 36

Duck, Kipfler Potatoes, Salad

—  What'sOn _

Cock-a-doodle-doo ! The specials Eg b E
are calling! see what'’s crowing = 'l-:"'"

today ! ""- fﬁ
Scan the QR Code =z

10% surcharge will apply on Sundays & Public holidays

Rotisserie to share ———
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Bannockburn Chicken Provencal 24
Lemon, Gralic, mixed Provencal herbs

Duck al'orange 28
Smoked Crispy duck a l'orange

Pork Belly Porchetta 24
Crispy pork belly, Dijon, fennel, sage

Whole Snapper (for 2)

Ginger, kaffir lime, chilli

120 day Sommerlad Chicken (for 2)
Wild mushroom, creme fraiche, herbs

Prime Rib (for 2)

550qg Riverine prime rib, sauce verte

Add Sides —

Green Salad
Oak Lettuce, white blasamic

Cauliflower Gratin
Cauliflower, bechamel, cheese

Peas & Cos Lettuce
French peas, shallots, herbs

Steamed Green Veg
Mixed seasonal green veq, crispy garlic

Mac & Cheese
Truffle mac & cheese
Kipfler Potatoes

Duck fat roasted potatoes, thyme

Mash Potato
Creamy Paris mash

Hand Cut Potato Chips
Homemade aioli, parsely
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——— LesDesserts —

Classic Créme Bralée
Crépes Suzette Flambe Au Cognac
Chocolate Fondant Vanilla Ice Cream
Pear & Rosemary Tart Tartin Vanilla Ice Cream
Pain Perdu Brown sugar and Rum sauce
Basque Cheesecake mixed berries

Vintage Cheese Comte walnut & chutney

BEFOREAND AFTER COQ-A-DOODLE-DO

—— Dessert Wine ——
2016 Baumard Carte d'Or. Chenin Blanc, Loire Valley, Fr

2015 Beaumes De Venise, Muscat, Rhone Valley, Fr
—— ApresDrinks -

Esspresso Martini
Vodka, Kahlua, frangelico, fresh coffee

Affogato

Coffee, Ice cream, Frangelico
—— Digestifs -
Chéteau Du Breuil Calvados
Domaine Tariquet Bas-Armagnac
Hennessy Privilege Cognac
Chartreuse / Absinthe

Montenegro / Fernet- Branca
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10% surcharge will apply on Sundays & Public holidays | 10% surcharge for parties of 10+



Coq-Tails
Le Coq Sour 22
Whiskey, lemon syrup, eqq , cherry
Le Concombre 24
Gin, St Germain, lime,, cucumber
Le Creole 22
Rhum, coconut, lime, basil, soda
Le Mule 20

Vodka, kaffir lime, lemongrass, soda
Fiery Rita 22
Jalapeno tequila, lime, agave, bitters

La Detox du Jardin - Alc free 14
Seedlip garden, lime, agave. soda

Spritz

P Gl Crf
La Vie En Rose 18 48
Gin, rose, elderflower, bitters
L'italien 18 48
Camypari, orange, sparkling wine
La Sanguine 18 48
Red spiced Sangria, citrus & soda

Mocktail
Green Juice
: 10
Apple, celery, Kale, lemon, ginger
Tropical
Pineapple, pear, apple, lemon 10
Fresh Orange Juice g
Freshly squeezed orange
Home Sodas

Spiced Blueberry Soda 8
Kaffir Lime, Lemongrass 8
Lemonade Soda g
Coke, Coke zero 3

Sparkling

NV Monmousseau Brut
Chenin Blc, Loire Valley, FR

NV Jacquart 'Mosaique' Brut
Pinot Noir Chard, Champagne, FR

2016 Apogee Vintage Brut
Pinot Noir Chard Lebrina, TAS
NV Gosset Brut 'Excellence’
Pinot Noir Chard, Champagne, FR

Spirits
Vodka
Mishka - Grey Goose
Gin
Gordon’s = Hendricks

Whiskey
Jack Daniel's - Maker’s Mark

Rum
Havana Club - Kra El Dorado 12y

Tequila
Sierra - Patron Silver

Beers
Kronembourg on Tap
Stone Wood Pacific Ale
Peroni O.0%

Matsos Ginger Beer

vintage subject to change

Gl Crf

17 40

14

14

14

14

14

12

Btl

78

120

138

180

18

18

18

18
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16
14
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14

White Wine

Wine of the Month
Different Varieties

2023 Kate Hill Riesling
Derwent Valley, TAS

2025 Ghost Rock Pinot Gris
Cradle Coast, TAS

2024 Eric Louis Sauv Blanc
Loire Valley, FR

2023 Highgate Chard
Orange, NSW

2023 Cave Turkheim Riesling
Alsace, FR

2024 Ocean 8 Pinot Gris
Mornington Peninsula, VIC

2023 Dom. Nozay Sancerre
Loire Valley, FR

2022 Willm Pinot Blanc
Alsace, FR

2023 Dom. Fevre Chablis
Chablis, FR

2023 Clarence House Chard
Cambridge, TAS

2022 Dom D'orfeuilles Chenin

Loire Valley, France

Rose

Rose of the Month
Different Varieties

2024 Saint Max Rose
Provence, France

2023 Dom. Gros Nore Bandol

Provence, France

Gl Crf Btl
14 35 60
16 36 72
18 45 65
17 40 75
17 42 60
70
78
110
68
110
90
70
14 35 60
17 42 70
120

Red Wine

Wine of the Month
Different Varieties

2024 Jean Pinot Noir
Burgundy, FR

2021 Cellier des Dauphins
Rhone Valley, FR

2022 Marcel Malbec
Cahors, FR

2022 Chateau Gantonnet
Bordeaux, FR

2023 Schwarz Shiraz
Barossa Valley, SA

2022 Kate Hill Pinot Noir
Derwent Valley, TAS

2023 Marsannay 'les Boivins'
Burgundy, FR

2023 Constance, Chiroubles
Beaujolais, FR

2023 Ministry Clouds Grenache
McLaren Vale, SA

2021 Chateauneuf du Pape
Montredon Grenache Syrah
Rhone Valley, FR

2021 Dom. Naturaliste Cab Sauv
Margaret River, WA

2023 Yves Cuilleron Syrah
Rhone Valley, FR

2022 Occams Razor Shiraz
Heathcote, VIC

2018 Chateau Queyron Gd Cru
Saint Emillion, FR

10% surcharge will apply on Sundays & Public holidays
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