FRIDAY PARISIAN LUNCH
$29 MAIN & WINE

LOBSTER MORNAY
DECADENT THREE CHEESE SAUCE
GOLDEN FRIES

SURF & TURF
GRASS-FED BEEF FILLET, GARLIC PRAWNS
& GOLDEN FRIES

BEER BATTERED BARRAMUNDI
PICKLED ONIONS, MINTED PEAS
& GOLDEN FRIES

ENHANCE
OYSTERS MIGNONETTE $5
COS, CANDIED WALNUT, PEAR & BLUE CHESE SALAD $12
LOADED TRUFFLE & PARMESAN FRIES $12
BAGUETTE Q SALTED BUTTER $9

DESSERT - $9
FRENCH VANILLA CREME BRULEE
DECADENT CHOCOLATE MOUSSE

MINI COCKTAILS - $10
GIN OR VODKA MARTINI | APEROL SPRITZ | COSMOPOLITAN

VICTORIAN WINES - $8
SPARKLING | SAUV BLANC | CHARDONNAY | SHIRAZ

TAP BEER - $8
LAGER | PALE ALE | ZERO




(BIENVENUE

Capfupinq ﬂ]e romance of Daris
enfwinec' Wi”’l H’IQ cJPama of New VOPLI

II’ICJUIC]G’ your senses in ]9205 qlamour’ CII’]CI OPUIQI’]CG’

fxpepience Aeyondfxpecfafion.

DPatrons with food allergies or other dietary requirements, please inform your waifer before
orc/epinq. le Bar Supper Club males every affempt fo ic/enfil[y inqrez/ien/s an/may cause an
a//erqi( reaclion. /n our lifc/len, we use r/air’q, q/u/en, nufs, SAE///I’SA efc. Cus/ome/’s wi/// fooJ

a//erqies must be aware of this risk. [ e Bar 5uppef Club will not assume any /iaéi/ify for adverse
reactions from our premises. v=vegelarian, vg=vegan AL/ request, a= Australian sea/ooc/,

i= impor/ez/sea[oac/, m= mixm]sea/;)m/

/0% SGfum/ay & 5uanay & /5% Duzé/ic Ho/iz/ay surcﬁarqe app/ies.
Crez/i/, z/ezéi/ am/e/}pos cam/pat/menfs incur a l. 6% supcAane. Na 5p//f Bi//s.




TOF"OPQ Je BOGU{ & Kaluqa CGViGF 3q

Black Anqus eye {i”e’r, qolc]en pofafo sfac|<, red r’odisl\,
Ancl’lovq Oll (I)

Blue Swimmer Cral) Tar’flef
Veloufé & shorf crust pasfrq (I)

W apmed French Baqueﬂ'e
Orqanic salted butter

Fr’eshlq Shucl(ec] Dacific Oqsl’er
Green apple & Coqnac miqnone”e (a)

Orqanic European Olives
Ci’rpus, rosemary, EVOO, toasted l;aque”e (v & vq)

Ducl( & Fiq Terrine
Coramelisecl l(iqs, cornicl\ons & wormec] Iaoqueﬂe

Sponish W hite Anchovies
Dar’sleq, Iemon zesf, EVOO, qarlic & chi"i (I)

Escar’qof de Boupqoqne alail
Garlic, paPsleq, slla”ois, Cl}alalis & war’me(l IsaqueHe (I)

Cl‘IGFFe(J BGLI’ COS Leﬂuce & MiSO GIGZG
poasied almonds & sesame (V & Vq)

Cauliﬂower & Tl’ume Mopnaq
Decacleni H'II’QQ CIWQ(:’SQ sauce & olmoncl cruml} (V & Vq)

49

28

26

25

21

21



Cl’licl«an Liver Dafe for Two

SOUI” CI’]QPPieS & warmed l)GqUQHQ

Coqui"e Sainf-Jacque Mornaq
Shark Baq sca”op & classic three cheese mornay (a)

Parisian Lobster Roll
Rock |ol:>sier>, brioche (I)

Bal(ecj Tr’ufﬂe Brie
Thqme & teuffle l\oneq

Drawn Cuflefs, Sca"ops & Blue Swimmer CraL
Malil)u, macadamia, Cl\al}lis, clouljle cream & herl) sauce (m)

WII(J Bam’amun(li Fi"el’s
Meuniére sauce & l)u“erec] greens (m)

Twice Cooked Duck Leq al ’Oranqe
Port recluciion, quuor infused cherries & roasted chats

TFU{"Q CFECITI’I DGPPGF(JG"Q
Muslwoom, J[Pu{ﬂe, cloul)le cream & parmesan (\/)

qu Fi"ef, Café c]e Dapis Buﬂer’, Fpifes & HaPicof Verfs
Grass-fed Gippslanc] aqed Anqus QQOq

Hame Gpi”ed Lol)sfer & Fril'es
Holl( |o|35’rep, champoqne & cognac velouié (m)

35

25

20

49

45

46

39

59

75



Loaded Truffle Pomme Feites (v & vq)

Darmiqiano qr’anc]e Qeqqiano & teuffle

Bleu D’Auverqne & Cos Lettuce Salad (v & vq)

Chal)lis vinoiquHe, crispy pear, PC]CIiSI‘I & walnufs

French Vanilla Créme Bealée
La Maison cJu Cllocolaie Mousse & Coinl’reau

21

22



GOLDEN
HOU R 6

WEDNESDAY - SUNDAY 4PM TO 6PM

$12 TAPAS PLATES

Warmed baguette salted butter (v)

Spanish white anchovies fresh herbs, lemon zest (i)
Rosemary calamari house seasoning (i)
Scallops (2) escargot butter (a)

Duo crab tartlet velouté, short crust pastry (i)
Escargot parsley, shallots, Chablis, garlic (i)
Oysters (2) mignonette dressing (a)

Prawns (2) tempura (m)

Truffle pomme frites parmesan shavings (v)
Cauliflower mornay three cheese sauce (v)
Arancini (2) truffle mac 'n' cheese (v)

Beeuf séché dried & house spices

Steak tartare salted crisps

$12 MINI COCKTAILS

Gin Martini lemon twist or olives

Vodka Martini lemon twist or olives

Apple Martini vodka, apple liqueur, lime juice
Side Car cognac, cointreau, lemon juice.
Negroni gin, vermouth rosso, campart,
Manhattan whiskey, sweet vermouth,bitters.
Cosmopolitan vodka, cranberry, cointreau, lime

Golden menu is not valid with promotional vouchers. For guests with allergies or dietary requirements,

please advise your waiter. All allergens are handled in our kitchen. v = vegetarian, vg = vegan by request,
Q " a = Australian seafood. i = imported seafood, m = mixed seafood




ONELUCKY GUEST WILL WIN A PRECIOUS SOUTH SEA PEARL
EVERY FRIDAY EVENING VALUED AT $500

ORDER A MINIMUM OF SIX AUSTRALIAN PACIFIC OYSTERS FROM THE SELECTION BELOW
AND YOU WILL AUTOMATICALLY GO IN THE DRAW

S6 EACH S9EACH
MIGNONETTE BLOODY MARY
CHILLIBUTTER GIN & TONIC

MORNAY TEQUILA & LIME



/
TWO COURSES ENTREE & MAIN $49.90

FOUR COURSES & WINE OR BEER $59.90

l)oufique semi”on-sauviqnon L)Ianc, char’clonnaq, Sl‘IiFGZ or CI’GH iGP PGIQ ale or Iaqer’

CHEF'S CANAPE
CPGl) TOP”QI' = veloufé & Sl]OPf CPUSf

ENTREE
Darisian Escarqof - green Iler’la II)UHQP & wormec] Laqueﬂe (I)
Baked Brie - H]qme & truffle |10neq (v)

Friture de Calamor - rosemary & sea salt (I)
Champaqne Battered Prawn Cutlets - miqnoneHe (m)
Spanisll Ancllovies - fr’esl'l herlas, chi”i & citeus (I)
Trio of Arancini - trufle Mac tn cheese

MAIN
TWiCQ COOLQC] DUCI< a I,Oranqe -CI]QPI’[J qlaze & CI’IGi POiC]I'OQS

Beer’ Baﬂer’ecl Bam’amuncli Fi”ef - rustic tartare & picHecI onions (m)
Slow Cooked Qosemapq & Beef Cheek IQoqu - Dappapcle”e
Theee Cheese Cauliﬂower & Truffle Mornaq - almondine ceumb (v)
Gippslancl Scofch Fi"e’r 250q & Garlic Prawn Cufleis (m) +$”

Cl\am’ecl BCIID[J COS & MiSO GIGZQ = PO(]Si'e(J almonc]s & sesame (V & Vq)

DESSERT
Frencll Vani”a Creme Bpﬁlée

DQCGJQI"I" Cl’lOCOIGiQ MOUSSQ

ENHANCE YOUR EXPERIENCE

Wapmecl Baqueﬁe & Sa“ec] Bueppe +$9
Blue Clweese, Cos, padish, Dear & Condiecl Wolnuf Salad +$|4
Parmesan & Trul(ﬂe Domme Frifes +$]4

A 10% service surcharge applies on Sundays.
This set menu is not valid with promotional vouchers. For quests with allergies or dietary requirements, please advise your waiter.

Al allergens are handled in our kitchen. v = vegetarian, vq = vegan by request, a = Australian seafood, i = imported seafoed, m = mixed

seafo

od



THE PARISIAN

HOUR

WED, THU & SUN 6-8pm & FRI & SAT 6-7pm

Wines 10 CPC]H Beep 10

Sommelier Victorian Selection On Tap
Sauviqnon Blanc | Clmpc]onnaq | Shiraz Laqer | Pale Ale
Spar“inq -12

Coc“ails 18

Gin Martini - Lemon twist or olives

V odka Martini - Lemon twist or olives

Le Bar High Ball - Whiskey, soda, citeus peel

Apple Martini - Vodka, apple liqueur, lime juice

Tom Collins - Gin, lemon juice, syrup, soda

Japanese Slipper - Midori, triple sec, lemon juice
Cosmopolitan - Vodka, cranberry juice, cointreau, lime juice

Lemon Sprifzer’- Lemon juice, VO(JL(], spar’“inq wine

Winllep chmeps

Mu"ecj Wine - l]OUSQ spices, orange quuor, I'loneq & PGCJ vin - 10
Hof Buﬂeped pl\um - l)Pown l)uﬂer’ & winter spices - 15

II”iSl"I Co{](ee - w|1is|<eq, espresso, l)rown sugar & cream - 17

LE BAR




5omme/ier & A”ixo/oqisf Jai SinqA

Canon de 75 - 25
Tanquer’aq No.10 Gin, Lemon Juice & Clmmpaqne

This cocktail was or’iqino”q created in 1915 at Har’rq,s New York Bar (sii” around
focjaq!) in Paris. This l)ever’clqe earned its name as the combination was said to have such

a |<ic|< ”10* it {elf |i|<e l)einq she”ecl Wi”‘l H]e powerful Frencl'l 7Hmm {ielcl gun.

Tﬁe 1860 Occia/enf -28
Bo’ranis’r Gin, Mapaschino, Oranqe Biﬂers & Vepmou”}

T|19 Mopfini, L)opn in fl]e 18605 ot San Fpancisco’s Occiclenfol Hofel, was cpa“ecl when a
bartender reinvented the classic Martinez qu omiﬂinq the quueur’. In anod to Iwisforq with a

plaq{ul twist, we’ ve Peinfpoclucecl it fop your sipping pleosure.

7/ Ae B/usﬁinq Vio/ef ~ 26
Horisl’lorn Sheep Wlwq Gin, Violei Liquor, Lemon & Lime Juice, Vani"a,
qu Whife & Oranqe Bi”er’s

A modern version of a Classic Fizz cocktail which will give you a si”ﬂ;-smoo”] texture
alonq with floral notes of violet & orange blossom. In the earlq 19th century, the Fizz was
so popular some bars had to emploq mu“iple bartenders jusf to shake Fizz cocktails up!

Bui I’IEPG you can OP(JG'P as many as you wani, our arms never qef firecl.

Cel’emony of Caviar - 33
Coviov-waslled HoLu Voc“m, Bourc]ier’ Seaweecl & Mafclm Liquor,
Umeshu, Olives & Caviar Bump

Eacl] sip is a journey ”’mouql] Hle Pefinec] art of Japanese I]ospifalifq. Tl]e ﬂavours clance
on ”1@ palafe, Peﬂecfinq ”19 |'|c1r’monious Ijalance I:Jefween fr’ac]ifion cmc] mocler’nifq wi”]

caviar washecl voc”u] jusf as omofenaslli l)alances flle old wi”\ ﬂle new.


https://en.wikipedia.org/wiki/Canon_de_75_mod%C3%A8le_1897

z4u Bonﬁem’ c/es Dames ~ 26
I_l.]cllee Esiaie VO(JLG, Blancl]e Delorc] Armaqnac, Wl\ife Cacao,
I_ime Juice

Inspired l)q H]e fi”e o{ a {amous French novel al)oui il’ne invention o{ c]eporfmeni stores in ”19
]9”‘ century, llowever’, in Enqlisl\ this teanslates (Jir’ecflq to “The Ladies Paradise’. This

coc“ail is for Hle women ond hope{u”q l]as ever’q”ﬁnq you Iove a” in one qlass.

T Ae Ve/vef T uxec/o ~ 26
Disco, Cheppq Heerinq, anar, Mapaschino, I_emon Juice & Biﬂeps

When speaLeasies hummed with secret cocktails and wllisper’ecJ conversations. Inspir’ed l)q
”19 iconic Tuxec]o coc“ail, ”ﬁs mocler’n twist presenfs a I(Pesh foLe on sophisficofion, per’{ecf

{or’ ”‘nose wl]o appveciaie unclersiafecl quur’q oncJ l]iclclen complexifq.

Wﬁy Cﬁanqe Your Wife - 26
Makers Mark Boupl)on, Apple I_iquor, Chestnut I_iquor &
Pedro Ximenez Sherrq

A ploq{ul tribute to a 19205 Cecil B. DeMille silent film, this cocktail draws on a story of

qlomoup, fempfofion, ancJ Peinvenfion, wher’e com{orf is Ieﬂ l}ehincl in pupsuif o{ a cJazzlinq

ujC|zz C]oll”, plaqed I:)q the radiant Bebe Daniels, whose portrait still watches over the room.

New yor[, New yorl -~ 26
Maple Whiskeq, FPamlsoise, ped Ver’moufh, Amare”o & Cranlser’r’q

Sfupf sppeaclinq fl]e news. “,s ”mi time of H]e year wl]en everq”]inq turns a Clwisfmassq
slwa(]e o]( re(] cm(J a" eyes furn to one of our {avourife cities. As FranL Sinofr’a woulcl say,

melf away your sma” Melboupne town I:)Iues & enjoy a c|r>in|< wi”] ﬂavoup ”mf never sleeps.

Caribbean Ganqsfer ~ 27
Compopi, Krol«en Spice IQum & DGPL Créme cle Cocao

Tr’anspor’f Ljourse” ImcL fo ”19 Drol\i[vifion era when noforious qanqsfers south refuqe on
Carihbean Islanc]s, sipping on Cuba Libves, indul ing in l(ine cigars, ancl onclepin Iifelj

pPping ging 9 P 9 Yy
”19 sunsel. Ape you Peaclq to emlwace your innep Caril}l}ean Ganqsfep?



/’quﬁf in Phuket - 26
Coconuf Aqricole pum, Bourdier Kal(ir I_ime I_eaf I_iquor’,
Lemonqrass Sqrup & Kofa Dan(lan & Maison Derrier I_emonjifo

A su“rq h’opical reverie inspir’ecl I)q warm Phuket evenings and per’{umed island air.
Creamq coconut and l)r’iqlﬁ kaffie lime leaf intertwine with ](Paqr’anf |emonqrass and soft
pandan, lifted l)l’ a spar“inq citeus finish. I_USI’I, exofic and e”or’flesslq Pel(resllinq an escape

in every sip.

Haréoup Masfer ~ 27
XO Apmaqnac, quicole pl\um, Calvados, Gpancl Marniep,
Muscai & Lime Juice

For’i—de—l:r’ance, 1923, He |’ICIS siqned a flwousond manifesis.
Tl]is one l]e Leeps {or’ |1imse”.

Wa»(e Me Up ~ 26
Monjreneqro Amaro, Tia Maria, Coinh’eau & FPesI’l Espresso

Expepience a Pevifolizinq twist on ”\e classic espresso mavrtini. Tl]is concoclion o”eps a

PQP{QC* Peme(JL] {OP ”IOSQ weary eyes UHQP a IOI’lq c]aqs WOP|<.

pasfis Sour - 25
Das’[is, Grapefr’uii Juice, BIOO(J orange Bi”eps & Foam

Soq tchin tchin with a classic French spirit and even more classic cocktail. Pastis emerqed
after the banninq of absinthe in 1914 and has since become their favourite spirit. It plaqs

well with citeus in our French take on the whisLeq soup.

Van Goqﬁ ~ 42 for two f 79 for four
Al)sin”le, Suqar 8( Fire

A sfqlisecl sl]arinq experience with Vincent Van Goql’l’s favourite deink. Dr’epar’ed at your
fal)le in flle Bollemian sfqle, Iei us l]pinq fipe to your fal:)le and pr’esenf our own vepsion o{ a

RSiorr’q Hiqlﬂ”. lce water is (Jr’ippecl slowlq over a ﬂaminq blue sugar cube and into a neat
Absinthe which will chanqe colour in front of your eyes with a qe"ow opalescence.

Drepapec] at the bar Jupinq peaL per’iods



C/ovep C/ué ~26
Gin, Lemon Juice, pospl)em’q Sqrup & qu Wl’nife
Neqroni ~25
Campari, Sweet Vermouth & Gin

penici//in ~26
Jolmnq Wa”«ar’ BIOCI< Lal)el, Ginqer Liquor, Laplwoaiq Selecf CGSL, Honeq Sqrup,
Lemon Juice & Bi”er’s

Go/c/pusﬁ ~25
Maker”s M(]PI( BOUPhOI’I, I_emon JUiCQ & Honeq SLJPUP

pa/oma ~24
Espolén Blanco, Lime Juice, Grope{r’uif Soc]a

Disaronno Amaretto Sour - 25
Amaretto, Angostura Bitters, Lemon Juice, Cane quup & Foam

Mon Cheri -19
Non Alc Spicec] Qum, Cl]ai Spicec] Mix, Cinnamon quup, Toppec] wi”] Ginqep Beep

Mourmur -19
Non-Alcohol paspl;errq, Chamomile & Hibiscus, Lemon Juice, Soda

pose l‘//isf ~20

Rose Sqrup, paspl;)er’r’q Duree, Lovender Essence, Lemon Juice
& Maison Depriep pose"ini



Taittinger Brut Reserve NV, FR

Quinar’f Qose, N\/, peims, Fp

Armand cJe Bpiqnac, N\/, peims, FIQ

I_ouis IQoecJePer’ Crisfal, 2008, peims, Fp

Krug Grande Cuvee, NV, Reims, FR

Dal Zotto Pucino Vintage Prosecco, 2025, VIC
Jansz, Premium Cuvee, TAS

Devia’rion poacl, Blanc de Blanc, 20]5, SA

Louis Perdrier Brut Excellence SpaPHinq, HV, FR

Hon, Qaspbem’q & Cllamomile, VIC
Hon, Dear & Koml)u

29 171
299
1099
1410
759
81
17 85
179
89


https://www.boccaccio.com.au/products/taittinger-brut-reserve-champagne

Shaw & Smith Sauvignon Blanc, 2025, SA
Ladoucette Comte Laford, Sancerre, 2022, FR
Vieil Armand Pinot Blanc, 2024, FR

O’Leary Walker Polish Hill Riesling, 2025, SA
Other Wine Co. Pinot Gris, 2025, SA

Rippon Gewiirztraminer 2023, N/

La Crema Monterey, Chardonnay, 2025, USA
Domaine Simha Rao Chardonnay, 2022, TAS
Domaine William Fevre Petit Chablis, 2024, FR
Domaine Jean Defaix Chablis, 2022, FR
Tolpuddle Chardonnay, 2024, TAS

Domaine Simha Chenin Blanc, 2022, TAS

Domenica pose, VIC
Rameau D,OP Rose (Maqnum ]5'), 2021, FR

16

16

17

76
145
83
79
85
99
91
169
141
221
210
99

82
149



TarcaWarra Estate Pinot Neir, 2024, VIC
Tolpuddle Dinoi Noir, 2024, TAS

Domaine Faiveleq Mepcureq ler Cpu, 2022, FR

Tom Foolerq Son of a Gun Cab Shiraz, 2024, SA
Maison Marigny Cote du Rhone, 2022, FR

Chateau de Beaucastel Coudoulet Rhone, 2021, FR
Equigal St Joseph Rhone 2021, FR

O’Leapq Walker ‘Claire” Reserve Shiraz, 2016 SA
Chaieau Mei”ac Bopdeaux, 20 Q], Fp

Cu"en Dianna Madeline Calaernei Meplo’r, ]999, WA
Chateau Chasse- Spleen, Maulis-en-Medoc, 2018, FR
Chateau de La Chaize, Fleurie, Beaujolais, 2023, FR

17 9l
229
295

19

199
221
199

339
199



(DESSER'T WINHS

[20MI.GILASS/BOTTLE

La Cl\ar’rpeuse De Couiei, 2020, Sau’lernes Fp 15 60
Grossef Nol)le pieslinq, 20”, SA 65
Cl\aieau J unem, 1996, Saufernes FQ 1900

(PORT, NMUSCA'T' & SHERRY 45M,

WGPPQSWGPPiOP Dor’f, DOIQT 19
Yalumba Muscat, VIC 16
Valc]espino Pedro Ximenez, Sp 19

APERITTE 30MI,

Pernod, FR 16
I_emerciep Dasfis ]8", I:IQ 17
Byerh, FR 15
Dimms, FIQ 16

FAU OF VIE soMmL,

Poire Wi”iams, FR 26
Grande Al)senfe, FR 25
Cachaca Premium Hepiiaqe 23

Amaro Monfeneqpo, IT 19




Dr’ohil)ifion Moon I_iqlﬂ, SA
Prohibition Shiraz Barrel Aqed, SA
Dr’ohil)ifion Ba”\ Tul) 69%, SA
Four Di”ars Spicec] Heqroni, VIC
Dasher Fisher Whiqu Barrel Aqed, TAS
Tl]e Bofonisf, SC

Tlle Bofonisf Casl< Qesfecl, SC
The Bo’rcmisi CasL Aqecl, SC
Hartshorn Sheep Whey, TAS
Generous Azur, FR

(Generous Dupple, FR

Crisfian Drouin Le Gin, Fp
Haqmans London qu Gin, UK
Plymouth Sloe, UK

Tanquepaq no 10, UK

Boml}aq Saplﬁr’e, UK

Sipsmiih qu, UK

Hendricks, SC

Copenhaqen Boq Lecn(, DK
Copenlmqen qu, DK

Scape Grace BlocL, N/

Komasa Green Tea, JPN

Roku, JPN

Roku SoLura, JPN

Sevi”e Es’rofe, VIC

20
24

28
20

21
22
24
28

16

18
18
21
16
19
17
21
18
18
18
19
18
17
18
21



SERVED WITH CRYSTAL CLEAR, SLOW MELTING ICE, CRAFTED TO
PRESERVE WHISKY'S TRUE CHARACTER

KURAMOTO ICE

Chivas Regal 21 years Old Royal Salute, Blended 54
Johnnie Walker Black Label, Blended 17
Johnnie Walker Blue Label, Blended 54
The Jolm \X/CIILQP Limifecl Eclifion, Blenc]ecl 400
Monkey Shoulder Blended Malt, Blended 17
Glenmopanqie Lasanta 12 years OH, Hiql’nlancl 23
Glenmopanqie Siqne’r, Hiql\lancl 62
Glenmoranqie Calvac]os Finish, Hithanc] 39
Arc]namur’clmn Oloroso Sinqle CasL, Hiql]lond 39
Toma’[in 14 Vears olcl, Caral}ean pum CGSL, Hithanc] 33
The Dalmore Ciqar Mal’r, Hithancl 49
The Dalmore Port Wood Qeseve, Hiql}lancl 37
Glenqlassauqh PX Cask Maiurecl, Hiql]lancj 37
Glenclr’onoch CosL Sirenqih, Hithoncl 45
Oban 14 years old QLD, Hiql]lcmc] 36
Arc”aer’q 10 years olcl, Isloq 27
Am“aer’q Uiqea(lail, Islaq 52
Ardberg AN OA, lslay 33
Bowmore 12 years olcl, Islaq 29
Bowmore 15 years olcl, Isloq 43
Loplwoaiq 10 years olcl Sher’r’q OC]I( Finish, Isloq 42
Laplwoaiq I_OPQ, Islaq 62

LGPITI"OC]iq SQIQC{ CGSI<, ISIC]l] 39



Glen Scofia, Bor’deaux Cas|<, 2013, Campl)elfown
I_aqavulin 8 years oI(J, Islaq

Bruichladdich Port Cllarlo“e, 10 years old, Islaq
Bruichladdich Octomore 12.2, Islaq

TalisLeP Darleq, Islaq

Tl]e I_a|<es Voqaqe Sinqle Malf, UK

Haiq Clul), Sinqle Grain, SC

Bo"an’rines Tlle Gleniaucl\ers Sinqle Ma“, Speqsicle
Benpiacl\ 20]3, TPiple Sl]er’rq COSL, Speqside
Glenl[idclicl'n 12 years OH, Speqside

Glenl[idclicl'n 15 years olcl, Speqsic]e

The Maca”on Qare CGSL, Speqside

The Macallan 12 years old SllGI’PlJ cas|<, Speqsicle

The Maca”on Hapmonq Co”ecfion 20 24, Speqside
Glen Granf 13 Years OH, Speqsicle

The Balvenie Sinqle Barrel 12 years olcl, Speqside
I_OCI'I Lomond Modeir’a CasL, QO]O, Alexanclria
Arc]namur’clmn Sinqle Ma", Hiq|1|ancl

Glen{arclos Chrisfmos Ec]iiion Oloroso cas|<, Hithancl

To|<i Sunforq

Toqouclli 15 years olcl
Toqouclli Sinqle Molf
Hibiki Harmonq

The Halmshu, Sinqle Malf
Yamazaki 12 years old
FuJi Sinqle Blended

FuJi Sinqle Malt

Toqoucl]i Sake CasL Finish

35
27
37
67
23
57
39
39
33
24
28
72
37
49
33
29
33
35
35

17
59
49
59
72

61
33
39
35



The Gospel Solera pqe, VIC

Backwoods Apem, VIC

Sfor’warcl Vifolis Limifecl E(Jifion, VIC
Starward Champaqne Cask Sinqle Malf, VIC
I_GPL Qel;e"ion Sinqle Ma“,TAS

Lark \Seppelfsl[ield Rare Tawnq Cask
Sfar’warcl Pedro Ximenez Cas|<, VIC
Bakerq Hill Classic Sinqle Malf, VIC
He”qers Qoacl, Taine CasL, TAS

Moppis Douljle Dopi Barpel, VIC

Slane blended, IRE

Bushmils Black bush Tpiple Sl\errqcask
Jameson Black Barrel, IRE

Dunvi"es, Ciqar Ma“, IpE
Tullamore Dew, IRE

Busl]mi”s Doul)le Moscofel CosL, "QE
Connemara Dea’[ed Sinqle Ma“, IQ E
Canadian Club, 20 years olcl, CA
Michel Couvreur Over Aqed, I:IQ
Michel Couvreur Infrcwoqonza, FR
Ber”rr’ancl Les Ul)ercncl] Sinqle Molf, FQ
DoLeno Ao’[earoo Sinqle Mal’[, NZ
Saniis Malf, Beer’ C(]SL, CH

Blanfons Sinqle Barrel GOH
Buffalo Trace

JGCL Dcmiel Sinqle Barrel Tennessee
Elijoh Croiq Smo” Bafch Bourl)on

23
39

61
67
42
45
37
29
38
39

17
36
23

41

19
39

31
32
27
28
38
29
39

24

18
22
22



\X/i”ei Sinqle Barre" IQar’e Qelease

W estland Sher’r’qwood

Wi”eH Dof Sii” Qesepve

Balcones Triple Sherrq Finisl\, Sinqle Malt
W estward Muscat CasL

\X/iclow Jane 10 years oI(J

Makers Mark 46, French OCII(

Sheep Doq Peanut Butter Whisl«;q

Ron Zacapa XO Gran Qeserva, GT

Husk Pure Cone, AU

The KPCILQI] BlacL Spiced Qum, USA
Mar’iinique HSE quicole, FR

Saint James 1998, Sinqle Cask quicole, FR
Aclmiral poc]neq Olqicer’s, Qeleose No 2, IQE
Dlanfafion Oriqinal DCIPL Qum, JM

Greq Goose, FR

Hartshorn Sheele'neq Unfi“er’ecl, TAS
Beluga Noble, RUS

Haku, JPN

Greq Goose \S’rr’owlaer’rq & Lemonqrass, FR
Leqencl o]( Kremlin, QUS

Sheep Whey Peat, TAS

Au 79 DinL VOC”(C], UK

61
31
44
35
32
31
31
26

55
17
18

23

55

39

28

18
23
21
17
23
27
26
22



TFQUILA / NEZCAL 30Mm.

ESPO'OH BlGﬂCO

Verde Amaras Mezcal

Vaqo Espadin Mezcal

Don Fulano erosado

Don Julio Blanco

Clase Asul peposado Tequila
Clase A zul Mezcal

Clase Azul Gold Tequila
Clase Azul San Luis Do’losi

CAILVADQOS zom,

Ac]rien Camuf 35-40 years Daqs D’uqe 21
Fr’cmcois Goniier’

Vic’[or Goniier’, 2005

Chpis’rian DPouin XO

Clwisj[ian Drouin Selecfion

COGNAC 30ML,

pemq Martin VSOD

Daul Giroucl XO

Delamain Dale & DPq

Henessq XO

Mecier’ XO

Henessq Dar’adis

Daul GiPGuCI Nouesse 1820-1930

18
22
35
32

31
65

145
169
145

37
22
25
24
27

26
29
31
52
57
219
429



ARMAGNAC 30ML,

DQ I_OPC] Comie De Lamaesfre ]990
DQ I_OPC] Comie De Lamaesfre ]985
DQ I_OPC] Comie De Lamaesfre ]984
De Lord Comte De Lamaestre 1979
De Lord Comte De Lamaestre 1972
DQ I_OPC] Comie De Lamaesfre ]969
DQ I_OPC] Comie De Lamaesfre ]967
De Lord Comte De Lamaestre 1952

PBEER & CIDER

Hawke's Larger, AU, On Tap
Hawke’s Patio Pale Ale, On Tap
Cascade Light, AU

Spencep Tpappisf IPA 7.20/0, USA
Old Nelson Pale Ale, AU

Cidre De Normandie, FR

Peroni Zero (0%)

NON AI.COHOI.IC

Derrier SpaPLIinq Wa’fer’, FIQ
FGVQP-TPGQ Selec’rion, UK
Vuzu Soda, Cola, Gr’apefr’uif, Tonic, Lemonade

25
29
31
35
37
49
59
109

7.5
7.5



TAKE, HOME SELECTION
CHAMPAGNE & OPARKILING

Taiﬂinqer Beut Qéserve NV, FIQ
I_ouis DePdPieP Bruf Exce”ence Spar“inq, HV, Fp

WHITE WINE
Oihel’ Wine Co. Dinoi Gris, 20 24, SA
Cloucl Sh’eef Souviqnon Blanc, VlC

Clouc] Sh’eef Clmrc]onnaq, VlC
The Luminisi Qose, AU

RED WINE
Cloud Street Shiraz, VIC
Tom Foolepq Son of a Gun Cab Shiraz, 2023, SA
Bowen Estate Cabernet Sauviqnon, 2023, SA
Eh Bien! Paysan Pinot Noir, 2024, TAS

120
39

35
29
29
25

29
45
52
45

Sfric”q for o](](—pr’emises consumpfion onlq, a” l)oﬂles must l)e sealed.

Hof ovoilaljle GHQI’ ”pm.



https://www.boccaccio.com.au/products/taittinger-brut-reserve-champagne

	friday Parisian lunch
	$29 main & wine
	lobster mornay
	surf & turf
	beer battered barramundi
	enhance
	dessert - $9
	mini cocktails - $10
	victorian wines - $8
	tap beer - $8


	GOLDEN  HOUR
	$12 TAPAS PLATES
	WEDNESDAY - SUNDAY 4PM TO 6PM
	Warmed baguette salted butter (v)
	Spanish white anchovies fresh herbs, lemon zest (i)
	Rosemary calamari house seasoning (i)
	Scallops (2) escargot butter (a)
	Duo crab tartlet velouté, short crust pastry (i)
	Escargot parsley, shallots, Chablis, garlic (i)
	Oysters (2) mignonette dressing (a)
	Prawns (2) tempura (m)
	Truffle pomme frites parmesan shavings (v)
	Cauliflower mornay three cheese sauce (v)
	Arancini (2) truffle mac 'n' cheese (v)
	Bœuf séché dried & house spices
	Steak tartare salted crisps


	$12 MINI COCKTAILS
	Gin Martini lemon twist or olives
	Vodka Martini lemon twist or olives
	Apple Martini vodka, apple liqueur, lime juice
	Side Car cognac, cointreau, lemon juice.
	Negroni gin, vermouth rosso, campari,
	Manhattan whiskey, sweet vermouth,bitters.
	Cosmopolitan vodka, cranberry, cointreau, lime


	IN COLLABORATION WITH TEMELLI JEWELLERY
	Jewel of the Sea
	ONE LUCKY GUEST WILL WIN A PRECIOUS SOUTH SEA PEARL  EVERY FRIDAY EVENING VALUED AT $500
	ORDER A MINIMUM OF SIX AUSTRALIAN PACIFIC OYSTERS FROM THE SELECTION BELOW  AND YOU WILL AUTOMATICALLY GO IN THE DRAW
	$6 EACH  MIGNONETTE  CHILLI BUTTER  MORNAY
	$9 EACH  BLOODY MARY  GIN & TONIC  TEQUILA & LIME

	Sunday’s in Paris
	TWO COURSES ENTREE & MAIN $49.90 FOUR COURSES & WINE OR BEER $59.90 boutique semillon-sauvignon blanc, chardonnay, shiraz or craft tap pale ale or lager
	CHEF’S CANAPE Crab Tartlet - velouté & short crust
	ENTREE  Parisian Escargot - green herb butter & warmed baguette (i) Baked Brie - thyme & truffle honey (v) Friture de Calamar - rosemary & sea salt (i) Champagne Battered Prawn Cutlets - mignonette (m) Spanish Anchovies - fresh herbs, chilli & citrus (i) Trio of Arancini - trufle Mac ‘n cheese
	MAIN  Twice Cooked Duck a l’Orange -cherry glaze & chat potatoes  Beer Battered Barramundi Fillet - rustic tartare & pickled onions (m) Slow Cooked Rosemary & Beef Cheek Ragu - Pappardelle Three Cheese Cauliflower & Truffle Mornay - almondine crumb (v) Gippsland Scotch Fillet 250g & Garlic Prawn Cutlets (m) +$11 Charred Baby Cos & Miso Glaze - roasted almonds & sesame (v & vg)
	DESSERT French Vanilla Creme Brûlée Decadent Chocolate Mousse
	ENHANCE YOUR EXPERIENCE

	Warmed Baguette & Salted Buerre +$9
	Blue Cheese, Cos, Radish, Pear & Candied Walnut Salad +$14
	Parmesan & Truffle Pomme Frites +$14

	Happy
	THE PARISIAN
	HOUR
	Wines 10
	Craft Beer 10
	Cocktails 18
	Winter Warmers




