
	

	
MAMAN J’TAIME – 13 MAI 2018 

IT’S NOT OFTEN WE STOP TO CELEBRATE MUM, 
THOUGH WE CAN ALL AGREE A SERIOUS ‘MERCI’ IS 

IN ORDER 
AT LEAST ONCE A YEAR… 

	
			

	

BREAKFAST 
 

9.00 - 11.00 
OR 

 9.30 – 11.30 
 
 

‘MIMOSA’ ON ARRIVAL 
French Fizz and fresh orange juice 

 
 

Petit Pastries 
for the table 

 
Lillet Rosé fruits and berries 

with yoghurt sorbet 
 

~ 
 

Poached Eggs 
with double smoked bacon,  

wilted spinach and grain toast 
 
 

Eggs ‘Royale’ 
house smoked salmon, apple cider hollandaise, 

poached eggs, toasted muffin  
 
 

Omelette 
with herbs & Gruyere , 

soft leaves & buttered grain toast 
 
 

Unlimited sparkling mineral water 
with Larsen & Thompson tea or 

 Rosso Roasting Co. coffee 
 
 

$49.90 pp 
 
	
	

LUNCH  
 

Saumon Fumé 
cold smoked salmon, crème fraîche, capers,  

toasted brioche 
 

Salade de betteraves au sel 
 beetroot, chèvre, hazelnuts, honey vinaigrette 

 
Steak Tartare ‘au couteau’ 

fillet, cornichons, egg yolks, sauce épicée,  
pommes gaufrettes 

~ 
‘Steak Frites’ 

Cape Grim Porterhouse 
with sauce maison au beurre et aux herbes, frites 

 
Poisson Noisette 

hazelnut crusted King Dory, roasted cauliflower,  
lemon, caper beurre noisette 

 
Pithivier d'Automne aux Champignons 

Autumn mushrooms, leek & Gruyère pithivier, 
cress salad 

~ 
Dome de Chocolat  

Valrhona Manjari chocolate mousse, soft 
hazelnut, caramel 

 
Crème Brûleé 

 
Marcel Petit Comté  

with house chutney & lavoche 
 

Unlimited sparkling mineral water 
Larsen & Thompson tea or 
 Rosso Roasting Co. coffee 

 
$89.90 pp 

RESERVATIONS ESSENTIAL 
Please contact us to book a table.  

Credit card required to secure booking. 
98045468 

dine@entrecote.com.au 
 

Limited children’s menu available for breakfast and lunch (2 courses) 
13 and under ~ $44.9 per child 


