
L  u  n  c  h 
 
Toasted garlic and herb French bread $1.90   
As part of your lunch 
 

Soup du jour $8.90            
Freshly prepared soup of the day with baguette slices – please see specials board  
  
 

Handmade pork and pistachio terrine $11.90 
Traditional style served with cornichons, chutney and salad 
 

Assorted plate of salads from the cabinet $11.90 
 

Chicken liver pate or Atlantic Salmon Pate       $11.90    $11.90 
Enriched with cream served with salad garnish and toasted baguette    
 

Classic French Coq au Vin $16.90 
Simmered with bacon, red wine, mushrooms and baby potatoes    
 

Baguettes –  $8.90 
Chicken breast with dried tomatoes, cheese and lettuce OR Ham and Brie  
with basil pesto OR Glazed mushrooms, cheddar cheese, roasted capsicum  
and spinach leaves 
 

Croque Monsieur $10.90 
Brioche filled with leg ham, cheddar cheese and béchamel sauce, oven baked 
 

Toasted Fougasse $10.90 
French flat bread filled with Avocado, Brie and chicken breast and grill pressed 
 

Spinach pie  $10.90 
Savoury shortcrust with English spinach and cheese filling served with salad     
 

Pies or Quiche with Salad $10.90 
Navarin of Lamb, Chicken Chasseur, Beef Bourguignon, Quiche Lorraine  
or Vegetarian Quiche     
 

Baked Pasta $13.90 
Layered pasta sheets with leg ham, ground tomatoes, basil,  
three cheeses, served with salad 
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B  r  e  a  k  f  a  s  t  
 
Toasted Fruit Brioche Loaf with jam and mascarpone   
 $5.90 
Toasted Finnen loaf with Pascals citrus marmalade    
 $5.90 
Toasted Muesli with banana chips, almonds, Yoghurt 
and hot milk $6.90 
 

Poached eggs on toasted French bread with leg ham  
and hollandaise $11.90 
 

Scrambled eggs with smoked salmon and chives  
in toasted croissant $10.90 
 

Le Grand Breakfast – Poached eggs, bacon, grilled  
tomato, mushrooms, Potato galette and toast $14.90 

 
Extras – bacon, galette, tomatoes, mushrooms $3.00 
 

 

 
C a k e s  &  G a t e a u 
 
All our cakes and gateau are made to traditional French methods and are assembled using great 
skill and passion.  
All products are made daily on a rotational basis, and therefore all products are not available 
on all days, what we have  
is at its freshest and gives you the opportunity to try as many as you wish. Please take a look in 
our cabinet to see what our chefs have made available for you today. 

 
Seasonal Fruit tarts, Lemon citrus tarts, walnut tarts,  
princess tarts, Vanilla slices or chocolate éclairs  $4.50 
 
Carrot cake, Cheese cake, Brioche pudding,  
Orange and Poppy seed $5.20 
 
Cappuccino mousse cake, Chocolate pistachio cake,  
Concorde, Chocolate Grand Marnier, Symphony  
cake or Tasmar cake  $5.50 
 
Assorted Pastries baked daily – 
Croissant with butter and jam, Chocolate croissant,  

Almond Croissant, Danish pastries  $4.50  
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D r i n k s 
 

Coffee, all types one shot  - light or whole milk   $3.00 
 

Double shot or mug or decaf or soy milk – each extra $0.50 
 

Leaf tea- $3.00 
Please ask for our selection     
 

Chai Latte $3.50 
 

Real Hot Chocolate $4.20 
Made with pure chocolate ganache served with marshmallows 
 

European Hot Chocolate  $4.20  
Thickened strong hot chocolate topped with cream and cinnamon 
 

Perrier Water – plain sparkling             $4.20            
 

Juices – Spreyton Apple, Orange $4.20 
 

Soft drinks – Cascade, Coke, Ginger beer, sparkling apple $4.20 
 

Iced Coffee, Iced Chocolate $4.50 
Served with ice-cream and whipped cream 
 

Milkshakes made with ice cream,  $4.50 
Caramel, chocolate, lime, strawberry or vanilla 
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