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ENTREE

PRAWN COCKTAIL

Cos, Tiger Prawns, Marie Rose Remoulade.
BEEF TARTARE

Cornichons, Shallots, Yolk, Crostini.
CAESAR SALAD

Cos, Grana Padano, Dressing, Anchovy, Croiitons,
Lardons, Soft Boiled Egg.

FRENCH ONION SOUP

Crofitons, Gratines.

BAKED BRIE

Prosciutto, Honey, Sourdough.

SMOKED MUSHROOM PATE

Port Jelly, Hazelnut Praline, Crostini.
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MAIN
CHICKEN SCHNITZEL

Free Range Breast, Panko Parmesan Crumb, Coleslaw.

STEAK FRITES
250g Sirloin, Fries, Maitre D’Butter.

SCOTCH AU POIVRE
280g Scotch Fillet, Fries, Peppercorn Sauce.

SOLE FILLETS
Cauliflower Puree, Charred Lemon, Asparagus.

EICHARDT’S CHOWDER
Prawns, Clams, Mussels, Fish, Sourdough.

ROASTED LAMB SHOULDER
1.2kg Royalburn Shoulder, Gravy, Mint Sauce.

VEGETABLE PITHIVIER
Spinach, Butternut Squash, Mushroom, Pickled Relish.

HACHIS PARMENTIER
Beef, Mushroom, Bacon, Potatoes & Gratines.

THE GRILLE BURGER
200g Beef, Cheddar, Pickles, Tomatoes, Relish, Aioli, Fries.

SIDES

FRIES 10
Aioli or Ketchup.

PETITE SALADE 17
Witloof, Blue Cheese, Pistachio, Chardonnay
Vinaigrette.

ROAST CAULIFLOWER & BABY CARROTS 18
Beetroot Purée, Ricotta, Toasted Almonds

DUCK POTATOES 16
Duck Fat, Rosemary.

TARTIFLETTE 18
Potatoes, Lardons, Camembert.

BAGUETTE 16
Butter, Tapenade

«~ THE GRILLE

OYSTERS

Oysters Natural, Mignonette
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PAVLOVA

Fruit, Mascarpone, Raspberry Sherbet
19

CREME BRULEE

Coconut Ice
19

PROFITEROLES

Chocolate Sauce, Vanilla Ice Cream
19

CHEESEBOARD

Crackers, Grapes, Quince, Honeycomb
37




