
BASTILLE DAY   
SPECIAL MENU
11, 12, 13 of July 2025

Available lunch and dinner, apart from the normal á la carte menu

 4-course menu  
Traditional French dishes with a modern Kiwi touch 

 Aperitif  
Kir Royal | Goujeres

Soupe á l’oignon 
Mahoe Tomme Raviole | Sweet Onion Consummé | Natsurium Oil

Beef Bourguignon 
Slow-cooked Beef Chuck | Rainbow Carrots | Bacon | Potato Dauphines

Brie Aux Truffes
Whitestone Brie | Melanosporum | Canterbury Hazelnut Oil

Mont Blanc / Aoraki Mount Cook 
Chestnut Mousse | Merengue | Blackcurrent

$98 per person
Additional wine pairing available


