GARCON BLEU



Garcon Bleu is only accepting cashless payments
16% surcharge applies to entire bill on public holidays

V Vegetarian | VO Vegetarian option | Ve Vegan
GF Gluten free | GFO Gluten free option
DF Dairy free | DFO Dairy free option




ACCOMPAGNEMENT

GARCON BLEU BREAD
GB butter | marinated olives

SMOKY BAY OYSTERS
natural or mignonette or Pinot Noir granite and finger lime

STURIA FRENCH CAVIAR 30G

brioche | créme fraiche
“no discounts apply including Accor Plus

ENTREE

GB SOUPE A L'OIGNON Yo
brioche | Gruyeére

ENDIVE Ve¢Fo

20

6 ea

250

22

26

Roquefort | raisins | croutons | candied walnuts | Dijon dressing

COQUILLES SAINT-JACQUES ©F
Tasmanian scallop | Jerusalem artichoke | olive tapenade

SA HIRAMASA KINGFISH ©FPF
Fremantle octopus | caper vinaigrette | celery

RABBIT TERRINE ©FOPF
celeriac remoulade | toasted sourdough

33

32

29




MAIN

BEEF CHEEK BORDELAISE ©FPFo
pomme purée | lardons

PORK LOIN ©FPF
braised cheek | prunes | boudin noir | Armagnac sauce

SOUTHERN ROCK LOBSTER THERMIDOR ©F
frites au fromage | green leaves

OCEAN TROUT EN CROUTE D'HERBES ©FPF
roasted leek | soy milk sauce | basil oil

BOUILLABAISSE ©FOPF
King George whiting | prawns | mussels | squid | toasted bread

PITHIVIER Vv
celeriac | silverbeet | mushroom

250G PORTERHOUSE ©Fbro
SA Angus Pure grass-fed | salad | pommes frites
sauce au poivre or béarnaise

250G SCOTCH FILLET ©FpFo
SA Angus Pure grass-fed | salad | pommes frites
sauce au poivre or béarnaise

200G FILET DE BCEUF ©FDbro
SA Angus Pure grass-fed | salad | pommes frites
sauce au poivre or béarnaise

ADD: fresh shaved truffle &g
ADD: tranche de foie gras 70g

“no discounts apply including Accor Plus
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68
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+08




TO SHARE

COQ AU VIN ©FDF 1256
puy lentils | lardons | mushroom

CHATEAUBRIAND ©FDFO 180
SA Angus Pure grass-fed | pommes Anna | honey-glazed carrot |
béarnaise sauce

SEAFOOD SYMPHONY ©FPFo 240
grilled southern rock lobster | SA king prawns | squid |
mussels and clams | Smoky Bay oysters

“no discounts apply to all above including Accor Plus

SIDES

GREEN LEAFY SALAD VECF 14
sweet lemon dressing

CHARRED BROCCOLIN] VEGFDF 14
toasted flaked almonds | chilli | extra virgin olive oil

TRIO OF MUSHROOMS VE GFDF 14
sautéed mushrooms | fresh herbs

GB'S POMME MOUSSELINE V¢F 14
creamy mashed potato




DESSERT

MILK AND HONEY CREME BRULEE ©F
milk ice cream | citrus gel | malted crumb

RASPBERRY AND ROSE ECLAIR
crystallised pistachios | creme Chantilly

GB'S APPLE TARTE TATIN ©¢F°
créme fraiche ice cream | caramel sauce

LEMON MYRTLE TART AU CITRON
yoghurt | candied zest

SELECTION OF LOCAL AND FRENCH CHEESES ©f°
house-made chutney | onion jam | house-made lavosh

26

25

25

25

30




POUR BIEN MANGER, IL FAUT AVOIR
DE BONS INGREDIENTS,
UN PALAIS,

UN CEUR ET DES AMIS




GARCON BLEU



