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MONNEAUX
RESTAURANT

seed crackers, ciabatta rolls & sourc!ough, homemade duck Par‘Fait,

hummus, caramelized onion butter

o~

west coast mussels, coconut broth, lcmongrass, ginger, chilli
or
beef sidoin tartare, Piciclecl shimcji mushrooms, capers, gl—lcr[dns, coal aioli,
parmesan shavings, Pan—-mcriccl 5ha"ots, Pars'cy oil
or

coeur de boeuf tomato tataki, chcrrg & citrus ponzu, crispg nori tuile, fermented spekboom

deboned and Pressed lcg of Iamb, mint & rosemary, Mont Andrcjus
or
chicken ba”otine, chestnut & mushroom Fuss, anbos vinegar c]rcssing
or

pan-fried line fish, lemon beurre blanc
family-style sides
ovenroasted baby potato hassle back, chimichuri
blue cheese & mixed berry salad
ovenbaked butternut, cumin labneh, egyptian dukkha
ratatouille cous-cous, cold smoked babaganoush
A~
eton mess, fresh strawberries, strawberry coulis, c]wanti“g cream, french meringue

or

amarula & kahlua mousse lagers, chocolate brownic, coFFch'cuy,
hazclnut ganachc, coconut sablé, amarula ice cream

or

trio of fruit sorbet, Pfs’rachfo brittle, macerated seasonal fruit

N

treats & coffee



