SMALL PLATES

Burrata & Sun Dried Tomato Pesto (v)
Toasted almonds, mixed leaves

Smoked Salmon Frittata Cup Cake
Whipped mascarpone, salmon roe

Olive Hummus (v+)
Toasted seeds, chimichurri, grilled
home made focaccia

Nduja & Mozzarella Croquettes
Basil aioli

Salt Beef Charcoal Taco
Lime sour cream, sun dried tomato,
slaw, mozzarella, house hot sauce

Chargrilled Fennel Taco (v+)
Coconut yogurt, olives, sun dried tomato,
slaw, house hot sauce

Chilli & Garlic Prawns
House focaccia, roast garlic aioli

Korean Corn Dog

Gochujang sauce, mustard,
black onion, cheese sauce

SIDES

Frickles & Basil Mayonnaise (v+)
Cider Battered Onions (v+)

Thick Cut Chips & Truffle Oil (v+)
Skinny Fries (v+)

Roast Garlic Bread (v)

Waffle Fries (v+)

Halloumi Fries (v)

SANDWICHES

Folded flatbread served with Koffman skinny fries & slaw
Available 12-5pm

Tomato, Mozzarella & Chimichurri (v)
Chargrilled Fennel & Olive Hummus (v+)
Chicken & Bacon Caesar

Salt Beef, Sauerkraut, Mature Cheddar
& Thousand Island Dressing

BURGERS

Le Monde’s Bacon Double Cheeseburger 1
Grilled onions, roast garlic sauce, Koffman skinny fries & pickle

Gochujang Fried Chicken Burger 17
Coriander slaw, waffle fries & pickle

Plant Based Cheeseburger (v+) 17
Grilled onions, roast garlic sauce, Koffman skinny fries & pickle

BIG PLATES

SHARERS

Baked Camembert Bread Round (v) 16
Camembert sat in the middle of fresh dough and baked with
rosemary until crisp with oozing cheese centre. Topped with

plum & apple chutney

Charcuterie Board 26
Serrano, salami, chorizo, mature cheddar, camembert, focaccia,
house pickles, aioli, semi dried tomatoes & olives

Plateau Beige 26
Fried chicken, frickles, nduja croquettes, k dog bites,
Halloumi fries, cheese fondue, chilli crisp

DIRTY FRIES

Koffman fries loaded with a choice of:
Pulled Salt Beef & Chimichurri 10

Grilled & Crispy Onion, Aioli & Cheddar (v) 10
Bacon, Mozzarella & Tomato Pesto 10

Grilled Aubergine (v+)
Roast potatoes, tomatoes & oregano

Cider Battered Fish & Chips
Crushed peas, tartare sauce & grilled lemon

Aged Flat Iron Steak Frites
Grilled onion, chimichurri

Chicken Caesar Salad

Romaine, anchovy, parmesan, focaccia croutons,
Caesar dressing

Add Virginia cured bacon for 2.0

Stem Broccoli & Lemon Gnocchi (v]
Tomato pesto, toasted almonds, crispy onions
Add king prawns for 7.0

Salt & Chilli Squid
Charcoal tostada, house slaw

DESSERTS

Cookie Dough Ice Cream Sandwich
Popcorn ice cream, salted caramel sauce

Chocolate & Hazelnut Crepes
Caramelised banana, whipped mascarpone

Churros
Cinnamon sugar, raspberry sauce

Selection of Toffee Apples & Truffles
Toffee sauce

Before you order your food and drinks, please speak to our staff if you have an
allergy or intolerance. Despite efforts to prevent cross-contamination, we do use
allergens in our kitchen and any of our dishes may contain traces of allergens.
[v] Vegetarian [v+] Vegan. All items are subject to availability. An optional 10%
service charge will be automatically applied to all Table orders. An optional 5%
service charge will be automatically applied to all Bar orders.
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