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December 7th- BISTRO BOURGUIGNON
$55pp

STARTER

Salade Lyonnaise
Frisée, Poached Egg, Lardons, Dijon Vinaigrette

MAIN COURSE

Beuf Bourguignon

Pearl Onions, Bacon, Mushrooms, Carrots

SIDES
Pommes Purée
Butter & Cream
Haricot Verts
Crispy Shallots

Cauliflower Gratin
Ham & Gruyere
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December 14th- TUSCANY TABLE
$65pp
STARTER
Ribollita

Vegetable Soup, Lacianato Kale, Pane Toscano

MAIN COURSE

Bistecca alla Fiorentina

Rosemary & Evoo

SIDES

Fagioli all'Uccelletto
Cannellini, Tomato, Sage
Fennel & Carrots

Honey, Thyme, Hazelnuts

Roasted Potatoes
Herbs & Garlic Confit




S oww(ay s upper

December 21st- CATALAN ROAST
$55pp

STARTER

Ensalata
Tomato, Peppers, Tuna, Olives, Egg

MAIN COURSE

Lamb & la Catalana

Salsa Romesco & Verde

SIDES

Escalivada
Roasted Vegetables, Almond, Anchovy
Spinach
Garlic, Pine Nuts, Golden Raisins
Patatas Bravas
Aioli & Spicy Tomato Sauce
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December 28th- CASSOULET DINNER
$55pp

STARTER
Comté & Onion Tart

MAIN COURSE

Cassoulet
Duck Confit, Sausage, Pork Belly, White Beans, Rosemary Crumbs

SIDES

Celeriac Salad
Apple, Endive, Walnuts
Delicata Squash
Sage-Brown Butter

Braised Greens
Onion & Garlic Confit




