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2 COURSE (STARTER + MAIN OR MAIN + DESSERT)

3 COURSE (STARTER + MAIN + DESSERT) 3 COURSE
AVAILABLE FROM 12PM TO 2PM (LAST ORDER 1:45PM)

STARTERS MAINS

e Homemade French Onion Soup Served with Salad and Homemade
with Emmental Croutons French Fries

e Burgundy Snails with Homemade » Butcher’s Cut of the Day (200g)
Garlic (6pcs) (+$4)

« Homemade Iberico Pork Rillettes e Crilled Australian Lamb Chop &

Lamb Merguez (1pc each)
e Grilled Filet of Barramundi with

Sundried Tomato Pesto

e Smoked Salmon with Sour Cream
& Toast (+$3)

DESSERT

e 1 Scoop of Ice Cream (Vanilla or
Chocolate)

e GCirilled Iberico Pork Secreto,
Honey Mustard Sauce (2009)

HAPPY HOUR
e Beer (I/2pt +$9, 1pt +$12)

e Gin & Tonic or Aperol Spritz (+$9)
» Red/ White Wine or Ricard or Kir
(+$9)

e Homemade Valhrona Dark
Chocolate Mousse

» Black Coffee or Earl Grey Tea

NOT AVAILABLE ON WEEKENDS, PH, PHEVE,
SPECIAL OCCASIONS & LARGE GROUPS
(ABOVE 15 PAX)

PRICES ARE SUBJECT TO 10% SERVICE CHARGE
AND PREVAILING GST



	Les Bouchons Robertson Quay
	Weekday Set Lunch
	2 COURSE  (STARTER + MAIN OR MAIN + DESSERT)
	3 COURSE (STARTER + MAIN + DESSERT)
	AVAILABLE FROM 12PM TO 2PM (LAST ORDER 1:45PM)

	$31
	2 COURSE

	$39
	3  COURSE
	STARTERS
	Homemade French Onion Soup with Emmental Croutons
	Burgundy Snails with Homemade Garlic (6pcs)

	DESSERT
	MAINS
	HAPPY HOUR
	Beer (1/2 pt +$9, 1 pt +$12)



