BISTRO

GUILLAUME

CHRISTMAS DAY

25th December 2024
$260, Includes a glass of Moét Chandon NV | 5 Course Meal

HORS D'OEUVRE

Oscietra Caviar, Blinis, Créeme Fraiche

ENTREE

Hervey Bay Scallops, Café de Paris Butter

PARTAGER

Duck Pithivier, Sautéed Spinach, Truffle Jus
Mixed Leaf Salad, Shallot Dressing
Paris Mash

DESSERT

Vacherin, Creme Chantilly, Raspberry Sorbet, Passionfruit

PETIT FOURS

A Selection of Chef Guillaume Homemade Petit Fours

Menu is a sample only and is subject to change. Should you have any special dietary requirements or allergies please inform your waiter.
Please note: credit card payments incur a service fee of 0.85%. A 10% surcharge applies on Sundays. A 15% surcharge applies on Public Holidays
excluding set menu prices advertised (one surcharge fee of 15% if Public Holiday falls on a Sunday).
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