
Entrée 
-Baguette-6 

Baguette and semi salted butter

-12 Escargots-26

Butter,  parsley and baguette(GFO)

-Tartare de boeuf á la Provençale-26

Hand cut (à la minute) dried tomatoes,  basil ,  parmesan, ol ive oil ,

capers,  lemon juice,  pine nut crumbs (GFO)

-Planche Apero-32

(Sharing Board 2Per)  

Cured meat,  mousse de canard,  cornichons,  pickled veggies,

tapenade, beetroot hummus(GFO)

-Camembert Rôti  au four-28

Roasted Camembert 2Per

onion chutney,  rosemary,  pear and raspberry bread (GFO)

Valentine's  Day 
In Addition To our Specials 



Valentine's  Day 

Valentine’s Paris Brest -18
mix red fruit, chocolate 

Rib Eye 300gr -59 (GF)
Carrots Menage à trois
Bordelaise Red sauce 

Soup de Poisson -28 (GFO)

Mix Fish Soup, Croutons, Cheese 

a d d  O y s t e r
6 e a c h

Specials

B o o k i n g :
i n f o @ l e c o q a n d f i s h . c o m . a u

T e x t  o r  c a l l  :
0 4  2 4  6 0 5  9 8 3

Entrée 

Main Course 

Dessert



-Quiche Lorraine au legume - 26
Home made quiche with mixed veggies, goat cheese , salad 

-Roulet de Porc -35
Pork belly crackling, leak & pear fondue, roasted cabbage, cognac sauce  (GF)

-Duck Breast -40 
Sweet potatoes and orange zest puree, asparagus (GF)

-Tartare de boeuf à la Provençale -50
Hand cut (à la Minute) dried tomatoes, basil, parmesan, olive oil, capers, lemon juice, pine nuts

French Fries (GF available ask our staff)
 

-Fish of the day 
Ask our friendly staff for the fish and price (GF)

(If you have any allergies please let us know)

Mains

Sides
-12

Gratin Dauphinois (GF) -  mixed veggies (GF) -  mixed salad (GF) ,

French Fries,  carrots (GF)

Signature Dish 

Signature Dish 



-Apple Tarte tartin -16
Vanilla Ice cream 

-Affogato -18 (GF)
Coffee, Vanilla Ice cream 

-Gelato: -5 per scoop

-Pistachio
-Chocolate

-Cherry Ripe 

Dessert
Signature Dish 

Cheese-12 each 

Ask our staff for our selection 

Cheeses are served with baguette 


