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SAVOURY CREPES SWEET CREPES
Chorizo & Cheese $22 Pomme d’Amour $16
Spicy chorizo, caramelized onions, cheddar, emmental cheese, salsa picante Baked apple, cinnamon, caramel sauce, crunchy almonds
Parisian Galette $20 Choco-Noisette Royale $18
Paris ham, emmental cheese, béchamel, egg Hazelnut praline, banana, milk chocolate ganache, hazelnut dentelle
Mediterranean Galette $20 Fraise & Mascarpone $16
Creamy spinach & onions, sun-dried tomatoes, feta cheese, rocket Vanilla scented mascarpone, fresh strawberries, homemade strawberry jam
Galette de la Mer $26 Crépes Suzette $22
Grilled prawns & calamari, creamy leek & fennel fondue, lemon, parmesan Caramelized orange butter sauce & Grand Marnier flambé, vanilla ice cream
Truffle & Bayonne Ham $24
Camembert cheese, truffle cream, honey glazed walnuts, rocket *Add 1scoop of Vanilla or Dark Chocolate ice cream +$4
*Our savoury crépes are made with buckwheat flour *Our sweet crépes are made with wheat flour

FREE FLOW DRINKS
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“ . PROSECCO & COCKTAILS $38 . DRAUGHT BEER $48 &~ € SPRITZ & GIN TONIC $68 FREE FLOW CHAMPAGNE $88
: Prosecco, Bellini, Mimosa f T“’ . Estrella Galicia t “',‘"‘ Apérol, Limoncello, ~ ler Cru - Blanc de Blanc
T 90 Min Free flow \\_/,' "~ 90 Min Free Flow Campari Spritz, Bombay ! 90 Min Free Flow
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90 Min Free Flow

SMALL PLATES STARTERS
Pissaladiere Nicoise $18 Burrata & Kalamata $26
Traditional pastry tart, caramelized onions, Kalamata olives and anchovies Burrata cheese, candy tomatoes, Kalamata olives, basil pesto dressing
Calamari & Aioli $18 Crispy Haloumi & Pomegranate Salad $22
Tender marinated calamari, lightly battered and fried, served with spicy aioli Mix Mesclun, honey, lemon oregano dressing, toasted almonds, red onion
Bayonne Ham & Pan Con Tomate $22 Tuna Tartare $22
Bayonne ham served with crispy toasted bread rubbed with fresh garlic, Extra virgin olive oil, green olives, lemon zest, basil, espelette pepper

tomato & extra virgin olive oil

Sobrasada Croquettes $20 MAINS
Risotto croquettes, cured ground pork sausage & spices, tomato-based
sauce, fresh parmesan Charcoal Grilled Mediterranean Octopus $36
. Served with potatoes a la Provencale, Garlic & Parsley sauce
Truffle & Parmesan Fries $14
Stuffed Calamari "A La Provencale" $38
SHARING BOARD Filled with pork, chorizo, rice, spinach, herbs, served over our tomato
Provencale sauce
Large Mediterranean Board (2-3 pax) $48

Charcoal Grilled Rib Eye (Australia) - 300g $44
Served with French fries, black pepper sauce

Bayonne ham, saucisson, camembert, fourme d’ambert, mini mozzarella
balls, stuffed cherry peppers with feta cream. Accompanied by pan con
tomate, citrus-marinated mixed olives, served with fresh French baguette

Seafood Mix Grill $42
Squid, monkfish, prawns, octopus served with French pilaf rice, aioli sauce
SEAFOOD
Charcoal Grilled Pork Secreto - 220g $38
Large Seafood Tower (1 to 2 pax) 875 Served with grilled asparagus, black pepper sauce
Shelled scallops, tiger prawns, mussels, marinated octopus, oysters
Oysters - Fine de Claire (6 pcs) $22 DESSERTS
*Subject to availability
Strawberry Mille Feuille "Caréme" $16
P A s T A & R I s o T T o Multi-layered puff pastry, vanilla cream, homemade strawberry coulis
Squid Ink Risotto $32 Le Flan Patissier by Loulou (To share or not) $18
Creamy risotto, squid ink, topped with sautéed calamari, lemon juice A refined take on the Parisian custard tart, with silky vanilla custard in a crisp
almond crust, layered with pecan praline and caramelized pecans
Fregola Pasta $34 a4 p P p
Round semolina pasta, creamy bisque broth, prawns, zucchini, confit peppers
pasta, y bisq P ’ ’ pepp Loulou Sundae $16
Lobster Pasta $46 Salted caramel, praline, chocolate chunks, vanilla ice cream,
Butterfly lobster, linguine pasta, chili and garlic butter, tomato base, lemon, hazelnut dentelles

parsley, fresh parmesan
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