
Grass fed beef rump, pomme Anna, onion confit,  red wine jus 43

Confit duck leg, butternut fondant, orange sauce, confit onion & thym oil  41  

Fondant Kohlrabi,  pea puree, agrume sauce, baby onion, amaranth leaves 38

Fish du jour , sage beurre blanc, edamame , roast radicchio, chia seed crips 40

E N T R E E

P L A T

S I D E  D I S H

Caramelised apple with streusel & chantilly  16

Cheese of the day 15

Crème brûlée 15

D E S S E R T

Mixed olives 7

Miller & Baker Sourdough, whipped butter 6

French onion soup 18

Chicken liver parfait, onion jam, bread 16

Roasted Nectarine with honey, stracciatella,  tarragon dressing 22

Steak tartare maison, spring leaves ,  croûton & quail  egg 24

Home-smoked salmon, dil l-lemon ricotta,  apple pickles,  almonds 25

Mistelle ’s house made charcuterie selection, served with sourdough (for 2) 39
 

Broccolini, almonds romesco sauce, preserved lemon dressing 15

Frites and aïoli maison 12

P L E A S E  I N F O R M  S T A F F  O F  A L L  D I E T A R Y  A L L E R G I E S  O N  A R R I V A L .  
E F T P O S  P A Y M E N T S  W I L L  I N C U R  A  1 . 5 %  S U R C H A R G E .



Fondant Kohlrabi,  pea puree, agrume sauce, baby onion, amaranth leaves

Confit duck leg, butternut fondant, orange sauce, confit onion & thym oil  

Fish du jour, sage beurre blanc, edamame, roast radicchio, chia seeds crips

S H A R E D  E N T R E E S

C H O I C E  O F  M A I N

Cheese of the day

Caramelised apple with streusel & chantilly

Crème brûlée 

C H O I C E  O F  D E S S E R T

Roasted Nectarine with honey, stracciatella,  tarragon dressing

Home-smoked salmon, dil l-lemon ricotta,  apple pickles,  almonds

Mistelle ’s house made charcuterie selection, served with sourdough 
 

P L E A S E  L E T  O U R  S T A F F  K N O W  A B O U T  A N Y  D I E T A R Y  A L L E R G I E S  U P O N  A R R I V A L .  
E F T P O S  P A Y M E N T S  W I L L  I N C U R  A  1 . 5 %  S U R C H A R G E .

G R O U P  M E N U
$ 8 5  P E R  P E R S O N

S I D E  D I S H

Broccolini, almond romesco sauce, preserved lemon dressing 



Steak frites with red wine jus and shallots.

Blanquette de Veal in a creamy white sauce serve with rice

Fish du jour, butternut puree, beurre blanc, fried kale

E N T R E E

M A I N

Cheese of the day

Crème brûlée 

D E S S E R T

Roasted Nectarine with honey, stracciatella,  tarragon dressing

Home-smoked salmon, dil l-lemon ricotta,  on leaves with almonds

Chicken & Ham hock terrine, pickles,  di jon mustard, leaves
 

P L E A S E  L E T  O U R  S T A F F  K N O W  A B O U T  A N Y  D I E T A R Y  A L L E R G I E S  U P O N  A R R I V A L .  
E F T P O S  P A Y M E N T S  W I L L  I N C U R  A  1 . 5 %  S U R C H A R G E .

F O R M U L E  M E N U
 •  2  C O U R S E S  ( E N T R É E  &  M A I N ) :  $ 6 5  
•  2  C O U R S E S  ( M A I N  &  D E S S E R T ) :  $ 6 2  

•  3  C O U R S E S :  $ 6 9  



L A  T E R R A S S E  
B A R  M E N U

Mixed olives 7

Miller & Baker Sourdough, whipped butter 6

Tapenade d’olives noires, croûtons 13

Chicken & Ham hock terrine, di jon mustard, leaves 18

Chicken liver parfait, onion jam, bread 16

Roasted Nectarine with honey, stracciatella,  tarragon dressing  22

Steak tartare Maison, leaves, croûtons & quail  egg 24

Home-smoked salmon, dil l-lemon ricotta,  apple pickles,  almonds 25

Mistelle ’s house made charcuterie selection, served with sourdough (for 2) 39

Frites and aïoli  maison  12

Cheese of the day 15  

P L E A S E  I N F O R M  S T A F F  O F  A L L  D I E T A R Y  A L L E R G I E S  O N  A R R I V A L .  
E F T P O S  P A Y M E N T S  W I L L  I N C U R  A  1 . 5 %  S U R C H A R G E .

W E  P R O V I D E  T A B L E  S E R V I C E .  
G E T  C O S Y ,  W E  W I L L  S E R V E  Y O U  S H O R T L Y .

D I N I N G  R O O M  
T u e s d a y :  T e s t  K i t c h e n  f r o m  6 p m

W e d n e s d a y  -  F r i d a y :  f r o m  5 . 3 0 p m
             S a t u r d a y  :  f r o m  1 2 p m          .       

L A  T E R R A S S E
T u e s d a y  t o  F r i d a y  f r o m  4 p m

S a t u r d a y  :  f r o m  1 2 p m  
H a p p y  H o u r  4 p m - 6 p m

O P E N I N G  H O U R S



Caramelised apple with streusel & chantilly 16
Cheese of the day 15

Crème brûlée 15

D E S S E R T

D E S S E R T  W I N E S  &  F O R T I F I E D
Glass/Bottle

NV Myattsfield “Nancy Myatt” PX 500ml Bickley WA 10/70
2017 Carmes de Rieussec Sauternes 375ml Bordeaux FR 74

NV Myattsfield Mistelle White (chilled) 60ml Bickley WA 11 

S P E C I A L I T Y  C O F F E E  T E A  

Fresh Coffee Cup from Leftfield Roasters 4
(regular milk only/ Decaf option)

Espresso | Long Black | Flat White | Cappucino | Double espresso 

Loose Leaf Tea Pot Ruby Chai 5
English Breakfast | Earl Grey | Green Sencha | Peppermint

 Chamomile, Orange & Liquorice

Ask the waitstaff to show you our French Collection trolley

D I G E S T I F  T R O L L E Y


