
Menu
House baguette served warm with artisan salted butter (vgo, dfo) 

Entrée 
Lobster éclair, tarragon, celery, caviar  

Chicken liver pâté, port jelly, cornichons, crispy rye (gfo) 
Wagin duck sausage, speck, red cabbage sauté, roasted apple,

red wine jus (gf, dfo)

Plat Principal 
Grass fed rib eye on the bone, pan fried king prawns, roasted cherry

tomatoes, red wine jus (gfo, dfo)  
Fresh pink snapper, truffle beurre blanc, broccolini (gf, dfo)

  
Truffle mashed potatoes (gf)  

Mixed leaf salad, toasted walnut, pear, Ludo’s signature dressing
(vg, gf, df)

Le Dessert  
Minute apple tart, aromatic rosemary gelato (vg)  

Father’s Day
Sunday 1 September


