Champagne Soir¢e by Sofitel
Menu~

La baguette tradition
A.O.P Lescure butter demi sel

Oecufs mimosa au caviar
Organic Jen’s hens farm eggs QLD, shaved yolk, French Sturia Oscietra caviar

Rillettes de truite
Creamy wild caught Petuna trout, preserved veggies, a bit of dill

Coq au vin
QLD free range chicken, beechwood smoked lardon,
Shiraz and wild mushrooms

Steak frites
MB4+ Pure Angus grass fed eye fi
tawny onions, green

(gf) gluten free | (df) dai



