
STEAK FRITES (GF)* 29 

CUISSE DE CANARD CONFITE (GF)* 33 

MENU
GOURMAND

OPEN EVERY DAY
LUNCH 11:30-3PM

 DINNER 5:30PM - LATE
PERFECT FOR PRE & POST THEATRE 

PLATS DE RÉSISTANCE

GARNITURES - SIDES

ENTRÉES
LES SOUPES

SOUPE À L’OIGNON *  14
Onion  soup  w i th  ch e e s e  “ g ra t in é”  

SOUPE DU JOUR *  13

16

LES TRADITIONNELLES
PISSALADIÈRE *  18

Carame l i s ed  on i on ,  Anchovy  & Ol i v e  ta r t

LES ESCARGOTS (GF) *  19

ASSIETTE DE CHARCUTERIE  19/29
Chez Ol i v i e r ’s  p la t t e r  w i th  pa t é ,  r i l l e t t e s,  t e r r in e s,  c o r n i chons  . . .  

STEAK TARTARE 21/35
Clas s i c  b i s t r o  d i sh  u s ing  our  e ye  f i l l e t

 
TASTING PLATTER  20pp

SALADE DE GAMBAS 19

LOBSTER & PRAWN RAVIOLI 22

ENTRÉES DE LA MER – SEAFOOD

Fresh opened while you wait

Served in a Champagne & leek reduction & Gratinée
CHAMPAGNE OYSTERS (MIN 5) (GF) EACH 4.5

Musse l s  s t eamed  in  a  t rad i t i ona l  wh i t e  w ine  b r o th

A c la s s i c  s e r v ed  w i th  s ea r ed  ye l l ow f in  tuna

SEAFOOD MILLEFEUILLE 22
Puf f  pastr y with mussels,  scal lops and prawns in a Bisque sauce

VÉGÉTARIENS
GOATS CHEESE & PESTO RAVIOLI * 28

Sweet potato,  spinach, caramelised onion & pine nut beur r e noiset te

Fie ld Mushrooms w. Sweet  potato & Ricot ta s tuf f ing-Risot to  Cake

RISOTTO CAMARGUAIS DU JOUR (GF)  * 28
CHAMPIGNONS FARCIS (GF) * 28

VEGETARIAN MILLEFEUILLE  *  29

  

VÉGÉTARIENNES 
 *  18

Field mushroom stuf f ed with sweet potato & Ricotta cheese 

SALADE DE CHÈVRE CHAUD *  19
Warm goa t s  ch e e s e  sa lad  “g ra t in é”

PLATS DE LA MER – SEAFOOD

Musse l s  in  a  wh i t e  w ine ,  p r o s c iu t t o,  sausag e  mea t  & on i on  sauc e  
-  w i th  pommes  f r i t e s

Baked  sa lmon f i l l e t .  Pr e par ed  t o  th e  Che f ’s  cho i c e  o f  th e  day

POISSON DU JOUR MKT Price
Our s ea sona l  s e l e c t i on  f r om th e  ca t ch  o f  th e  day

BOUILLABAISSE 36
Chez Olivier's interpretation of this traditional dish from Marseille

TRADITIONNELS

 19TRIPES  À LA PROVEN   ALE
 *  30

Bee f  s t ew  w i th  o l i v e s  & tomato e s  –mash  po ta t o e s

Chi cken  mar ina t ed  & cooked  in  r ed  w ine  sau c e  -  mash  po ta t o e s

JARRET DE VEAU À LA MAROCAINE *  32
Bra i s ed  v ea l  shank wi th  c ous c ous  and  a  Mor o c can  sauc e  

 *   35
Rabbi t  in  a  who l eg ra in  & e s t ragon  mus tard  -  Basmat i  r i c e

Trad i t i ona l  d i sh  f r om Tou lous e  r eg i on  w i th  our  du ck c on f i t

Organi c  Chicken breas t  s tu f f ed  wi th swee t  po tato  and Rico t ta
served wi th  Riso t to  cake , Ratatoui l e  & a thyme and l emon jus

GRILLADES

220g  o f  g ra in  f ed  Gou lburn  Val l e y  Be e f  s c o t ch  f i l l e t  -  Pommes  f r i t e s,  
g r e en  sa lad  & Maî t r e  d ’  sau c e

KANGAROO FILLET A LA KOBI * 36
With roas t ed  v e g e tab l e s  med l e y  & Blube r r y  ju s

Gra in  f ed  Gou lburn  Val l e y  Be e f  Por t e rhous e  –  Pommes  f r i t e s,
g r e en  sa lad  & Chez  Ol i v i e r ’s  p e ppe r c o r n  sauc e

De l i c i ou s l y  me l t ing  g ra in  f ed  Gou lburn  Val l e y  Be e f  t h i ck  e ye  f i l l e t  
Pommes  Sar lada i s e s  & Béar na i s e  sau c e ,  g r e en  sa lad

 *  44
Grain  f ed  Gou lburn  Val l e y  Be e f  r ib  e ye  on  th e  bone  –  w i th  sauc e  

Borde la i s e ,  g r e en  sa lad  & ch ip s

LES CANARDS

Doubl e - r oa s t ed  duck -  w i th  l emon & peppe r  mash ,  bok cho i  
& p i ck l ed  g ing e r  in  a  l ime,  g ing e r  & r ed  cur r en t  j e l l y  sau c e

Duck l eg  c on f i t  -  c i d e r  & Calvados  sau c e  -  pommes  Sar lada i s e s  

MAGRET (Duck breast) DU JOUR  35 

GREEN SALAD / MASH POTATOES / POMMES FRITES 

Le Bistro -  Prahran
Chef  de Cuisine: Kobi Katani

L’Epicerie – Elsternwick
Chef  de Cuisine: Adrian Schubert

Bon  Appét i t!

Executive Chef: Jacky Frenot

(GF) Gluten Free    *  pork and crustacean free

 

CHEZ OLIVIER’S CORNER

Some DO l ike them. . .

Served in  a b i sque  sauce

Tiger  prawns sa lad wi th p i ckled walnut ,
avocado and orange  s egments

A l i t t l e  ‘Tour  d e  Franc e ’  d e s  Ent r é e s

  

All prices in AUD and inclusive of gst.
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Thi ck ,  r i ch  t rad i t i ona l  s ea f ood  s oup  f r om Normand i e

RISOTTO CAKE/RATATOUILLE (GF) 9

Served wi th  sa lad

BALLOTINE DE POULET (GF)* 36 

FREE RANGE PORK DU JOUR  MKT Price 


