
 

Myrtille 
Merritts Creek baguette, butter or Clovely Olive oil     9 

Warmed Toolunka olives with bay and rosemary    10 

Salt and pepper chicken skin crackling     12 

Sabines chicken liver and grand Marnier pate, toasts, cornichons   14  

Roquefort brulee, chutney, apricot and walnut toast    14 

Arancini…Roasted mushroom, Stilton, parmesan and mozzarella, tomato ragu  (4)    16 

Beignets, Okonomiyaki style with Japanese BBQ, kewpie, sesame, crisp bacon, furikake, ginger    (4)    15 

….. 

Pate en croute …Chicken, pork and pistachio terrine, tomato chutney, toasts     28 

Burrata, new season Stanthorpe peaches, Jamon, rocket, vincotto    29  

Escargot  .. snails slow cooked with smoky bacon, garlic, bay, cognac and cream on crisp pastry  29. 

Tempura jumbo oysters, green apple, avocado, red onion and sour cream dressing finshed with tobiko  33 

 Coquilles St Jacques… Abrolhos scallops, Myrtille style, spinach and lemon cream, gratinee finish        34 

House cured Trout gravlax, confit tomato, capers, vierge sauce, toasts    31 

    …… 

Twice baked prawn souffle’ Gruyere cheese, Qld Mantis shrimp bisque, baguette     44 

Duck breast, Ravensbourne blueberry and cumquat sauce, beetroots, beluga lentils, Dutch cream mash     55 

Slow cooked lamb shoulder, eggplant caponata, leek soubise, shiraz reduction, crisp salt bush   55 

Spangled emperor meuniere finished with tomatoes, lemon, Pernod, dill and cream and asparagus   55 

 300g Oakey export rib fillet, bearnaise sauce, fries, green salad    55 

Compressed, semi cured pork belly, Bunnyconnellen leek soubise, roasted fennel, confit leeks,                                                                                         
master stock sauce  and fried leeks        49 

Flavigny market burger…180g pure beef burger, caramelized cider onions, crisp bacon, smoked double brie,                    
sauce Maison, pickles, lettuce and tomato, fries    29 

Fish and chips… Qld coral bream in a crispy rice tempura, hand cut chips, tartare, pickles and lime    29 

Lentil croquettes, roasted Gowrie beetroot, pickled cucumbers, roasted mushrooms,                                                              
topped with a miso curry cream     31     

 

…Sides… 

Fries with smoked salt flakes, lime and pickle juice aioli    11 

Green beans, Persian feta, roasted almonds   14 

Tempura broccolini, sesame dressing, pickled   14 

Cos lettuce, French vinegarette    11 

2% charge on all card transactions 


