Bienvenue a Trenchies Brasserie
February 2021
( Menu subject to change)
3 Courses--$69--

Menu du Jour

Snacks
Warm wholemeal sonoma bread with house-made fennel seeds & piment
d'espelette $7
Freshly shucked Sydney Rock oysters, shallots mignonette & lemon wedge
Y, Dozen $24 ----- 1 Dozen $44
Entrée ( Choice of)
Duck liver parfait with port jelly, housemade brioche & apple chutney

Hand-cut steak tartare, quail egg
Twice baked Blue cheese souffle, petite salad

Hiramasa Kingfish, nectarine, cucumber, avocado cream, salmon roe & shiso
Main course ( choice of )
Tenderloin Steak & French Fries, Frenchies’ signature sauce & petite salad

Pan Seared Mahi Mahi, capsicum & almond cream, capers & brown butter
Pan seared lamb rump, zucchini puree, roast capsicum,

petite ratatouille & rosemary jus
Pan seared Pink snapper, confit fennel, mussel & saffron emulsion*
(* $5 supplement)

A la Carte ( only Tuesday, Wednesday & Thursday)
* Confit Duck leg, potato gratin, petite salad & jus $35
( limited number, pre order only)

On the side
Broccolini, anchovy & lemon dressing, roast almonds $12
Snow pea, green pea, zucchini, goat curd salad & pepitas dressing $12
French Fries $8
Dessert ( Choice of )
Chocolate & salted caramel tart, peanut praline, vanilla bean ice cream
White chocolate Creme Bralée
Pistachio cake, Strawberry & Champagne mousse, Vanilla Ice Cream
Warm apple tatin & vanilla bean Ice cream

Bon fppélit!




‘Bienwenue a Frenchies Brasaerie
Menu enfant( under 14 )
$20 with a soft drink
Steak & chips or fish & chips
Cookies & cream Ice Cream

Bon fppélit!



