
           Appetizer 

                  

                    ~olives marinees~         13.5 

             Marinated mixed olives, rosemary, oregano, garlic* 

          ~Tomate aux crevettes~               24.5 

      Tomato stuffed with prawns*  

           ~foie gras et confit d’oignons~             29.5

        Duck fat liver, onion confit, walnuts, toast 

             ~FRICADELLE~              24.5 

           Traditional skinless chicken sausage with Andalouse sauce & pickles  

          ~Croquette aux trois fromages~             22.5 

              Triple cheese Croquette 

       ~Croquette aux crevettes~               22.5 

        Mooloolaba prawn Croquette 

     Mussels  

 

   ~Moules Marinière~  39/49.5 
 (white wine, golden shallots, cream, garlic, bouquet garni)* 

  ~Moules Provençale~  38/48.5 
 (fresh tomatoes, onion, garlic, chilli, Provençale herbs)* 

      ~Moules Green Curry~  37/47.5  

(carrot, celery, onion, garlic, ginger, coconut cream)* 

  ~Moules Roquefort~      59.5 

(Roquefort cheese, white wine, shallots, garlic, cream)* 

     Prawns 

 

     ~crevettes Marinière~  38.5 
(white wine, golden shallots, cream, garlic, bouquet garni)** 

   ~crevettes Provençale~  37.5 
(fresh tomatoes, onion, garlic, chilli, Provençale herbs)* 

  ~crevettes Green Curry~  36.5 

(carrot, celery, onion, garlic, ginger, coconut cream)* 

 

            meat 

         ~Boulets à la Liégeoise~       34.5 

         Meatballs with Liégeoise sauce (dark ale, onion, sultanas, sirop de Liège) 

              ~Boulets à la Provençale~       34.5 

             Meatballs with Provençale sauce (tomatoes, onion, garlic, fresh Provençale herbs) 

            ~Poulet grille à la sauce verte~      33.5 

                   Charcoal chicken thighs with Chimay green sauce (parsley, sage, chives, tarragon)*  

 

              vegetarian 

                ~lasagne~          44 
           (carrot, eggplant, zucchini, tomato, garlic, mozzarella, parmesan) 

 

            sides

  Belgian Chips    12.5 / 16.5     
              Additional variety of homemade sauces 3ea 
              (Andalouse,  Aiol i ,  Samurai,  Cocktail ,  Mayonnaise) 

 

Fresh side salad      14.5/18.5 

Rice       5.5 

Bread      3.5

   
       *Gluten free option 

https://www.raymondblanc.com/recipes/moules-mariniere/
https://www.raymondblanc.com/recipes/moules-mariniere/

