BISTRO MONCUR
WOOLLAFRA

A Fortnight In Spring...
Champagne & The Loire

EVERY SEASON WE TAKE YOU TO FRANCE WITH A JOURNEY OF FOOD & WINE
THROUGH SOME OF THE MOST BEAUTIFUL AND ICONIC WINE REGIONS IN THE WORLD.
ENJOY A TASTE OF SPRING WITH HAND SELECTED WINES
AND CLASSIC DISHES THAT WE FEEL BEST REPRESENT THIS TIME OF YEAR.

ENJOY WINES BY THE GLASS
OR A FULL FLIGHT OF HALF GLASSES 65

NV CHARLES HEIDSIECK BRUT RESERVE, REIMS CHAMPAGNE gls 29
2020 DOMAINE BREGEON, FOLLE BLANCHE, LOIRE gls 22
2022 BERNARD FOUQUET, CUVEE DE SILEX, VOUVRAY gls 20

2022 PHILIPPE ALLIET, CABERNET FRANC, CHINON g/s 35

2015 CHATEAU DE FESLES, LA CHAPELLE, VIEILLES VIGNES, CHENIN BLANC g/s 35

ENTREE

CHAR-GRILLED ASPARAGUS
SLOW COOKED HEN’S EGG, PRESERVED TRUFFLE VINAIGRETTE 29

MAIN

LAMB PITHIVIER
SLOW COOKED LAMB SHOULDER, PEPE SAYA PUFF PASTRY
PEA & SPINACH PUREE, ROSEMARY JUS 52

DESSERT

LE BALZAC
COFFEE DELICE, ALMOND PRALINE, CHOUX AND CHANTILLY 24



