MONNEAUX
RESTAURANT

FRENCH FAVOURITES

ENTREE

classic french onion soup, slow-cooked caramelised onions, beef consommé, thyme, toasted
sourdough, parmesan cheese gratin

or

duck rillettes & country terrine, pressed duck confit, cornichons, dijon mustard, toasted brioche,
fig & port chutney, garden herbs

or

moules-frites, freshly steamed west coast mussels, white wine, garlic, onion, parsley, thyme and
cream, crispy golden pommes frites, grilled baguette

PLAT PRINCIPAL

coq au vin, red wine braised chicken, pearl onions, mushrooms, smoked bacon, pommes purée,
seasonal vegetables

or

beef bourguignon, slow-braised beef short rib, burgundy-style red wine sauce, carrots, baby onions,
mushrooms, creamy pomme purée

or

gnocchi a la parisienne, parisian choux gnocchi, wild mushrooms, aged cheddar, sage & brown butter



