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Bouillon I'Entrecéte takes a nod from the original "Le Relais de L'Entrecdte"
the famous one dish steakhouse that opened in 1959 in Porte Maillot, Paris
The concept is simple, an amazing quality sirloin steak accompanied by the delicious secret sauce,
crispy homemade frites, a simple salad and a glass of wine.
Nothing more, Nothing less ...

@bouillonlentrecote




BOUILLON

Local & French Imported Products - 6 Loftus Street, 2000 Sydney l E“ 'I'T e C 0 'I' e Traditional Restaurant - Open for Lunch & Dinner ,

L d L d '
Il}:avllar S,ermce , HORS D'OEUVRE La Pidce du Bouch |7 —‘
ru imperial / (% Y :
Veneto |tg|\/ ‘ Huitres Mignonettes -4 “Shucked to Order” 8 each d FIEGE tl bOUChET - PI'AT_S DU JOUR 48
30g/ 185 Sydney Rock Oysters, Pambula, NSW We butcher in /mu.s‘% dail, tlleref re availability Dish of the Day
/ ; cannot be guarantee
Toasted Brioches Créme Fraiche § Chives —~—— 2 Crabe Fagcon Thermidor 32 g - LUNDI ( MONDAY) - 6
o Warm Crab Meat, Mushroom Duxelles, Béchamel & Lobster Bisque A1l 0tF SteaRe e with it Eafous Beuf Bourguignon
Ga\llal‘ Bump Vol au Vent # 91 Secret Sauce; Homemade French Fiies £ Overnight Beef Burgundy,
5g/27 : New Caledonian Prawns in Puff Pastry, Salmon Roe, Nantua Sauce &Walnuts Green Salad ; Carrots & Potatoes Vapeur
Ask your waiter to add Champagne +26 or Frozen Viodka +20 Saint Ja cques # 28 r i Mi\RDI (TUESDA\[) GF
Seared Scallops, Foie Gras Mousse, Onion Jam, Truffle 0il, Pastry Black Anqus, Gippsland, Vic Poulet au Gitron
~ . e g Bannockburn Free-Range Chicken Supréme
Tapas from Espaiia Foie Gras Pdelé "Jean Larnaudie 72 — ,
P ' P Warm Pan Seared Foie Gras (80gr), Caramelised Pommes Raties, Today, Our Charcoal Grilled Sirloin &5/ Roasted Lemon, Gonfit Potatoes, Lemon Thyme Jus
Housemae Sangria Toasted Butter Brioche, Raspherry Vinegar Glaze MBS 5+ 200g MERCREDI (WEDNESDAY) Gf
Caille au Foie Gras & A 5 Joue de_ Beeuf Confite ,
Boneless Quail Stuffed with Foie Gras & Cherry Sauce Today, Our Charcoal Grilled Dry Aged Wagyu MBS 5+ Braised Beef Cheeks, Paris Mash
Soufflé Gratiné [f5min] v 30 60 days-+Striploin on the Bone PIJE#D{I(THlIJ\?ISDAY)h'
Twice Baked Goat Cheese Soufflé, Confit Onion, Walnuts MBS 4+ 350g dt ou Marche
soue o 25 : =g
Hand Cut 36 months  smiiEmm Traditional French Onion S : :
Bk el s TR o v Today, Our Charcoal Grilled T-Bone Chicken Cordon Bleu
Ja 3 o= Tartare au Couteau 6r *prepred au Guéridon Tablesid” otan vy o) 36 / 55 MBS 4+ 850 Oat-Crumbed Chicken Breast Filled with Smoked Ham
lhérico/ Hand Cut Wagyu Sirloin with Pomme Paille & Condiments Alow 5 g Truffled Gruvére. Comté Cheese Sauce
Cebo Jamdn Magret Fourré au Foie Gras 34 i 0%35%] s SAME‘IIJI (SI;TUR[]AY) BF
-36 - _——"W Cured Duck Breast Suffed with Foie Gras, French Brioche, Cherry Coulis — Parmentier de Beuf
/ \ Escargots & 6 B Tﬂda‘l.v\glal;“mllég“;ﬂ%%gﬂss'"| ol ‘ French Wagyu Beef Cottage Pie Style \
Dozen Burgundy Snails in the Shell
/pr i (Ee EIEEI!}BE!:)E S \ il \I. e L Tenderloin, Seared Foie Gras, Creamy Spinach, Black Truffle Sauce
byl - Charcuterie Plate A ” Plats Principaux
AP's Sourdough Baguette 12 French Saucisson, Duck Liver Parfait, Rabbit Paté C dalo 47
Sigad AP gL RRLIRELG Foie ras - 27 — Featuring — In?llt:lz: [}u?ﬁt Dult:lflﬂagePglqlme Purée, Sauteed Spinach
Gluten Free Bread\ o 14 Camembert Roti au Four [for two] [15min] YA Darling Downs, Queensland Orange Sauce
French Fries oF 14 French Baked Camembert, Walnuts, Honey, Provengal Herbs, Groutons . Cote de Veau 6F 52
Walnut Green Salad V& 12 ~ Please note all our dishes are homemade and freshly prepared to order ~ Tndav, Our Bhﬂl‘ﬂl’ﬂ' Grilled Tomahawk Chargrilled 200g Veal Chop, Lyonnaise Potatoes
Paris Mash, Truffle il V 6F 18 = MBS "+ 1.6Kg Elvme H[i;l?\] ‘;:s . "
Baked Potat 16 11:30am to 5¢m 1 noccnis Maison v "Fresh grated Gruyere at the table”
s 5 Sl O LULCE OuLY ? 'fl"w'l';‘::"":d;:g;:ﬁ!'(::;zzaml‘:"“st:aﬁ;:"::;:a;l Homemade Gnocchi, Fresh Tomato Sauce
Cauliflower Gratin V67 18 OunFamoust€ntrecite MITRAILLETTE B e ol St Pierre Farci o v iE
Leeks Fondant V 6F 16 Stuffed John Dory with Scallop Mousse
W/ Vinaigrette Dressing, Fried Shallots ' : i L 405 e J Wrapped in Grape Leaves, Champagne Caviar Sauce
French Pasta Gratin | 1 = A Perfectly Grilled Wagyu Steak Sandwich Served in a Baguette, Magret au Miel & 55
\Euyngncﬂffu?eiggzasted A : With French Fries & Secret Sauce* 725%’[’,’; ffg’;g’;} /’J;/’,’gl’j’/l{idﬂ‘/;”tgggﬂf%’; Fennel Seeds Crusted 7 Days Dry aged Duck Breast (Pink ony)
. . Sautéed Potatoes, Thyme & Honey Sauce
Pan Seared Foie Gras 40qr 30 37 Our kitchen handle food allergens that may be unsuitable for some guests. g
Contairshuts 0 We will endeavour to accommodate your digtary needs; Saumon a I'Oseille 6r 4 45

\ f , however: we cannot quarantee o completely allergen free dining experience. Ora King Salmon Fillet Served Pink, Crispy Leek,

GF= Glutten Free - V= Vegetarian Classic € Sorrel S
Seafood Source: I= International A= Australion M=Mix assic Lreamy o0rrel sauce




