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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 ,

[ ] [ ] '
Eavlmr S_elr\nce HORS D'OEUVRE La Pidce du Bouch |7 —‘
ru imperia X :
Veneto |tg|\/ Huitres Mignonettes - “Shucked to Order” 7 each d Flece OU boucher « PI'AT_S DU JOUR 44
30g/ 180 Sydney Rock Oysters, Pambula, NSW We butcher in /mus% dail, tlle/’eil‘y/’e availability Dish of the Day
; cannot be guarantee
Toasted Brioches Créme Fraiche & Chives Crabe Fagon Thermidor 30 g - LUNDI ( MONDAY) - 6
X Warm Crah Meat, Mushroom Duxelles, Béchamel & Lobster Bisque A1l 0tF SteaRe e with it Eafous e ‘ Beuf Bourguignon
Caviar Bllmll Vol au Vent 29 Secret Sauce; Homemade French Fries Overnight Beef Burgundy,
5g /25 < 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 29 r i l\IIAF.iDI (TUESDAY)  GF
Seared Scallops, Foie Gras Mousse, Onion Jam, Truffle 0il, Pastry Black Angus, Gippsland, Vic BI‘EI]II]EttE de Porc
~ t e = Free Range Pork Mince Wrapped with
Tapas from Espaia Foie Gras Pdel8 *Jean Lamaudie 65 — .
f . ; Warm Pan Seared Foie Gras (80gr), Caramelised Pommes Rities, Today, Our Charcoal Grilled Sirloin 243 altigdso Epersley, GosiLetienRarilagg'
Housemade Sangria Toasted Butter Brioche, Raspberry Vinegar Glaze MBS 5+ 200g MERCREDI (WEDNESDAY)  6F
\'= Caille au Foie Gras & 42 o7 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 [15min] v 29 60 days+Striploin on the Bone JEUDI (THURSDAY)
Twice Baked Goat Cheese Soufflé, Confit Onion, Walnuts MBS 4+ 350g Plat du Marcheé
Soupe  L'Oignon 22 70 W ELEn G S
Hand Cut 36 ml]ﬂthS o Traditional French Onion Soup Today, Our Charcoal Grilled T-Bone VENDREDI (FRIDAY) GF
Aued Black Label Tartare au Gouteau or “prepared au Guéridon Tableside” orsnon ey ninvesy 32 / 52 ; MBS 4+ 850 Fricassée de Poulet
Ibérico/ , Hand Cut Wagyu Sirloin with Pomme Paille & Condiments Alow 35min g French Free Range Chicken Stew, Paris Mash
Cebo Jamén i Magret Fourré au Foie Gras 32 o 185 B SAMED! (SATURDAY)  6F
-34 o — Cured Duck Breast Suffed with Foie Gras, French Brioche, Cherry Coulis —— — Parmentier de Beeuf
Escargots ¢ 34 f — Featuring — j ‘ French Wagyu Beef Cottage Pie Style \
/ Garnitures & Dozen Burgundy Snails in the Shell Rangers Vallgy, NSW
Préfou (French Garlic Bread) 12 l}harcuterie Plate 49 0o
ot G : i Plats Principaux
\:\Ipl.}:"stj::nu . 12 French Saucisson, Duck Liver Parfait, Rabbit Paté Tudav, Our Tournedos Rossini o« P
el AOP i Bt Addition 30Gr Foie Gras + 26 Wagyu MBS 7+180g Canard a I'Orangesr
Gluten Free Bread\ 6 14 Camembert Rdti au Four [for twa] [15min] 49 Tenderloin, Seared Foie Gras, Creamy Spinach, Black Truffle Sauce :;Irgsu:es:::::t Duck Leg, Pomme Purée, Sauteed Spinach,
Homemade French Fries vor 14 French Baked Camembert, Walnuts, Honey, Provengal Herbs, Groutons 135 Pau!;llette de Veau & 46
Wallnut Green Salad V 6F 14 ~ Please note all our dishes are homemade and freshly prepared to order ~ Tndav, Our Charcoal Grilled Tomahawk Veal Paupiette, Forestgire Mushroom Sauce
Paris Mash, TreRE i S MBS 7+ 1.6Kg Gnocchis Maison v "Fresh grated Gruyere at the table” 39
347 o T . ﬂ-@&]@}] @MW 11:30am to 5pm Homemade French Fries, Walnuts Green Salad Homemade Gnocchi, Fresh Tomato Sauce
_ \ Cni ! “Maitre de Chai"” (Bone Marrow, Shallots, Parsley) St Pierre Farci s 52
E:::S?:::;:avt; i o Qunfe L M l T RAI l' l' E T T E Allow 50min Stuffed John Dory with Scallop Mousse
W/ et Dressig Fried halot |L 550 53 R Wrapped in Grape Leaves, Champagne Caviar Sauce
(3 AR A Perfectly Grilled Wagyu Steak Sandwich Served in a Baguette, IS, S Maq;'et au Miel dGF A 49
: : % surcharge is applied on public holiday Spiced 7 Days Dry aged Duck Breast (Pink Only),
E,}'E:p“.m“;u?t";gﬁﬁmd el With French Fris & Secret Sauce” 10% service is applied to all tables of 8+ guests s:utéed pnglatne:, 1?“,,“3 & Honey Sauce :
Pan Seared Foe Gras 40 35 Some dishes may contain allergens, including nuts Saumon & 43
el lle O For any dietary FB%FZ%Z% M%ZHSE consut yaur waiter “Pink” Salmon Fillet, Creamy Leeks, Beurre Blanc
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