MENU – if you favourite French dish is not on the menu – 

with some notice - Chef Christophe is happy to prepare it for you
Entrees
Escargots traditionnels    
Snails served in the French tradition.  Tender snails prepared in butter, shallots, parsley and garlic – with a flavouring surprise – Pastis from Provence!  A dozen snails served lightly gratinée.   Served with sourdough bread.         18.00

Terrine de campagne  
Traditional terrine. Christophe’s terrine is a blend of pork, duck and veal; marinated in white wine         and Cognac with a unique combination of herbs and spices. Served with sourdough bread and a petite salad.      19.00



                                                                                                              
Carpaccio de poulpe
Octopus carpaccio, fresh fennel and oranges.  Slivers of tenderly cooked octopus dressed with invigorating summer flavours; fresh fennel and orange segments. Drizzled with olive oil and freshly squeezed lemon juice.       25.00

Salade d’ete du Languedoc
French summer salad.  Celebrate summer with fresh garden produce.  This salad comprises of green lettuce, asparagus, tomato, cucumber, walnuts, croutons and eggs dur – combined and moistened with a traditional French salad dressing.        22.00

French summer salad with Roquefort cheese.   This salad comprises of green lettuce, asparagus, tomato, cucumber, walnuts, croutons, eggs dur and France’s prized blue cheese from Languedoc – Roquefort – combined and moistened with a traditional French salad dressing.       25.00
Foie gras et pain d’épices
Foie Gras accompanied by home made spice bread.  This highly prized delicacy imported half-cooked 100% lobe, is presented with Christophe’s spicy bread. A delightful salad appropriately accompanies this jewel in the crown of French entrees !      38.00
Main Courses
      Ragout de chèvre aux poivrons
Goat ragout and capsicum confit.  Goat meat is slow cooked with stock and white wine.  The dish is finished with tomato concassée and capsicum confit.      34.00

Carbonade de bœuf  à la bière
Beef  and beer carbonade.  Prime beef is slow cooked in beer and brown sugar.  This is a classic dish from the north of France – Pas de Calais.   32.00
Fricassée de lapin à la moutarde
Wild rabbit fricassée and French mustard. Wild rabbit marinated and slow cooked in white wine and stock.  Finished with a delicate cream and French mustard sauce.   34.00
Vol-au-vent de fruits de mer
Fresh seafood vol-au-vent. Market fresh seafood cooked in fish stock.  Finished with a light cream sauce and lemon juice.    34.00

Main courses are served with traditional Alsacienne spatzle and seasonal vegetables
Gnocchi à la Provençale
Provence –style gnocchi.   Home-made semolina gnocchi combined with cheese and a fresh tomato Provençale sauce.    25.00
Pour les enfants – for the children     Children can choose a small portion – main course and a dessert

     25.00

Desserts
Crème brûlée au chocolat blanc
Crème brûlée and white chocolate.  No gélatine or powders in this brûlée.  You’ll enjoy the marriage of the smooth cream and white chocolate against the caramelised toffee crust.

Crêpes Suzette
Orange crêpes.  The famous crêpe from Normandy région.  Delicious butter crêpes are drenched in thick syrup made from caramelised fresh orange zest and Grand Marnier.  
Marquise  au chocolat noir
Dark chocolate Marquise. a Marquise is a delicate chilled chocolate dessert –  halfway between a mousse and a parfait.  Served with a perfumed bergamot crème anglaise. 

Soupe de fruits rouges
Chilled red berry soup. A truly refreshing combination of red berries and homemade  peppermint syrup – combined with juicy melon balls.
All desserts  15.00

FULLY LICENSED – NO BYO
Le Très Bon, French Restaurant.  40 Malbon St, BUNGENDORE NSW 2621 � HYPERLINK "http://www.letresbon.com.au" �www.letresbon.com.au�    Phone:  02 62380662


Open Wednesday to Sunday for LUNCH – Wednesday to Sunday for DINNER








