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VINS AU VERRE ~ BY THE GLASS

NV Domaine de Bel Air Crémant Brut @oomb........... Burgundy 19.5.-
NV Nadeson Collis ‘Inception’ Brut (100mb................ Lethbridge 19.5.-
NV Dehours & Fils ‘Grande Réserve’ Brut 100ml)...Champagne 36.5.-

‘24 Crawford River ‘Strata’ Riesling.........cccccuuu.... Henty

‘23 Domaine de Chétif Quart Aligoté................... Burgundy

’23 Pyramid Valley ‘Sauvignon+...........ccccceoeuuneee. Nth Canterbury 19.-
‘24 Trimbach Pinot Blanc..........ccoeeevereiernernrnnne. Alsace

’24 Famille Descombe VdF Chardonnay............ Languedoc

‘23 Fabien Coche Bourgogne Cote d’Or (100ml)..Chablis

‘24 Domaine de la Bégude ‘Cadet’ Rosé..................... Provence

‘23 Monopole by Fleet Wines Pinot Noir.................. Whitlands
‘22 C&F Richard ‘Chateau Cru Godard................... Bordeaux

‘22 Tourbillon Cétes du Rhone Grenache Blend ..Sth Rhéne

‘24  Syrahmi Demi Shiraz...........eeveeveeneennnnn. Heathcote

’22 Clusel-Roch ‘Traboules’ Gamay.............cccccuuuee.. Nth Rhéne 22.5.-
‘22 J.M. Fourrier ‘Vigne Comte de Chapelle’ (100ml)...... Burgundy

’19 Chéateau Rieussec Sauternes (75mb.......o.oeeeenn.... Bordeaux
APERITIFS

Christian Drouin Pommeau de Normandie

SUZE oottt bbbt a e b s s s asasatens
RINQUINQUITL A1 PECKE ... reeeees s s eesseseseen
MMC1 Pineau des ChareIites ... eeeeeeeeeeeeeeeeeeeeeeseeessssesessssesssens

Henri Bardouin Pastis

BEER/CIDER

Kronenbourg 1664 ~5% ettt r st s st b s ane
Bridge Road Beechworth Pale Ale ~4.8%.......ceeeceeeeerererererreren.
2 Brothers ‘Taxi’ PilSNeTr ~ 4.7 %....ueeeeeeeeeeeeereveerereeeererevesreraenn
Mountain Culture ‘Status Quo’ Pale Ale ~5.2%.....c.couevvveeeennnce.
Weihenstephaner Hefe Weissbier ~ 5.4% G00m).......oueeeeeeeeeveveenne
Local Brewing x Kirk’s ‘Sophie Stout’ ~ 5.5%.........ccceeerervererrereerennne
Yulli’s Brews ‘Margot’ Dry Apple Cider ~5% .......ccoeveerererererenenen.

LOWALCOHOL

Heaps Normal ‘Quiet XPA’~ 0.5% ......coouveereeeeeeeeeeerereeerererererererererenenes
Prickly Moses Light ~ 2.9%........cccoeveereeceerereeeeeceee e

COCKTAILS

French 75 ~ Gin, lemon & sparkling ..............cceeeeeereevererereerernennns
Jaune ~ Gin, Suze, Chartreuse yellow & lemon ...........cccceoevevvvenenee.
I’Americano Blanc ~ Campari, vermouth blanc, soda ......................
Le Jardin Vert ~ Burly cucumber gin, lime ........c..ccccoevereerererenennnes

Rhubarbe et sucre ~ Maker’s Mark, Roulot le Citron, rhubarb
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SNACKS

Appellation Oysters, vermouth mignonette..........cccocoeeveeveeereeeeereeeeeereneerne 6.ea-
COIMEE GOUBLTE ...ttt as s sas s s s sss s sassassssssssssasassassasans 8.ea-
Feuille de Brick, whipped Brillat Savarin, Caviar...........eeeeverennn. 15. ea-
ENTREE

New season asparagus, comté royal, shimeji, black truffle vinaigrette............. 28.-
Smoked mackerel rillette, cucumber, mini English muffins 28.-
Yellowfin Tuna, lardo, warm vinaigrette of garlic shoots and vermouth.......... 29.-
Terrine Maison, grilled sourdough.................. ettt ettt s bt asaees 28.-
Chicken liver parfait, hazelnut praline, rhubarb, pain au lait...........cccoovueunnece.e. 26.-
French Saloon Steak Tartare ...ttt tesesesse s sessesans 32.-
MAINS

MArKet fISH QU JOUT......ovieeee ettt sae s sae e MP.-
Parisienne gnocchi, tomato jaune, pistou, mimolette.........ccooeeeverveevreeenenennne. 45.-
Roasted breast of sommerlad chicken, fricassee of leg, summer squash........... 54.-
SEEAK FTILES c..vveevrertee ettt bbb bbbt a st s e 50.-
Wagyu rump cap, jus de Saloon................... bbbttt as s s e s st sasasaen 62.-
‘Whole roasted market fish, sauce au poivre, pommes allumettes..................... MP.-
ON THE SIDE

POIMIMES FTIEES .o ettt bbbt s st st be st e 14 .-
Green beans, SMoKed alMONAINE ... s sssssas 14.-
Roasted carrots, sesame and seaweed DULLET ........c.ooveiiiieevveeeeeee e 14.-
Mixed leaves, Champagne vinaigrette, fine herbs.........ccooeeeeeeeecceeece 12.-
CHEESE

After undergoing affinage and ageing in our underground cheese cellar at the
Spring Street Grocer, each cheese is served with a matching seasonal

accompaniment.

White mould: Délice D’Angental , Bourgogne, France ~ 508........covevevevevenn. 18.-
Washed rind: Epoisses, Burgundy, France ~50g ........cceevereeeeeerenrereerensenn. 18.-
Chevre : Iberico Tostardo, La Mancha, Spain ~ 508 .......eeeeeeeeeereeesenereennn. 18.-
Hard: Challerhocker, St. Gallens, Switzerland ~ 508 .........ccccceveeerevereeereeernerennn. 18.-
Blue: Raw Blue, South Gippsland ~50g ...t esessssssens 18.-
Selection of three 75g / five 125¢................. ettt bbb anen 35/42.-
DESSERT

Baba aurhum

TATEE AU JOUT ... oeierteeeeteet sttt bbb bbb e et st aesseneas

CrEME DITEE. ...t sas s asaas
Madeleines, CROCOLALE ...ttt sssesesesssssasasssasasns 18.-

FRENCH SALOON Bar & Bistro
First Floor, 46 Hardware Lane Melbourne +613 9600 2142

Please note, all credit card payments will incur a processing fee of up to 1.8%
An additional 15% surcharge is applied on Sundays and 20% on Public Holidays
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