EURO
FRENCH MENU . .

FRIDAY 2™ & SATURDAY 3*° AUGUST
O}Jen from opm to 10pM.....

ENTREE
e Duck Liver & Pistachio Cmeait W/Herb Crostini (giF, V) $12
° Quicﬁe Au Camembert W/green Salad $15
° Ye[(owfin Tuna Tartare W/garﬁc Bruschetta (giF Oytion) $15
o Crumbed Lambs Brains W/Remoulade & Orange $17
e French Onion Soup W/Q-[ot Baguette (V) $12

MAINS
Whole Baked Fish W/Tonc[ant Potatoes, Leek & Lemon Beurre Blanc $35

e Chicken Coq Au Vin in Red Wine Reduction W/ Onion,
Mushroom, & fPars(ey ‘Potatoes $35

o Filet Mignon W/Trencﬁ Fries, Green Beans & ‘Béarnaise Sauce $37
Fschalot Tarte Tatin W/Cur[y Fndive & Olive Lemon T a}oenacfe (V) $25
e Double Lamb Cutlet W/Pomme Purée,
ﬂ-ﬂzrﬁ-Stuﬁ(ecf Heirloom Tomato & Rosemary Jus ((jT) $37

DESSERTS

Mini Croquemﬁoucﬁe tower six balls cf pastry with with créme yatisserie,
sugar toﬁ(ee and chocolate $25.
Macaron Stack Vanilla Macaron shell
w/ (ayers cf delicious Eewy mousse / fresﬁ msyﬁerm’es $12.50

Eurois BYO Phone 49577188 to book.

)

Special Events dinners the entertainment book discount is not available
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