GARCON BLEU

BAR MENU



COCKTAILS

SIGNATURES

Mont Blanc 27
lychee-infused Grey Goose vodka | limoncello | elderflower

Bonsoir 26
cucumber-infused Citadelle Gin | yuzu | mint

Godfather 32
single malt scotch | Amaretto | Luxardo cherry

CLASSIC RE-IMAGINED

Rolls Royce 28
Fig Gin | vermouth blend | Dom. Bénédictine

Kir Royale 31
Champagne | berry

Coco Noir 25
Patron Anejo | coconut | agave | lime

An Evening in Paris 27
Berry Gin | berry ice

A-Sour, S'il Vous Plait 27
Amaretto | whisky | persimmon oleo

Osé Paloma 25
rosé vin reduction | Grey Goose peach essence vodka |
grapefruit soda | peach aperitivo

Affogato Espresso Martini 28
Frangelico | French vanilla ice-cream | Kahlia




FAUX

Nojito 15
mint | lime | simple syrup | lemonade

Something Fresh 14
apple | cranberry | pineapple | simple syrup | lemonade

Seedlip and Tonic 14
Seedlip | tonic | lemon squash

Responsible Old Fashioned 20
Solera Responsible Rye | Angostura bitters | sugar

Virgin Mary 15
tomato juice | Worcestershire sauce | Tabasco | cucumber

BEER

On Tap
Little Creatures Rogers' Amber Ale 3.6%
James Squire One Fifty Lashes Pale Ale
White Rabbit Dark Ale
Furphy Original Refreshing Ale
Heineken

Little Creatures Pacific Ale

Bottles
Heineken 0.0
Little Creatures Pipsqueak Apple Cider
Brooklyn Lager
Hahn SuperDry
Kronenbourg 1664
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WINE BY THE GLASS

Bubbles
Petaluma Croser Brut, SA
Veuve Clicquot Yellow Label Brut, FR
Veuve Clicquot Brut Rose, FR
Bleasdale Sparkling Shiraz, SA

White
Seppeltsfield Watervale Riesling, SA
Riposte ‘The Stiletto' Pinot Gris, SA
Bleasdale Sauvignon Blanc, SA
Heggies Vineyard Estate Chardonnay, SA
Mischief and Mayhem Bourgogne Chardonnay, SA
Rockford White Frontignac, SA

Rosé

Maison Saint Aix Coteaux d'Aix-en-Provence Rosé, FR

Red
Sidewood ‘Oberlin’' Pinot Noir, SA
Maxwell 'Four Roads' Grenache, SA
John Duval ‘Concilio’ Grenache Shiraz, SA
Les Cassagnes Cotes du Rhone Villages Rouge, FR
Yangarra Shiraz, SA
Fermoy Estate Cabernet Sauvignon, WA
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WINE BY THE GLASS

Pour by Coravin
Pewsey Vale 'The Contours' Riesling, SA
Leeuwin Estate 'Art Series’ Chardonnay, WA
Marc Brédif '‘Grande Année' Vouvray, FR
Patrick Piuze Terroir de Chablis, FR
Famille Brunier Vignerons 'Piedlong' Chateauneuf du Pape, FR
Chateau de Meursault Ladoix 'Les Chaillots' Rouge, FR
Chateau Latour-Martillac GCC de Graves, FR
Penfolds 'St. Henri' Shiraz, SA

Dessert
Mount Horrocks Cordon Cut Riesling, SA
Pressing Matters 'R139' Riesling, TAS
Chéteau du Mauvin Sauternes, FR
Chateau Filhot Sauternes, FR
Chateau d'Yquem, ler G.C.C. 1855 Sauternes, FR

Fortified
Turkey Flat Vineyards Pedro Ximénez, SA
Penfolds Father 10yo Tawny, SA
Seppeltsfield Para 16yo Rare Tawny, SA
Saltram Mr. Pickwick's Particular Tawny, SA
Rockford P.S. Marion Tawny, SA
Seppeltsfield Para 21yo Rare Tawny, SA

Seppeltsfield 1923 Para 100yo Rare Tawny
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BAR SNACK

Penfield Mixed Olives 14
Mixed Nuts 12

Smoky Bay Oysters 6 ea
natural | mignonette | Pinot Noir granité and finger lime

@ @ Cheese Fondue 25

Camembert | lavosh | sourdough

Chicken Wings 18
soy glaze | spicy ketchup

Barramundi Wings 25
pickles | aioli

GB's Charcuterie Board 28
pickles | sourdough

Sturia French Caviar 30g 250

brioche | creme fraiche
“no additional discounts apply including Accor Plus

DESSERT

Parsnip and Rhubarb Parfait 26
jelly | sorbet | créme anglaise

La Mandarine 27
burnt mandarin ice cream | chamomile | oat crumb

Lemon Myrtle Tart au Citron 25
yoghurt | candied zest

Madeleines 18
créeme anglaise | Nutella

GB's Apple Tarte Tatin 28
créme fraiche ice cream | caramel sauce

Selection of Local and French Cheeses 30
house-made chutney | onion jam | house-made lavosh




VODKA, TEQUILA & COGNAC

GIN

Vodka
Haku
TST Tried & True Straight Wheat
Grey Goose
Zubrowka Bison Grass
Barossa Distilling

Belvedere

Tequila
1800 Coconut
Herradura Reposado
Patron Silver
Del Maguey Vida Mezcal
Don Julio Reposado
Casamigos Blanco
Don Julio Anejo
Del Maguey Crema de Mezcal
Patron Anejo
Clase Azul Reposado
Don Julio 1942 Anejo

Cognac
Hennessy V.S
Hennessy V.S.0.P
Martell XO
Delamain Pale & Dry XO
Delamain Grand Champagne XXO

Pierre Ferrand Abel ler Cru
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Beefeater Pink

Bombay Sapphire

Citadelle No Mistake Old Tom
23rd Street

Applewood Coral

Bombay Bramble

Citadelle Gin de France
Henrick's

Jdinzu

Never Never Triple Juniper
Roku

Tanqueray

Threefold Tom Yummy
Monkey 47 Schwarzwald Dry
Ink

KI NO BI Kyoto Dry
Threefold Aromatic
Threefold Shiraz

Monkey 47 Schwarzwald Sloe
Tanqueray No. Ten

Threefold Coconut

Archie Rose Bone Dry

Seven Seasons Green Ant

The Botanist Islay Dry

Gin
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WHISKY

RUM, APERITIF & DIGESTIF

Whisky
Johnnie Walker Black Label
Basil Hayden's
Canadian Club Classic 12 yrs
Chivas Regal 12 yrs
Maker's Mark
Booker's
Jack Daniel's Gentleman Jack
Sazerac Rye
The Gospel Solera Rye
78° Australian
Glenmorangie The Original 10 yrs
Jameson Caskmates [PA Edition
Lagavulin 8 yrs
Laphroaig 10 yrs
Suntory Toki
Talisker 10 yrs
Oban 14 yrs
Glenmorangie The Quinta Ruban 14 yrs
Chivas Regal 18 yrs
Lagavulin 16 yrs
Maker's Mark 46
Nikka from the Barrel
Aberlour A'bunadh
Glenmorangie 18 yrs
Hibiki Harmony
Johnnie Walker Blue Label
Glenfiddich 18 yrs
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Rum
Bati Spiced
Mad Monkey Flora
Mad Monkey Ubhal Bakte
Plantation Stiggins' Fancy Pineapple
Baron Samedi
Diplomético Reserva Exclusiva
Bumbu XO
Ron Zacapa No. 23
Plantation XO
Ron Zacapa XO

Apéritif
Aperol
Campari
Lillet Blanc
Noilly Prat
Pimm's

Ricard Pastis

Digestif
Jagermeister
Amaro Montenegro
Fernet-Branca
Chartreuse Green
Grand Marnier

Amaro Nonino

14
14
14
14
17
19
21
22
25
28

12
12
12
12
12
12

12
14
14
15
15
16




LIQUEURS

Liqueurs
Kahlua
Tia Maria
Cherry Heering
Cointreau
Drambuie
Frangelico
Galliano Black Sambuca
Galliano White Sambuca
Malibu
QKAR Bitter
@OKAR Tropic
Baileys Irish Cream
Bénédictine D.O.M.
Brookie's MAC.
Chambord
Chinola Passion Fruit
Mozart Dark
St-Germain
Suze
Disaronno Amaretto

Threefold Tangelocello
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POUR BIEN MANGER, IL FAUT
DE BONS INGREDIENTS,
UN PALAIS,

UN CEUR ET DES AMIS




GARCON BLEU



