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Lulu’s Little Bistro 
Wednesday 10th July 2024 

Menu 

On Arrival 
Wine:  

Parisian Bread & Butter 

COURSE 1 
Pernod Cured Ocean Trout, Sardine Rillette, Avocado, Sesame Tuile 

Wine:    

COURSE 2 

Goat’s Cheese Souffle, Ratatouille, Basil Oil, Tomato Fondue 

Wine:  

COURSE 3 
Confit Duck leg, Broccolini, Orange Glaze 

Wine:   

COURSE 4 
Braised Beef Cheek Gnocchi Ragu, Creamy Tomato, Spinach 

Wine:    

Fromage 
Selection of European Cheeses & Assortment of Petit Fours 

Wine:    

Please advise of alternative dietary requirements prior to event. 


