
 

 

 
 

Lulu’s Little Bistro 
Monday 6th July, 2026 

Menu 

On Arrival 
Wine: NV Great Southern Sparkling 

Flight of Riesling 
 

Parisian Bread & Butter 
Braised Lamb Croquettes 

Entree 
Crème Dubarry (French Cauliflower Soup) 

Wine: OAKED Whites: 2025 Single Vineyard Albany Fumé Blanc 
2025 Family Reserve Chardonnay 

COURSE 1 

Twice Baked Cheese Soufflé, Ratatouille, Basil Oil 

Wine: Pinot Noirs:   2025 Single Vineyard Mount Barker Pinot Noir  
2024 Family Reserve Pinot Noir 

COURSE 2 
Confit Duck leg, seared duck breast, Fondant Potatoes, Beans, Orange Port Jus 

Wine: Great Southern Malbec  
Single Vineyard Frankland River Cabernet Sauvignon 

COURSE 3 
Mini Crème Brûlée, Mixed Berries, Raspberry Coulis Macaron & a selection of Fromage, 

Nuts & Crackers 

Wine: NV Grand Muscat 

 

Please advise of alternative dietary requirements prior to event. 
Menu may change dependent on produce availability. 


