


Baguette AP Bakery sourdough baguette, cultured butter 12

Olives Marinated local olives 8

Oysters Sydney Rock oysters, mignonette, black pepper 42/84

Prawn Cocktail Chilled prawn cocktail, sauce marie rose 26

Plateau de Fruits de Mer A selection of chilled seafood served w/ house condiments 95

Poireaux Vinaigrette Charred leeks, toasted hazelnuts, soft herbs 25

Terrine Pork and pistachio terrine, pickles, mustard 28

Peppers Smoked peppers, yoghurt, pickled jalapeño 26

Escargots Roasted snails, herb butter, baguette 36

Champignons Sauvages Mixed mushrooms, macadamia, wild rice 35

Tartare de Bœuf Prime beef, traditional condiments, croutons 31

Salade de Poulet Rôti Roast chicken, puy lentils, bitter leaf salad, soft herbs 36

Salade Niçoise Smoked mackerel, green beans, black olive, potatoes, egg 32

Fennel Salad Fennel and celeriac salad 17

Le Fish Sandwich Crumbed John Dory, cabbage, tartare sauce 26

Le Foote Burger Charcoal-grilled beef, cheese, classic accoutrements 28

Prawns Skull Island tiger prawns, picante dressing 48 

Murray Cod Sauce vierge, lemon 75

Lobster Charcoal-grilled lobster, burnt butter, served in half or full MP

Spatchcock Charcoal-grilled spatchcock, salsa verde 45

Sirloin 300g Stockyard sirloin 72

Côte de Bœuf 600g/1kg Charcoal-grilled Kidman Wagyu ribeye, veal jus 180/220 

Steak du Jour  Ask your friendly waiter about our rare and delicious offerings MP

Lamb Cutlets Grilled lamb cutlets, sauce verte 67

Pomme Frites French fries 15

Gratin Charcoal cheese gratin 18

Haricots Verts Green beans 15

Crème Brûlée French vanilla bean custard, burnt caramel 20 

Profiteroles Jersey milk ice cream, warm chocolate sauce 22

Coffee Milk Cake Chantilly cream 22

Fromage Selection of 3 cheeses, guava paste, lavosh 38

Card transactions may incur a surcharge. 10% surcharge applies on Sundays, 15% on public holidays.

Le Foote takes all efforts to accommodate guests’ dietary needs, however we cannot guarantee that our food will be allergen free.


