CHE BON
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OYSTERS Half\Dozen [A]  $25\$40 ESCARGOTS DE BOURGOGNE 6X $21 OR 12 $35
OYSTERS Half\Dozen [A] $28\ $43 French snails in garlic-parsley butter, served
Crumbed oysters with garlic and parsley butter [A] ]‘I)VEEIErLes\(:ER PATE o

RACLIFLETTE $25
Popular winter french dish made of sauteed

potatoes,bacon,onion. Oven Baked with
gratinated raclette cheese served with salad

A timeless French dish. Enjoy prunes in a cognac
red wine reduction served with salad and bread.
No charge on extra bread

BEEF EYE FILLET $ 47

CONFIT DUCK LEG $35 Che Bon classic, choice of house-cut fries, OR

Rich house made jus. Crispy potatoes with herb e Loy oif Cteiny il alhiein seules O

blue cheese sauce.

salt.
COTE DE BOEUF (550G-600G) $71
PAN BARRAMUNDI FILLET [A] $34 Tomahawk grass fed and hormone free beef. Crispy
Hand cut fries OR veggies potatoes with herb salt and veggies choice of blue
TARTARE JAPANESE STYLE $29 cheese sauce, mushroom or house gravy.
Raw tender beef infused with miso, wasabi, and Can only be cooked blue/rare or medium rare
sesame oil. Accompanied by a salad and house FRESH SEAFOOD PLATTER [A] $64
cut fries. DAIRY FREE Oysters, Local prawns, Bug, Prawns dip, hand
do. cut fries, salad, bread, tartare sauce. *100%
.+« KID’S MENU $25 5 oo Australian seafood. DAIRY FREE
ORGANIC MUSSELS [A] $30
R In creamy white wine sauce. With Hand Cut
KID’S GARLIC BREAD Fries.
NS S

KID’S BEEF OR FISH AND FRIES .. DESSERTS $16 . . .

KID’S ICE CREAM

s~
<2 VANILLA CREME BRULEE
SIDES$12 o o Chef’s grandmother's recipe

CHOCOLATE MOUSSE

With crushed roasted pistachio
HOMEMADE WAFFLE

GARDEN SALAD With lemon curd and chantilly cream
SEASONAL VEGETABLES MAC AFFOGATO $18
GARLIC BREAD Coffee, ice cream, liqueur.

(o)
HAND PEELED & CUT FRIES

PLEASE SPECIFY WHEN ORDERING IF THERE ARE ANY ALL DISHES ARE GLUTEN-FREE, EXCEPT BREAD
FOOD ALLERGIES CONSIDERATIONS. MODIFICATION AVAILABLE ON REQUEST.

ASK FOR OUR DAILY SPECIALS

*[A] ALL OUR FISH AND SEAFOOD ARE SOURCED FROM
AUSTRALIA ONLY



	CHE BON
	SIGNATURE DISHES
	A LA CARTE
	OYSTERS Half\Dozen   [A]       $25 \ $40
	OYSTERS Half\Dozen   [A]       $28 \ $43
	Crumbed oysters with garlic and parsley butter [A]

	RACLIFLETTE                           $25
	Popular winter french dish made of sauteed potatoes,bacon,onion. Oven Baked with gratinated raclette cheese served with salad

	CONFIT DUCK LEG                            $35
	Rich house made jus. Crispy potatoes with herb salt.

	PAN BARRAMUNDI FILLET   [A]       $34
	Hand cut fries OR veggies

	TARTARE JAPANESE STYLE        $29
	Raw tender beef infused with miso, wasabi, and sesame oil. Accompanied by a salad and house cut fries. DAIRY FREE

	KID’S MENU $25
	KID’S GARLIC BREAD
	KID’S BEEF OR FISH AND FRIES
	KID’S ICE CREAM
	ESCARGOTS DE BOURGOGNE 6X $21 OR 12 $35
	French snails in garlic-parsley butter, served with bread.

	DUCK LIVER PÂTÉ                        $21
	A timeless French dish. Enjoy prunes in a cognac red wine reduction served with salad and bread. No charge on extra bread

	BEEF EYE FILLET                         $ 47
	Che Bon classic, choice of house-cut fries, OR veggies.Choice of Creamy mushroom sauce OR blue cheese sauce.

	COTE DE BOEUF (550G-600G)      $71
	Tomahawk grass fed and hormone free beef. Crispy potatoes with herb salt and veggies choice of blue cheese sauce, mushroom or house gravy. Can only be cooked blue/rare or medium rare

	FRESH SEAFOOD PLATTER  [A]      $64
	Oysters, Local prawns, Bug, Prawns dip, hand cut fries, salad, bread, tartare sauce. *100% Australian seafood. DAIRY FREE

	ORGANIC MUSSELS           [A]            $30
	In creamy white wine sauce. With Hand Cut Fries.


	DESSERTS $16
	SIDES$12
	HAND PEELED & CUT FRIES
	GARDEN SALAD
	VANILLA CRÈME BRÛLÉE
	Chef’s grandmother's recipe

	CHOCOLATE MOUSSE
	With crushed roasted pistachio

	HOMEMADE WAFFLE
	With lemon curd and chantilly cream

	SEASONAL VEGETABLES
	GARLIC BREAD
	MAC AFFOGATO            $18
	Coffee, ice cream, liqueur.


	ASK FOR OUR DAILY SPECIALS
	*[A] ALL OUR FISH AND SEAFOOD ARE SOURCED FROM AUSTRALIA ONLY



