
10% SURCHARGE APPLIES ON PUBLIC HOLIDAYS



ENTRÉ ES

 

 

HUÎTRES AU CHAMPAGNE  4.9 EA 
Leek Champagne  

 À  LA BRETONNE  
Bechamel  & button mushroom

E 19.5 (+5 served as main) 

 sauce

 in brick pastry  
, mint hazelnut smoked duck breast

8  

32 

 FUMÉ
Smoked 



M A I NS

TARTE FINE  
Goat cheese and zucchini puff pastry tart, caramelised onion and rocket 
salad 

RISOTTO POIREAUX CHAMPIGNONS  28  V
Parmigiano risotto, leek, mushrooms and white truffle oil

Fish of the day

FILET DE THON 36
Mi-cuit Tuna fillet with sesame crust served with Wok vegetables.

COQ AU VIN  34
Chicken in red wine sauce, bacon and mushrooms served with mash potato 

TAJINE
, rosemary jus, onion and cinnamon zucchini 

served with couscous in a harissa sauce

36 
garlic & 

parsley  

39



49
200 gr Great Southern Eye Fillet wrapped in prosciutto, smoked 

 

31
 Great Southern  

39
Great Southern

blue cheese  
,  or mixed leaves salad

Great Southern

blue cheese  
,  or mixed leaves salad

79
 

blue cheese  
,  or mixed leaves salad

Mixed leaves salad,

Gri l le  d  vegetables 13
Legumes de Saison poeles, butter and herbs



D E S S E R T S

 

COUPE COLONEL  
P sorbet with Poire Williams Liquor 

Self indulging chocolate fondant, vanilla ice cream 

Caramelised upside down warm apple tart, vanilla ice cream

Vanilla beans crème brûlée 

6
Flamed crêpes with orange and Cointreau sauce, vanilla ice 
cream 

DAME BLANCHE  14
Vanilla ice cream, warm chocolate sauce, toasted almond & 
whipped cream  

6
Selection of 3 mini desserts 

 

Today’s flavours: Vanilla Bean, Chocolate Pistachio ice 
cream

Strawberry, Raspberry, Passionfruit or Lemon sorbet

Chocolate / Raspberry coulis / Caramel

40 gr slice of cheese from our selection 

3 cheeses from our selection

Bûche de Chèvre, Loire Valley 
Roquefort Papillon, Aveyron 
Comte, France
Camembert Le Conquérant, 
Normandy 

ALL DESSERTS MAY CONTAIN NUTS,   
PLEASE LET US KNOW OF ANY ALLERGIES



L U N C H  ME N U
OPEN FRIDAY & SATURDAY FOR LUNCH
2 COURSES   
EX TR A COURSE + 7   /GL AS S OF HOUSE WINE  +

PLEASE NOTE, THE LUNCH MENU OFFERS CANNOT BE COMBINED WITH ANY OTHER 
OFFER OR PROMOTION. NOT AVAILABLE ON SPECIAL OCCASIONS OR PUBLIC HOLIDAYS.

ARDOISE DU JOUR 

WEEKLY CHEF'  SELECTION

Choice within

Two entrees

Two mains

& A Dessert



M E N U  D E C O U V E R T E
68 P E R  P E R S O N 
105 WITH MATCHING WINES (serve of  75ml/glass)

CHEF'S SELECTION OF

ENTREE 

FISH DISH 

MEAT DISH WITH SIDE

DESSERT

This  menu is  designed to  be shared and to  
showcase our  chefs  favour i te.  A  minimum 
of  two people wi l l  be required.

PLEASE NOTE,  THE DECOUVERTE  MENU MUST BE TAKEN BY THE ENTIRE TABLE.

THE MENU ISN'T AVAILABLE ON FRIDAY & SATURDAY AS WELL AS SPECIAL 
OCCASIONS.

WE CAN CATER FOR SPECIAL DIETARY REQUIREMENTS – JUST ASK YOUR WAITER. 



F U N C T I O N S  AT CH E Z  OL I V I E R

Whether for a meeting away from the office; a function with Friends or 
Colleagues; or for more private events such as boutique weddings, birthdays, 
hens party, baby shower, or celebrating a special event –  

 today so we can tailor a unique French restaurant 
experience to your individual needs! 

With the upstairs private space, Chez Olivier can easily  up to 30 
people. We can also offer semi-private functions up to 10 people.

 IN  GREVILLE ST
Welcome to the world of Coco Chanel, pure elegance and design. Exclusive 
venue with private bar, sep rate sound system and private bathroom. Up to 30 
people, cocktail style only.




