
Dinner for 4

Roasted boneless lamb leg, garlic, bread, 4 sides, 4 desserts $189 (24 hours notice)
Two roast chicken, smoky charcoal on the spit, garlic bread, 4 sides, 4 desserts $129 (24 hours notice)
Two roasted duck (Legs are confit), garlic bread, 4 sides, 4 desserts $169 (24 hours notice)
Two grilled Tomahawk, red wine jus, garlic bread, 4 sides, 4 desserts  $239 (no notice)

Dinner for 2
Roasted boneless lamb leg, garlic bread, 2 sides, 2 desserts   $99 (24 hours notice)
One roast chicken, smoky charcoal on the spit, garlic bread, 2 sides, 2 desserts $69 (24 hours notice)
Roasted duck (Legs are confit), garlic bread, 2 sides, 2 desserts $109 (24 hours notice)
Grilled Tomahawk, red wine jus, garlic bread, 2 sides, 2 desserts  $159 (no notice)

Entrees

Garlic home made bread $8  
Herb crusted bone marrow $14 (2 pieces)
Friture de calmar (fried squid), garlic, parsley and salad $25
  
Mains   - no notice required

Striploin Jacks creek MB+3 Thick and juicy NY cut style (Mash or Fries)  $30
Rib Eye Bass strait MB+2 full flavoured and textured (Mash or Fries) $32
Eye fillet Bass strait MB+2 Buttery and tender  (Mash or Fries) $37
Wagyu rib eye Rangers Valley MB+6 rich & full flavoured  (Mash or Fries) $58
Boneless leg of lamb , polenta , ratatouille & basil salsa $32
Pork baby back USA rib 1/2 Rack $39
Salmon and velvet mash$30 
Pea, mint & grilled zucchini risotto $30 (V)

Sides

Salad $9                Steak Fries $9                 Duck fat potatoes $10          Honey Carrot & Mustard $10
Grilled broccolini & Lemon $10                  Paris Mash $11                      Mac & Cheese $11

Desserts 

Dessert - Basque Cheesecake, Chocolate delice, Sticky Date pudding $8 Slice

T a k e  A w a y  M e n u
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P i c k  u p  -  3 B  O l d  N o r t h e r n  R d ,  B a u l k h a m  H i l l s  ( p a r k i n g  R a e m o t  L n )

Quoi Dining and La Boucherie have joined forces to provide the Hills with  gourmet take away
options,  premium meat and boutique wine & cocktails .  



T R A D I N G  H O U R S ,  U P D A T E D  M E N U  &  D A I L Y  S P E C I A L S
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Striploin Jacks creek MB+3 Thick and juicy NY cut style  - $14 per piece

Rib eye Bass strait MB+2 Full flavoured and textured - $15 per piece

Eye fillet  Bass strait MB+2 Buttery and tender - $17 per piece

Wagyu rib eye Rangers valley MB+6 Rich and full flavoured - $38 per piece

Wagyu T-Bone  - $84 per piece

Pork baby back USA rib 1 full Rack - $40

Tomahawk Steak  - $85 per piece

C o l d  o p t i o n  -  T a k e  h o m e  a n d  h e a t

Coq au Vin & Mash $26 

Boeuf Bourguignon & Mash $26 

Provincial style cassoulet (duck, sausage, bacon) $28

T h i n g s  f o r  H o m e  

Homemade bread - $10

Pack of cheese  assorted- $18
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P i c k  u p  -  3 B  O l d  N o r t h e r n  R d ,  B a u l k h a m  H i l l s  ( p a r k i n g  R a e m o t  L n )

Cocktails from $15-250 ml & from $26- 500 ml

Boutique wines from $25

P r e m i u m  M e a t  p a c k s

B o u t i q u e  W i n e s  

K i d s  M e n u

Steak & Chips $15

Mac N Cheese $12

Cheese Risotto $12


