Whatever the occasion, Lina’s will deliver outstanding classic French Bistro and Mauritian cuisine
with the utmost customer care, service excellence and intricate attention to detail.

Book a function room or the courtyard for a minimum of 12 people.

Set menu Cocktail menu

2 courses $55 per person $45 per person
3 courses $70 per person A variety of 6 canapes



~ Entree ~

MAURITIAN STYLE FISH RILLETTES

With tumeric, lemon, mustard & caper berries
(GF)

86

STEAMED MUSSELS

A la Mariniere with white wine, shallots, garlic &
parsley GF

s18 /827

CARLIC PRAWNS

With créme fraiche, white wine, parsley & a touch
of chilli (GF)

$18

PIZZA DU JOUR
Refer to specials board

86

GIN CURED SALMON CRAVLAX

Wwith horseradish, créme fraiche & dill salad (GF)

$18/530

BAKED CAMEMBERT
With Toast & peach chutney

s18

ASSIETTE DE CHARCUTERIE

With cured meats, parfait, grilled sausage & corni-
chons (GF)

$18 /832

HOUSE MADE CHICKEN LIVER PARFAIT
With cornichons & bread (GF)

816



~ Main ~

PAN-FRIED CIPPSLAND EYE FILLET PARISIAN CNOCCHI
With pepper sauce, frites & green salad with cherry tomatoes, broccolini, garlic, parsley &
goats cheese (V) add prosciutto $32
$38
s$28
MAURITIAN DISH CRISPY SKIN HOUSE CONFIT DUCK LEC
Refer to specials board With carrot puree, French beans, chat potatoes &
orange vinaigrette
$37
COQ AU VIN FISH DU JOUR
Braised chicken in red wine sauce with Dutch car- Refer to specials board
rots, mushrooms, pancetta, Paris mash potatoes &
French beans
S35
-
~ Sides ~
CREEN VECETABLES FRITES
Wwith lemon olive oil - (GE/V) With house made aioli
s10 s8

CREEN SALAD

With cherry tomatoes, fennel, mint & shallot
vinaigrette (GF/V)

S10



~ Dessert ~

SALTED CARAMEL & DARK CHOCOLATE CHEESE PLATE
MOUSSE
Cheese plate: French brie, Comte, French blue,
With langue de chat biscuits house relish, fresh fruit, baguettes
$15 $18 / $32
VANILLA BEAN CREME BRULEE LINA'S AFFOGCATO
815 With ice cream, Frangelico & coffee (GF)
315
ICE CREAM

With berries & langue de chat biscuits

tY )



