
SPR Tour de France Dinner 2022 

Chez Pierre 
Nedlands  

Tuesday 5th July  
6pm for 6.30pm 

start 

 
$ 7 5  p p  (capped at 28 pax.) 

Three course meal, corkage wine/champagne and coffee/tea included 

Different dietary options will be available for each course: select when paying via the SPR shop 

 

ENTRÉES 
 

Crêpes aux fruits de mer 
Seafood crêpe, filled with fresh local prawns, scallops, fish, leeks, fennel and mushrooms in a dill & lime 

zest mornay sauce encased in a savoury crêpe topped with a light berry sauce, spinach and gratinée with 
fromage under the grill 

 

Soufflé À L’OIGNONV 
Traditional and rich french onion soup, cooked slowly with caramelised onions, red wine and beef stock 

then gratinée with gruyère croutons 
 

Pate maison 
Home-made chicken liver, peppercorn, and cognac pate, served with pork rillettes, spiced French gherkins, 

spiced grape chutney and caramelised red onion compote 
 

Steak tartare 
Traditional parisian bistro style steak tartare, finely hand cut Harvey fillet of beef, capers, mustard, 

cornichons, shallots, parsley, tabasco, Worcestershire, olive oil, vinegar and egg yolk served with garlic 
toast and mixed leaves 

 

MAINS 
 

Confit de canard, sauce a l’orange GF 
Salted and confit duck leg, slowly cooked in duck fat over 8 hours and served with creamy pomme puree, 

butter and orange glazed baby heirloom carrots, and finished with a classic orange and grand marnier 
sauce 

 

Filet de bœuf GF 
Tender Harvey fillet of beef served with creamy pomme puree, sautéed green vegetables, and finished with 

a classic creamy mushroom & cognac Sauce 
 

Poisson du jour GF 
Fresh fish of the day 

 

DESSERTS 
 

Crème brûlée à la vanille maison 
classic vanilla crème brulee 

Tarte au Citron 
Home-baked French Classic Lemon Tart, topped with Chantilly cream & served with mango and passion 

fruit coulis & a berry compote 

 

Coffee/tea 
 

V ~ Vegetarian Vegan   GF ~ Gluten Free 


