
                     2 Small Roo ms Restaur ant 

     Brisbane’s Ico nic Private Dining Ven ue 

      Appetize rs: 

Smoked Queensland olives: 

With roasted garlic and orange 

 

French Dipping Bread: 

Qld olive oil and balsamic 

 

British Cockles: 

Malt vinegar, white pepper and brown b+b 

        Entrée’s: 

       Escargots à la Bourguignon 

Garlic butter, fresh herbs with puff pastry tops and mopping up bread  

 

 

Farmhouse Pork Terrine: 

Onion chutney, pickled cauliflower, cornichons and flat breads  

 

 

Baked French Brie: 

Fresh herbs, cranberry jam and toasted Pita 

 

 

 Mushroom and Truffle Pate: 

Charred artichoke heart, baguette 

 

 

French Onion Soup: 

Caramelized onions with a champagne and chicken stock reduction, toasted crouton 
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           Main Cour se: 

   Pork Belly: (gf) 
                                            Crispy crackle pork belly, roasted potato, apple and a soy and blueberry sauce 

 

 

    Beef Bourguignon: 
  Tender Qld beef steak, onions, garlic in a rich red wine sauce and turmeric pastry shards 

 

 

     Farro Risotto: (v) 
Crunchy Buckwheat style grain with mushrooms, asparagus, cream and grana padano cheese 

 

 

   Fish en Papillote: (gf) 

Fresh Morton bay fish steamed with wine on a bed of vegetables including zucchini, potatoes, asparagus and spinach  

 

 

 Coq au vin: (gf*) 
Chicken thigh and breast braised in wine, bacon, carrots and shallots served with warm crusty French bread* 

 

 

  Crispy Skin Confit Duck: (gf) 
 Served with dauphinoise potatoes, red beet salad, sauteed cherries and a shiraz and thyme jus 

 

 

Beef Tenderloin:  

Queensland free range beef tenderloin with a mustard pepper cream sauce 

 

Additional Side Dishes 

Seasonal Vegetables for the table 

Duck Fat Potatoes 

Truffle Mash 
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Dess ert 

Chocolate Brownie 

Served with English toffee, raspberries and vanilla ice cream 

 

French apple tartlet: (gf) 

Served warm with Chantilly cream 

 

Crème brûlée 

Your choice of flavor so please do ask 

 

Chefs dessert 

 

We look forward to having you as our guest 

Please advise of any dietary requirements prior to ordering  

Menu is subject to change without notice 

Choose alternate drop or A la Carte options 

For more information, please contact us: email@2smallrooms.com 

 

 

 

517 Milton Road, Toowong, 4066 

mailto:email@2smallrooms.com

