
QUICHE (V)  		                 					     7 
Sun-dried tomato quiche with goat’s cheese, spinach
and petit herb salad

POTATO CROQUETTES  		                 		              10 
House-made potato croquettes filled with Adelaide Hills triple
brie cheese, basil and prosciutto 

TASMANIAN SMOKED SALMON BLINIS  		                            10 
Tasmanian smoked salmon blini with silky crème fraîche,
salmon caviar and freshly sliced chives

TAPAS SMALL BITE-SIZE SELECTIONS

QUICHE (V)  		                 		              		              21 
Sun-dried tomato quiche with goat’s cheese, spinach
and petit herb salad 

POTATO CROQUETTES (V)  		                 		              19 
House-made potato croquettes filled with Adelaide Hills triple
brie cheese, basil and prosciutto 

TASMANIAN SMOKED SALMON BLINIS  		                            24 
Tasmanian smoked salmon blini with silky crème fraîche,
salmon caviar and freshly sliced chives

ARTISANAL CHARCUTERIE BOARD (GFOA)  		                            25 
Assorted cured meats, pickled vegetables and chicken liver
pâté with crackers

CHEESE OF THE DAY			     		                            19 
Cheese of the day with fig bread, quince paste and grapes
Please ask one of our friendly Ambassadors for daily selection

ENTRÉES



STEAK FRITES (GF/DFOA)  		                 		              46 
Black Angus striploin (300g) with mushroom and Cognac sauce
and crispy rosemary French fries

HUMPTY DOO BARRAMUNDI (GF/DFOA)  		                            45 
Pan-seared barramundi fillet (180g) with cherry tomatoes,
olive salsa, crushed chat potatoes and herb oil 

MAINS

NIÇOISE SALAD (GF/DF)  		                            		              29 
Niçoise salad with seared tuna, green beans, roasted potatoes,
cherry tomatoes, olives and a boiled egg 

SALAD

SIGNATURE STEAK SANDIWCH (GFOA)  		                            32 
Black Angus beef tenderloin (180g), Dijon mustard, caramelised
onion and rocket on a croissant bun with French fries

WAGYU CHEESEBURGER (GFOA)  		                            	             29 
Wagyu beef patty (200g), bacon, French brie cheese, lettuce,
sun-ripened tomato and a fried egg on a seeded brioche bun
with French fries

MUSHROOM BURGER (V/GFOA)  		                           	             28 
Braised field mushroom, signature sauce, avocado, sun-ripened
tomato and a fried egg on a seeded brioche bun with French fries

CLUB SANDWICH (GFOA)  		                 		              25 
Grilled chicken breast, bacon, French brie cheese, lettuce,
sun-ripened tomato, aioli and a fried egg with French fries

SANDWICHES & BURGERS



CRÈME BRÛLÉE (V/GFOA)  		                 	            	             19 
White chocolate crème brûlée with macadamia biscotti biscuits 

TARTE TATIN  		                 		              		              20 
Caramelised apple tarte with bourbon vanilla crème anglaise
and fresh berries 

DESSERTS

MARGARITA PIZZA (V)	  		                            		              25 
Tomato sugo, sun-ripened tomatoes and shredded mozzarella

PEPPERONI PIZZA	   		                            		              25 
Tomato sugo, thinly-sliced pepperoni and shredded mozzarella

PIZZAS

Our menu contains allergens and is prepared in a kitchen that handles peanuts, nuts, milk, wheat, gluten, fish, shellfish, molluscs, lupin 
soy, lactose, and eggs. Whilst all reasonable efforts are taken to accommodate guests’ dietary needs, we cannot guarantee our food will 
be allergen-free. Whilst we are not a halal certified food and beverage operation, we use halal-certified meat and the halal meals do not 
contain non-halal products. We take reasonable steps to prevent cross contamination with alcohol-based and non-halal products.

V Vegetarian     GF Gluten Free     GF Dairy Free     GFOA Gluten Free Option      DFOA Dairy Free Option Available  

Please note Accor Plus member benefits are exclusively available in Bistro Suzette.



WHITE WINE

Legacy Sauvignon Blanc NSW

Catalina Sounds Sauvignon Blanc Marlborough, NZ�  

Pierro LTC Semillon Sauvignon Blanc  
Margaret River, WA

Shaw & Smith Sauvignon Blanc Adelaide Hills, SA

Domaine Christian Salmon Sancerre Loire Valley, FR

Rieslingfreak No.3 Clare Valley, SA

Pewsey Vale Riesling-The Contours Eden Valley, SA� 

Oliver’s Taranga Fiano McLaren Vale, SA

Henschke Julius Riesling Eden Valley, SA

Lobethal Chardonnay Adelaide Hills, SA

Cloudy Bay Chardonnay Marlborough, NZ

The Other Wine Co. Pinot Gris Adelaide Hills, SA

Alois Lageder Alto Adige Pinot Grigio  
Alto Adige Doc, ITLY�  

Hugel Et Fils Pinot Gris Alsace, FR

Domaine Jean Defaix Chablis Chablis, FR 

Louis Jadot Chablis Burgundy, FR�

CELLAR SELECTION

BTL

61

75

110 

70

120

75

79

71

110

70

160

70

95

90

120

125ML

13

16

18 

15

18

15

14

20

145



RED WINE

Legacy Shiraz Cabernet NSW�  

Credaro Five Tales Merlot Margaret River, WA

Hesketh Regional Coonawarra Cabernet Sauvignon 
Coonawarra, SA�  

Penfolds Bin 389 Cabernet Shiraz South Australia

Bruno Shiraz Barossa Valley, SA

Langmeil Valley Floor Shiraz Barossa Valley, SA

Penfolds Bin 128 Shiraz Coonawarra, SA

Oliver’s Taranga Shiraz McLaren Vale, SA

Craggy Range Pinot Noir Martinborough, NZ

Nanny Goat Super Nanny Pinot Noir  
Central Otago, NZ�  

Louis Jadot Beaujolais-Villages Combe Aux Jacques 
Beaujolais, FR

Head Red GSM Barossa Valley, SA

Poliziano Chianti Colli Senesi DOCG Tuscany, ITLY�  

Château De Pez Bordeaux, FR 

CELLAR SELECTION

BTL

61

67

69

200

69

77

170

69

67

175

85

69

70

340

125ML

13

14

15

15

18

30

14

30

15 



CELLAR SELECTION

SPARKLING WINE & CHAMPAGNE

Legacy Brut NSW

Emeri Pink Moscato Yarra Valley, VIC

King Valley Prosecco King Valley, VIC�

Veuve Ambal Vin Mousseux Blanc  
de Blancs Burgundy, FR�  

Veuve Clicquot Yellow Label Brut Reims, FR

Taittinger Cuvée Prestige Brut NV Reims, FR

Mumm Marlborough Brut Prestige Marlborough, NZ

Moët & Chandon Brut Impérial Èpernay, FR

Pommery Brut Apanage Reims, FR�

ROSÉ

BY.OTT Rosé Provence, FR

Maison Saint AIX Rosé Provence, FR

Château D’esclans Whispering Angel Rosé  
Esclans Valley, FR

BTL

94

95

120

125ML

17

18

BTL125ML

13

13

15

15 

29

35

 61

61

69

75 

160

170

95

135

180

DESSERT WINE

Frogmore Creek Iced Riesling Coal River, TAS

Château Filhot Sauternes Sauterness, FR

BTL

   72

82

125ML

19

20



DRAUGHT BEER
Heineken� 14 / 17

Stone & Wood Pacific Ale    � 14 / 17

Stone & Wood Green Coast Crisp Lager� 14 / 17

James Squire Ginger Beer� 14 / 17

James Squire 150 Lashes� 14 / 17

Byron Bay Premium Lager� 14 / 17

BOTTLED BEER & CIDER
Heineken 0.0			                                                         	             9

XXXX Gold� 10

Corona                                          		                                          10

Little Creatures Pale Ale		                                                        11

Fixation IPA	                                                                                                12 

Guinness	                                                                                                14

James Squire Orchard Crush Cider	                                                       10



COCKTAILS
GRAND AMOUR� 23
Pink gin, lemon, cranberry, and rose water  

JARDIN FRANÇAIS � 24
Gin, cucumber, elderflower, thyme, and soda

FRUIT DE LA PASSION� 25
Tequila, mezcal, agave, passionfruit, and smoked chilli salt 

MARTINI À L’ESPRESSO� 26
Dark rum, Kahlua, espresso, and maple syrup

WHISKY ACIDULÉ� 27
Whisky, cloudy apple juice, lemon, burnt rosemary, and bitters   

DRAGON ROUGE� 28
Cognac, cranberry bitters, orange, and five-spice 

ZESTE FRANÇAIS� 29
Grey Goose, pear liqueur, lemon, and orange bitters

CHOCOLAT FUMÉ � 35
Bourbon, chocolate, orange, and bitters  

CLASSICS 
Allow a Cuvée Ambassador to guide you through our curated collection. 



MOCKTAILS
MOJITO� 16
Blackberry, basil, lime, and soda

PIÑA COLADA� 16
Coconut, pineapple juice, and lime

LONDON SPRITZ� 18
Lyre’s Pink London, sparkling, strawberry, and soda



SPIRITS

GIN
Bombay Sapphire� 12

Beefeater Pink� 12

Tanqueray� 12

Tanqueray 10 � 15

Roku � 14

Ink� 15

Hendricks� 15 

Settlers Shiraz� 15

Settlers Blood Orange and Chilli� 15

Smirnoff� 10 

Ketel One� 12

Ketel One Citron� 13 

Grey Goose� 14

Ciroc� 14

Belvedere� 14

Belvedere Citrus� 15

vodka



SPIRITS

Bushmills 10yr� 12 

Chivas Regal 12yr� 12 

Chivas Regal 25yr� 75

Johnnie Walker Black� 12

Johnnie Walker Gold� 21

Johnnie Walker Blue� 36

Glenmorangie 10yr� 14

Glenmorangie La Santa� 15

Glenmorangie Nectar D’Or� 18

Glenmorangie Quinta Ruban� 19

Talisker� 14

Ardbeg� 16

Ardbeg Ardcore� 22

Tullamore Dew 10yr� 18

Macallan 12yr� 18

Macallan 15yr� 28

Macallan 18yr � 70

Oban 14yr� 19

Glenlivet 15yr � 19

WHISKY



SPIRITS

Nikka � 22

Lagavulin 16yr� 28

Lagavulin Distillers Edition� 33

Lagavulin 12yr� 35

Hibiki� 32

WHISKY

BOURBON
Jim Beam White� 10

Wild Turkey� 11 

Wild Turkey Honey� 12 

Jack Daniels� 12

Bulleit� 12

Makers Mark� 13

Makers 46� 16

Gentleman Jack� 14

Woodford Reserve� 16



RUM
Bundaberg� 10

Bundaberg Select Vat� 13

Bundaberg Small Batch� 15

Captain Morgan� 12

Sailor Jerry� 12  

Mount Gay Eclipse� 12

Appleton Estate Signature� 13

Kraken� 15

Zacapa� 20

SPIRITS

COGNAC, ARMAGNAC, PORT & SHERRY
Galway Pipe 12yr� 12

Galway Pipe 25yr� 27

Hennessy VS� 12

Hennessy XO� 40

Grand Marnier� 15 

Bas Armagnac Lamaestre 1990� 20

Martell XO � 50 

Penfolds Great Grandfather� 70



As a valued member of ALL - Accor Live Limitless we wish to thank you 
for your ongoing loyalty and welcome you to Sofitel Brisbane Central.

We invite you to savour a complimentary beverage of your choice from 
the following list in exchange for your drink voucher.

SILVER & GOLD MEMBERS�
Legacy Brut
Legacy Sauvignon Blanc
Legacy Shiraz Cabernet
Heineken
Stone & Wood Pacific Ale
Stone & Wood Green Coast Crisp Lager
James Squire 150 Lashes
James Squire Ginger Beer
Byron Bay Premium Lager

PLATINUM, DIAMOND & LIMITLESS MEMBERS�
Please make a selection from any one of our range of wines by the glass, 
draught and bottled beers as well as basic spirits.

ACCOR LIVE LIMITLESS MEMBERS


