Thyme? restaurant offers Brisbane a totally unique and
inspired dining experience. The restaurant with its fresh
new mood of space and light presents the theatre and
movement of an open plan interactive kitchen, in which

chefs prepare dishes reflecting international dining trends.

Thyme? offers a choice of dining alternatives for dinner
including the diversity of freshly prepared dishes from the
interactive kitchen, an extensive a la carte menu

showcasing an array of international cuisine.
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Patrice Falantin — Executive Chef

The interactive kitchen has set a benchmark for
innovative dining. The theatre of chefs cooking live to an
audience provides a stimulating, visual tableau and an
international dining experience that will ensure you come
back for more.

Challenge your tastebuds with 150 different dishes weekly
and delight in 15 international themes including French,
Mediterranean dishes in wood-fired ovens, Indian fare in
our authentic Tandoor Ovens or watch as Asian cuisines
come alive in our Chinese woks.
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THEME

Patrice Falantin — Executive Chef

Interactive dining options

Weekday interactive lunch experience 59
Monday to Friday 12pm — 2:30pm

Weekday interactive dinner experience 69
Monday to Thursday 6pm — 10pm

Saturday & Sunday interactive lunch experience 69
12pm — 2:30pm

Friday & Saturday interactive dinner experience
5:30pm - 10:30pm 98

Sunday interactive dinner experience 69
6:00pm — 10:00pm

SOFITEL

LUXURY HOTELS

One account per table

Thyme? Restaurant

249 Turbot Street, Brisbane QLD 4000, Australia

Phone +61 7 3835 3535 Email h5992-fb09@sofitel.com
www.thyme2.com.au
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THEME

entrée

potage Sofitel (v) 18
potato, carrot and leek puree served with herb crouton

6 oysters 28
natural, kilpatrick, mornay

scallops and gambas 32
seared with baby spinach, orzo pasta, cream and Pernod

bbqg chicken tenderloin salad 28
mesclun, macadamia nuts, Spanish onion, snow peas, mango
dressing

smoked salmon H) 28
avocado salsa, creme fraiche and ciabatta toast

gnocchi al gorgonzola (v) 28
fresh tomato, white wine cream, parmesan shavings

SO FITEL

LUXURY HOTELS
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Thyme? Restaurant, 249 Turbot Street, Brisbane QLD 4000, Australia
Phone +61 7 3835 3535 Email h5992-fb09@sofitel.com
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main

beef fillet and lobster 49
200g beef fillet, half crayfish thermidor, pomme mousseline,
green beans, red wine jus

marinated pork rib cutlet (H) 40
spiced couscous, capsicum confit, preserved lemon, yoghurt
salsa

grilled T-bone steak 350g 40
beer batter fries, garden salad, béarnaise sauce

mix grill Sofitel 45

100g wagyu rump, 80g lamb cutlet, chicken tenders, pork
sausage, green bean and bacon, potato crisps, red wine or
béarnaise sauce

SOFITEL

LUXURY HOTELS

One account per table

Thyme? Restaurant, 249 Turbot Street, Brisbane QLD 4000, Australia
Phone +61 7 3835 3535 Email h5992-fb09@sofitel.com
www.thyme2.com.au
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THEME

coqg au vin 38
slow cooked chicken in red wine, bacon, mushrooms, baby
onion, mash potato

barramundi fillet (GF) (H) 38
with chili calamari, stir fried bok choy, jasmine rice

mushroom risotto (v) (Gr) 34
shaved reggiano, rocket salad, extra virgin olive oil

SO FITEL

LUXURY HOTELS

One account per table
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sides

wild rocket (v) 10
sliced pears, parmesan, Spanish onion and mustard vinaigrette

forester potato (v) 10
roasted chat potato, sauteed garlic mushrooms

local roasted vegetables (v) 8
sweet potato, pumpkin

pomme mousseline (v) 8
creamy mash potato

beer batter fries (v) 8
steamed rice (h) (v) 8

garden vegetables (h) (v) 8
steamed garden vegetables, extra virgin olive oil, sea salt

SOFITEL

LUXURY HOTELS
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THEME

dessert

pavlova valentino (Gr) 18
marinated strawberries and thick King Island cream nestled
on a meringue nest with chocolate

tiramisu 18
coffee, marsala, mascarpone cream cheese and
chocolate layered dessert

creme brulée of the day 18

selection of ice creams 16
vanilla bean, strawberry, chocolate

selection of sorbets 16
lemon-lime, mango, watermelon

cheese selection 28
selection of five premium cheeses
with condiments

SOFITEL

LUXURY HOTELS

One account per table
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THEME

coffee 5
decaffeinated, espresso, cappuccino, café latté, macchiato, flat

white

tea 6
english breakfast, chamomile tisane, earl grey, green tea,

decaf breakfast, darjeeling, red berry, lemon sky, jasmine,
peppermint

hot chocolate 5
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One account per table

Thyme? Restaurant, 249 Turbot Street, Brisbane QLD 4000, Australia
Phone +61 7 3835 3535 Email h5992-fb09@sofitel.com
www.thyme2.com.au

GF Gluten Free H Healthy V Vegetarian



children
Available for children 0-12 years.

selection of finger sandwiches served with potato crisps 16
(please select from ham, cheese, vegemite,hazelnut spread
and jam)

penne pasta with creamy chicken or tomato sauce (H) 16
breaded whiting filet, thick chips 19

finger minute steak, mixed vegetables, mash potato (GF) (H) 19
crunchy chips with tomato sauce (v) 9

selection of ice creams — vanilla, chocolate, strawberry 12
chocolate mousse and mini m&ms 15

selection of biscuits and cookies with a glass of fresh milk 12

fresh fruit salad (GF) (H) 15
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