Cntrées | Starters
We will happﬂy |orovio|e bread & butter on arriva|, additional basket of bread-4 £

Garlic bread 6.5 / Provenga| olives 4

Soup of the day / Soupe du jour 75
Prawn & avoado ocktail, |5|ooo|y /'\ary sauce | Crevettes au |5|ooo|y /'\ary 13

spi(ed tomato, vodka & (e|ery Marie Rose, rye croutons & lemon,
Mussels Mariniere | Moules Mariniere 9.5
fresh mussels (ookeol in white wine, shallot & gar|i< (ream

Qrilled goat's heese, parma ham, beetroot & rhubarb / Salade du hevre 14

on brioche toast, balsamic g|azeo| beetroot, rhubarb & Cassis <om|oote ( available as vegetarian)

Veal sage & aramelized shallots terrine / Terrine de veau 19.5
piquant a|o|o|e (hutney, oluai| egg, toasted baguette

(rab & lobster (roquettes & Thai salad / (roquettes de rabe et homard 14

salad dressed with coonut, |ime, illi & peanuts

5<a||0|os, petit pois velouté & white asparagus / St—Jacques 15

Lermon & |oetit |oois veloute

(hef's starter of the moment / Tntrée du moment

Market price | Please ask your server

Salt & pepper fried |oa|oy 50|ui0| / Encornets frits 9.5

homemade chilli jam, lermon

Six burgundy 5ty|e snails / O fscargots bourguignons (N
Stuffed with gar|i( & |oars|ey butter & |oa|(eo|

Cntremet / Intermezzo / Palate deanser:

Vodka & lemon sgroppino or Pasploerry & Vodka sgroppino 9
(Sorbet blended with Prosecco & Vodka)

Sorbet (Lermon or Pasploerry) 5.5

A” our diSh?S are fres|'1|ly (OOI(?d to oro|er From FI’?SH IF)I‘OdU(? é’

may take some time to prepare, we appreciate your patience

Please inform us of any allergies or special dietary requirements,

our food is cooked to order & we can alter the recipe to accommodate most of them. However, dishes are cooked in our kitchen,
where nuts, gluten & other allergens are present, therefore we cannot guarantee that the food is completely free from their traces.
a discretional optiona| 12% gratuity will be added to your bill




Les Plats / Mains

Piloeye steak wild gar|i< & watercress / Cntrecote a | ail sauvage 28

wild gar|i< & watercress |outter, red wine & <ra(keo| pepper J'us
Chicken supreme stutfed with smoked scamorza cheese [ blanc de |oou|et 20
(horizo, tomato & gar|i( sauce
Calves liver, shallots & pancetta | Foie de veau 22
«aramelized shallots & Shiraz jus
Duk breast, strawberries & (hampagne sauce | Naigret de canard 23
orange, (hampagne & strawberry butter sauce, spring onions
Lamb shank Chasseur / Jarret d/agneau facon C(hasseur 26
s|ow|y roasted & finished with red wine, mushroom, tomato & rosernary sauce

Fillet steak "au |ooivre” | Tilet de boeuf au poivre 36
gri“?d, Wlth (ra(k?d b'a(k p?pp?r, 8r??n p?pp?r(om 67 bl’andy sauce, Pomm?s a“Um?tt?S 8arni5h
*add Foie Qras +8 or Pooluetort +9

Venison steak, wild mushrooms & Poquetort | Steak de chevreuil 24

ooked rare, topped with Poquetort, wild mushroom & Madeira sauce

Prepareo| at your ta|o|e, minimum for 2 peop|e, price per person (please chek for availability) -

Steak Tartare | Tartare de boeut 39 Steak Diane 39
hand-dieed raw fillet steak with (orni(hons, @apers, onion, Sirloin steaka sauce of flamed mushroom,
|oars|ey & egg yo|k & spices shallots, (orgna( & mustard

Plat du jour | Chef's suggestion of the o|ay... £ Narket price, p|ease ask your server

Pan-seared seabream fillet / fillet de daurade 21
butternut squash puree & Salsa Verde
Halibut supreme with s<a||0|os & prawns fricasse | Flétan, et St Jacques 26
|eek prawns & 5(a||0|os fricasse in white wine, thyme & lemon ream
Moules et frites / Mussels Mariniere & (hips 25
fresh mussels in white wine, shallot & gar|i< (ream

Pea & shallot ravioli or Vegetarian Chef's suggestion "du moment’ 18

Sides
Fresh (hips 5 Buttered bBroccoli 45 Haricot verte/@reen beans 5
Dauphinoise potato pD) Tomato & onion salad 4.0 Braised pi|at rice 4
(ourgettes frites 4.0 Garlic new |ootatoes 45 NMixed leaf salad 4

a discretional optional 12% gratuity will be added to your bill / Please inform us of any a||erqies or spe(ia| dietary requirements
P gratuity Y



