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

Garlic bread 6.5 / Provenga| olives 5

Soup of the day / Soupe du jour 85
Marinated octopus salad & Rouille route / Pou||oe marinee et rouille 13
marinated O(topus with (hi”i, lermon & gar|i(, Rouille croutes

(rab & lobster croquettes & |oi0|uant mango salsa / (roqudtes du ab 1%

mango, lime & spring onion salsa

Mussels Mariniere | Moules Mariniere 11

fresh mussels (ookeol in white wine, shallot & gar|i< (ream

Qrilled goat/s heese, parmaham & rhubarb | Chevre et rhubarbe 19

goatls theese on brioche route, dressed salad leaves & rhubarb <om|oote (available as vegetarian)

Six burgundy sty|e snails / © fscargots bourguignons 13
stuffed with 8ar|i( & |oars|ey butter & baked in the shell

5<a||0|os with Jersey new potatoes, samphire & Harissa aioli / St—Jacques 16
pan fried samphire & potatoes, piquant Harrisa aioli

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

Market price | Please ask your server

(rispy duck orange & avoado salad / Salade de canard coustillant 13
Oriental olressing with |emongrass, ginger & dhilli

Salt & pepper fried |oa|oy squio| | Treornets frits 10

homemade chilli jam, lernon

Cntremet / Intermezzo | Palate deanser:

Vodka & lemon sgroppino or Pasplo?rry & Vodka sgroppino 1

Sorloet (Lermon or Pasploerry) 55

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 apprecate 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 disaretional optional 12% gratuity will be added to your bill



Les Plats / Mains

Duck breast with figs, Musat & pistachio sauce | Maigret de nard 27
orange & Musat sauce with Figs & «rushed pista<hios

Rabbit s|ow|y cooked Corsican sty|e / |_a|oin a listrettu 25
s|ow|y cooked in tomato sauce with vegetab|e mirepoix,, pametta, white wine, gar|i<, olives & herbs
Fillet steak "au poivreﬁ | Filet de boeuf au poivre 37

flame gri||€o|, brandy, green peppercorns & cushed pepper sauce
"add foie Gras +8 or Poo!uefort +9

(hi(ken supreme with |eeks, watercaress & |oetit |oois / blanc de |oou|et 22

creamed |eek§, watercess butter & |oetit |oois

Slow-roasted lamb shank bBordelaise | Jarret d/agneau 27

with aramelized sha”ots, red wine, rosemary & gar|i( sauce

Venison steak, beetroot & rosemary pesto | Chevreuil 25

gri”ed & served rare, with red wine jus, balsamic beetroot, rosermary loesto

Prepar?d at your ta|o|e, minimum for 2 peop|€, price per person (please e for availability) :

Steak Tartare / Tartare de boeuf 43 Steak Diane 43
hand-diced raw fillet steak with (orni(hons, @pers, onion, sirloin steak with a sauce of flamed mushroom, sha”ots,
|oars|ey & €gg yo|k & spi(es (ognm & mustard

Plats du jour | Chef's meat & fish suggestions of the o|ay £ Market price

p|?d$? GSIQ your server

Seabass fillets butternut squash, lemon & hazelnuts / Fillet de bar 23

(aramehzed SquSh 67 haze|nuts, |emon dressing

Halibut supreme, prawns & asparagus | Tlétan et asperges 29

(hampagne b?UI’I’? |o|an< With PI’GWHS, GSPGFOSUS 6’ (I’]iV?S

Moules et frites / Mussels Mariniere & (hips 24

fresh mussels in white wine, shallot & 8ar|i( (ream

Trofie pasta, asparagus, rosemary pesto or Chef's suggestion "du moment’ 18

Sides:
Fresh (hips 6 Buttered broccoli 3 Haricot verte/Green beans 6
Dauphinoise potato 6 Tomato & onion salad D Braised |oi|af rice D
Fried <ourgettes 5 MNew potatoes & olive ol 5 Nixed leaf salad 5

a aisretional optiona o gratuity wi ¢ added 1O your DI ease inform uUs of any allergies or special dietary requirements
discretional optional 12% gratuity will be added to your bill / P! f f any ol pecial d .




