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 o|ay / Soupe du jour 8
(rab, avoado & a|O|o|e salad | (rabe et avocat 14
spring onion, dill & lemon mayonnaise, routons

/'\usse|s Mariniere / /'\ou|es Mariniere 11

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

rigs, Poquefort & Parma ham / Poqufort et figues 19

warm g|azeo| figs, quin(e & pear jam, spi(ed honey walnuts (avai|a|o|e as vegetarian)

Salt & pepper fried |oa|oy squid | Theornets frits 10

homemade chilli jam, lermon

Wild mushroom cocotte / Cocotte aux <ham|oi8nons 19

mixed mushrooms in creamny gar|i( & brandy sauce with Gruyere g|aze & toasted baguette

Six burgundy sty|e snails / © fscargots bourguignons 13
stuffed with gar|i( & |oar5|ey butter & |oa|(eo| in the shell

5<a||0|os with potato gnocchi, samphire & chorizo / St—Jacques 16

lemon & thyme veloute

Chef's starter of the moment / Cntrée du moment

Market price | Please ask your server

(hicken, |e?|< & crayfish terrine / Terrine du |oou|et et ewrevisses 11

Fenne|, onion 61 MUS(at marma|ao|e

Cntremet / Intermezzo | Palate deanser:

Vodka & lemon sgroppino or Pasplo?rry & Vodka sgroppino 1
(Sorbet blended with Prosecco & Vodka)

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 discretional optiona| 12% gratuity will be added to your bill




Les Plats / Mains

Rabbit with chestnuts, mushrooms & lardons / |_a|oin aux <hataignes 24
s|ow|y ooked in a white wine, mir?|ooix & thyme sauce
Fillet steak "au poivre’ | Filet de boeuf au poivre 37
gri||eo|, with racked bladk. pepper. green pepperorn & brandy sauce
‘add foie Qras +8 or Poo!U?fort +)

Chicken supreme, blak |ouo|o|ing & a|O|o|e / Blanc de |oou|et et boudin 21
stuffed with |o|a<|< |ouo|o|ing & sha”ots, with aramelized a|O|o|e & cider sauce

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

served with caramelized sha”ot, red wine & rosemary jus

Duk breast Morello cherries & Grand Marnier / f\aigret de anard 24

Morello (herry, Grand Marniere & orange sauce

Piloeye steak & Pordine «ream / Cntrecote au <é|oes 29

Porcine, Marsala & shallot (reamy sauce

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

Steak Tartare /| Tartare de boeuf 41 Steak Diane 41
hand-diced raw fillet steak with (orni(hons, capers, onion, sirloin steak with a sauce of Hlamed mushroom, sha”ots,
|oars|ey & egg yo|k & spices (ogna( & mustard

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

olease ask your server

Seabream, samphire & almonds / Daurade au samphire 23

velouté with |emon, samphire & toasted almonds

Halibut supreme, (hampagne & s<a||0|os / Fletan et St Jacques 98
(hampagn? beurre |o|an< With S(G”OPS 61 (hiV?S

Moules et frites | Mussels Mariniere & <|’1i|os 94

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

Pea & shallot ravioli or Veg?tarian Chef's suggestion "du moment’ 18

Sides:
rr?sh (hips 55 Buttered bBroccoli 5 Haricot vert?/qre?n beans 55
Dauphinoise potato O Tomato & onion salad 5 Braised |oi|af rice 5
fried <ourgettes p) Garlic new potatoes p) NMixed leaf salad D

a discretional optiona| 12% 8ratuity will be added to your bill / Please inform us of any allergies or spedal dietary requirements



