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
(reole <ra|o, avoado mousse & pomegranate / (reole crabe et avocat 14
spring onion, (ri5|oy orn taco

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

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

Beetroot & goat's cheese arandni |/ Arancni de chevre 19

cranloerry E?' orange <om|oot?

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

homemade chilli jam, lermon

Stufted Portobello mushroom, ta|eggio 8|aze / (hampignon fard 19

stuffed with wild mushroom, Mmousse, fresh herb infused olive oil

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

5<a||0|os, leek. pancetta & orzo pasta ‘risotto” / St—Jacques 16

(reamy leek, thyme & lemon sauce

Chef's starter of the moment / Cntrée du moment

Market price | Please ask your server

Smooth dud pate, smoked dudk & orange | Pate du chef 13

toasted baguette, caramelized orange, red onion w& Grand Marnier marmalade

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




Les Plats / Mains

Calves |iver, smoked baon & sherry aramelized shallots / foie de veau 24

served with tarragon sauce with a hint of Dijon

Fillet steak fagon Rossini / filet de boeut fa;on Rossini 39
flame 8ri||eo|, served on route with o|u<|< pate & Madeira sauce
*add foie Qras +8 or Poo!U?fort D)

(hicken supreme & porine | Blan¢ de |oou|et aux epes 23

roasted with por(ine butter, wild mushroom & brandy sauce

Slow-roasted lamb shank / Jarret d'agneau 27

served with aramelized sha”ots, red urrant, rosernary, orange & Shiraz jus

Duck breast with figs, Musat & pistachio sauce | Maigret de @nard 27
orange & Muscat sauce with figs & ushed pistathios

Piloeye steak au poivre” | Cntrecote au poivre 29
gr??n P?PP?r(Orn, (ra(k?d b'a(k p?Pp?r E?' (Ogna( sauce

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

/'\onldish Saltimbocca / Fillet de lotte saltimboca 26
wrapped Witl’] parmaham (cj |oasi|, b?UI’I’? b|an< Witl’] (GP?FS, |emon 67 |oars|ey

Halibut supreme, (hampagne & s<a||0|os | Tlétan et St Jacques 29
(hampagn? b?Urr? blan( W|th S(GHOPS 67 (hiV?S

Moules et frites / Mussels Mariniere & (hips 24

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

Mushroom & pine nut risotto or Vegetarian Chef's suggestion "du moment’ 18

Sides:
fresh (hips pp) Buttered Browoli D Haricot verte/Green beans D.D
Dauphinoise potato O Tomato & onion salad 5 Braised |oi|af rice 5
fried <ourgettes 5 (arlic new potatoes 5 Nixed leaf salad 5

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



