AMUSES GUEULES

Bread & Butter 4 Marinated Olives 4 Saucisson & Cornichons 4
LES ENTREES
St Marcellin réti aux pruneaux Baked St Marcellin cheese & Monbazillac marinated prunes 10
Salade de chevre chaud Warm goat’s cheese, walnuts & figs salad 11
Tomate provencale Stuffed tomato with marinated croutons, Brillat-savarin cheese & pesto 12
Assiette de fromages Cheese selection with bread & chutney small / large 14 / 22
Moules mariniéres Mussels cooked with white wine, shallots & cream 11
Rillette de porc Pork rillette, cornichons, watercress salad & sourdough 10
Croquettes de canard Duck confit croquettes & spicy mayo 3 pcs 11
Escargots de Bourgogne Snails with garlic and parsley butter & bread 6 /12 pes 12/ 22
Assiette de charcuterie Mixed charcuterie selection with bread & pickles — small / large 14 / 22
LES PLATS
Courgette Basquaise gratinée a 'Ossau-Iraty & sauce aux poivrons 24

Roasted courgette with summer vegetables, Ossau-Iraty cheese & romesco sauce

Filet de Merlu fagcon “meuniére”, écrasé de pommes de terre & fenouil réti 29
Hake served with meuniére sauce, crushed potatoes & roasted fennel

Cuisse de pintade confite, pommes anna, haricots verts, girolles & sauce perigourdine 29
Confit guinea fowl leg, potatoe cake, french beans, girolles mushrooms & périgourdine sauce

Piéce du boucher, frites & sauce du jour market price
Cut of the week served with french fries & sauce of the day

Our Classic Raclette “All you can eat” available on pre-order £32pp
Morbier & Raclette cheese served with potatoes, mixed cured meat and gherkins
(vegetarian & no-pork options available)

ACCOMPAGNEMENTS

Salade verte Green salad with house dressing
Frites & mayonnaise French fries & mayonnaise
Champignons & ail persillé Mushrooms & garlic parsley butter

N O U

Haricots vert Green beans & garlic butter

If you have any allergies please let the staff know before ordering.
All prices are in £ and a discretionary 13.5% service charge will be applied to your bill.



