
A La Carte Menu  
 

LES ENTRÉES  

La soupe de poisson … 7.95 

La soupe du jour … 5.95 

English asparagus, poached egg, parmesan, butter 

sauce … 10.50 

Smoked eel, sprouting broccoli, horseradish  

aioli … 9.95 

Egg en cocotte … 7.50 

Chicken liver salad with pancetta and  

avocado ... 8.50 

Mussels in cider with cream ... 8.20 

Pork and black pudding terrine, cornichon, 

sourdough, frisee salad ... 8.95 

Assiette de mezze ... 7.95 

 

LES PLATS 

La cote de boeuf, sauce béarnaise, frites and salad 

(for 2 people) … 62.00 

Le plat du jour … 22.00 

Le poisson selon le marché … 22.00 

Escalope of pork Holstein … 19.95 

Guinea fowl supreme, hispi cabbage, morel cream 

sauce … 19.95 

Rabbit pitivier, parsnip, madeira sauce … 21.50 

Pan fried scallops, sauce vierge … 24.00 

Lozere leg of lamb, gratin dauphinoise, madeira 

sauce, wild mushrooms (for 2 people) … 62.00 

Beetroot risotto, roasted butternut,  

goats cheese … 15.50 

 

LES DESSERTS 

~ all 7.95 

Le dessert du jour 

La tarte du jour 

Orange crème brulee 

Tiramisu 

Pot au chocolat, pistachio tuile 

Sorbet ou glacé 

 

Les fromages … 11.00 

 

12.5% optional service  

N.B. Customers susceptible to food allergens are advised to ask management for further information on menu 

content 


