WMENU ET CARTE DPES VINS

2 courses £4D - 3 courses £57 - All main conrses served with sharing frites

Les Butrées

La soupe du jour

La soupe de poissow, rouille, gruvere, croiitons

Steamed mussels in cider with créme fraiche

Hawm rillette, piccalilli, Freneh bread and frisée salad

Heritage tomato salad with burrata, balsamic and olive oil

Rocket salad with asparagus, arilled peaches and pecan wuts, red wine dressivg

Les Plats

Le plat du jour

Le poissov selov le marche

Roast rabbit leg, Dijon mustard sance with ovion compote, spinach

Chargyilled calamari, vigoise salad

La Céte de boeuf for two, sauce béarvaise, frites and mixed leaves salad (£2.0
supplement)

Chargrilled anbergive rolls stuffed with caponata, tomatoe saunce

Additional sides: Steawmed broccoli £6.50 Steawmed spivach £6.50
Wixed leaves salad, vinaigrette dressivg £2.00

Les Desserts

Fresh strawberry tarte with créme patissiére
Lewmon posset with a hazelwut +uile

Sorbet on glace

Chocolate truffles £6.00

Les fromages (£ supplement)
Saivte-Maure, Camembert, Cantal, Ossan-Traty, Bleu d'Auvergve, Epoisses, apple chutvey

12.5% discretionary service charae
Vat included at current rate. All foods are prepared in an environment where nuts are present.

Wost of our cheeses are unpasteurised.
Please inform vour server of any allergevs before placing your order. We canvot guarantee the total absence of any allergen

from our dishes. Game dishes may contain shot.



LES VINS
Champaave & Crémant

NV Renard Barvier Blane de Noir F6.00
by the glass (12.5 ¢l) 14.50
NV Canard Duchene Brut Rosé a6.00

NV TER, Philippe Gonet, Blanc de Blanc 125.00
2009 Champague Thiewot, Reivms 142.00
NV Perles Fines, Plouzeaun, Crémant de Loire 4750

Wwines by the alass
Blanc 12.5¢l [ 13.5¢l

2024 Tour de Pin, Pays d'Oc 7.00 /10.00
2025 Vioguier, Pays 4'Oc .00 / 11.00
2024 La Butte, Sauvignon Blanc ®.50 [ 12.00
2023 Pivot blane, Alsace 450 [ 13.50
2024 Gavi, Tennta Sam Lorenzo 10.00 [14.00
2024 Macon Milly-Lamartine 11.00 / 15.50
Rouge 12.5¢l [ 17.5¢l
2023 Cuvée Garrigue, Languedoc 750 /1050
2024 Humue Walbec, Argentina ©.00 /1150
2023 Syrah Les Epices, Pays d'Oc .50 [ 12.00
2024 Enfant Rebelle, Pinot Noir 4.00 [/ 13.00

2023 Cétes duRhdwe, D. Fond Croze 450 [ 13.50

2014 Chatean de Ricaud, Cadillac~ 11.00 / 15.50
Rosé

2024 Figuiere Méditerranée Provence 4.00 [ 1%.00
Blane

2024 Tour de Pin, Pays d'Oc 250
2025 Viogier, Pays d'Oc 23.50
2024 La Butte, Sauvignon Blave, Loire 44.00
2023 Pinot blane, Alsace 45.00
2024 Vivho Verde, Q. de Larousa, Portugal  45.50
2024 Sauvigyon Blae, Bordeanx 4150

2023 Muscadet sur Lie Pevinsula,Loire valley 50.00
2022 Vouvray St Georges, demi sec, Loire V. 52.50

2025 Gruver Veltliner, Groiss, Austria 53.00
2025 Picpoul de Pinet, Comtesses 53.50
2024 Gavi, Tennta San Lorevzo 5400
2025 C8tes duRhéne blanc, Famille Gras 57.00
2024 Macon Milly-Lamartine @.50

2023 Bourgogue Aligoté, Paul Pernot ©5.50
2023 Saint-Véram, Clos Vessat, Guerrin ¢7.00
2024 Chablis, D. da Chardonnay .00

2024 Bourgogne Chardommay, 3. Rewond 7250
2025 Savcerre, Domaine Auchére 73.00
2023 Chablis prewmier Cru, D. du Chardownay 4.50
2023 Mowtagwy prewmier cru, Chaeelle a4.00
2023 St Aubin prewier cru, Langoreau 109.50
2022 Meursault, J. Pascal 145.00
Rosé

2024 Figuiere WMéditerranée, Provence 4%.00
2022 Sawcerre Rosé, Philippe Auchere, Loire ¢3.50

Rouge
WMAGNUM

2015 Chatean Lucas, Lussac-St Ewmilion 125.00
2023 Cuvée Garrigue, Languedoc 26.00
2022 Le Gravnd Verdus, Bordeaux 4350
2024 Humue Walbec, Argentina 4550
2023 Syrah Les Epices, Pays d'Oc 4350
2024 Enfant Rebelle, Pinot Noir, Loire Valley 51.00
2023 Cétes duRhdve D. Foud Croze 52.00
2014 Chatean De Ricaund, Cadillac 54.50
2021 Rioja el Jardin de la Emperatriz 56.00

2021 Chiawti Rufing, Cologwole, Tuscany 57.50
2011 Chatean de Cayrou, Cahors Malvec @0.00

2.02.2 Pivot woir, Pierre Mayeul ©0.00
2016 Chatean Lucas, Lussac-St+ Ewilion 70.00
2022 WMorgon, J. P. Brum, Beaujolais 72.50
2021 Hantes-Cstes de Beanne, Demongeot  75.00
2019 Chatean Rahoul, Graves F2.00

2023 Crozes-Hermitage Do, Belle, Rdne  74.50
2019 Bandol Ronge, JP Gaunssen, Provence  &2.50
2023 Sant Joseph, Maison Belle, Rhéve B4.00
2014 Chatean Orwmes Sorbet, Médoc ?5.00
2019 Chatean Mowtviel, Pomerol a0.00
2022 Gigovdas, Grand Romane, Rndve 42.50
2021 Chateaunent du Pape 3 Cellier, Rhéne 44.00

2016 Chatean Le Bosed, ST Estephe aa.50
2014 Bruvello di Mowntalcivo, S. Nardi 105.00
2020 Nuits-St-Georges, A-M Gavignet 104.00
2016 Chatean Belgrave. Hant-WMédoc 114.00
2021 Volway J. Voillot, Cst+e-D’'Or 125.00

2021 Pommard, Les Chanlins, H. Lignier  145.00
2014 Chatean Calon Seaur, St. Estéphe 240.00
2006 Chatean Lynch Bages, Pavillac 260.00
2005 Chatean Lascombes, Margaux 2%0.00
2014 Echezeaux Grand Cru, AM Gavignet 32.4.00

Sherry
WManzawilla, La Gitana, B. Hidalgo (7.5¢l) 11.00

Dessert Wines and Port

NV Waury
By the glass (7.5¢1) 11.00
2003 Vouvray Moelleux Cuvée Savt WMartin - 52.00
by the glass (7.5¢1) 10.50

2022 Sauternes, Chatean Rouwmien (37.5) 4450
2017 Tokaji Dorge’, Late Harvest (50¢l) 5750

by the glass (7.5¢l) 12.00
2022 Saunternes Castelnau Suduirant aa.00
By the glass (7.5¢l) 13.00
2010 Warre's port LBV 74.00
by the glass (7.5¢1) 12.00



