MENU ET CARTE DES VINS
2 courses £4D - 3 courses £57 - All main conrses served with sharing frites

Les Entrées

La soupe du jour

La soupe de poissow, rouille, gruyére, croitowns

Octopus, potato and apple salad with romesco sauce and herb oil

Greev figs with rocket salad, buffalo mozzarella and an orange and balsamic
dressing

Beef fillet carpaccio, chimichurri, rocket and parmesan (£3.50 supplement)
Roasted leeks with garlic and herbs breaderumbs, grated bottarga, mimosa
dressing

Pousse salad with roquefort, grapes and roasted hazelnut and vinaigrette

Les Plats

Le plat du jour

Le poisson selon le marche

Roasted partridge with braised peas, lardovs, gem lettuce and spinach

Hake with lemon and parmesav orzo, crab bisque and crispy kale

Stuffed peppers and tomato, feta, olives and pistou

La Céte de beeuf for +wo, sauce béarnaise, frites and mixed leaves salad (£2.0
supplement)

Rack of lamb for two, wild mushroom garlic butter sauce, dauphinoise potato,
broceoli, port sauce (£20 supplement)

Additional sides: Steamed broceoli £6.50 Steamed spinach £6.50
Wixed leaves salad, vinaigrette dressing £2.00

Les Desserts

La tarte du jour

Baked Alaska, hazelwut and raspberry coulis

Creme carawmel, vawilla and brandy pruneanx d'Agev

Sorbet ou glace

Chocolate truffles £6.00

Les fromages (Ee supplement)

Sainte-WMaure, Camembert, Cavtal, Ossan-Iraty, Blen d'’Auverame, Epoisses, apple chutvey

12.5% discretionary service charge

Vat included at current rate. All foods are prepared in an environment where nuts are present.

Wost of our cheeses are umpasteurised.

Please inform vour server of any allergens before placing your order. We canvot guarantee the total absence of any
allergen from our dishes. Gawme dishes may contain shot.



LES VINS

Champague & Crémant

NV Renard Barvier Blanc de Noir F6.00
by the glass (12.5 ¢l)

14.50

NV Cawnard Duchene Brut Rosé

a6.00

NV TER, Philippe Govet, Blanc de Blanc

125.00

NV Perles Fines, Plonzeau, Crémant de Loire

4150

wines by the alass

Blave 12.5¢l [ 17.5¢l
2024 Tour de Pin, Pays d'Oc 7.00/
10.00

2025 Viognier, Pays d'Oc .00 /
11.00

2024 Sauvignon Blane, Bordeanx .50 /
12.00
2025 Picpoul de Pinet, Comtesses a.50/
132.50
2024 Gavi, Tenuta San Lorewzo 10.00 /
14.00

2024 Macon Milly-Lamar+ine 11.00 /
15.50
Rouge 12.5¢l [ 17.5¢l

2023 Cuvée Garrigue, Languedoc 350/
10.50
2024 Hunue Walbee, Argentina ®.00 /
11.50
2023 Syrah Les Epices, Pays d'Oc ?.50 /
12.50

2024 Enfant Rebelle, Pinot Noir a.00 /
1%.00

2023 Cétes duRhéwe, D. Foud Croze 4.50 /
12.50

2019 Chatean Pe Ricaud, Cadillac 11.00 /
15.50

Rosé

2025 Figuiere Méditerranée Provence 4.00 /
12.00

Blane

2024 Tour de Pin, Chardonnay-Vermentino
26.50

2025 Viognier, Pays d'Oc

34.50

2024 Vinho Verde, Q. de Larousa, Portugal
4550

2024 Sanvigvon Blane, Bordeanx

43.50

2023 Muscadet sur Lie Peninsula,Loire valley
50.00

2022 Vouvray St Georges, demi sec, Loire V.
5250

2025 Gruwer Veltliver, @roiss, Austria
53.00

2025 Picpoul de Pinet, Comtesses

53.50

2024 Gavi, Tenuta Sam Lorenzo

54.00

2025 Albariiioc Davila, adegas Valm. O Rosal
55.00

2025 Cétes duRhdne blane, Famille Gras
5%.00

2024 Macon WMilly-Lamartine

@1.50

2023 Bourgogwe Aligoté, Paul Pernot
©5.50

2023 Saint-Véran, Clos Vessat, Guerrin
@1.00

2024 Chablis, D. du Chardownay

#1.00

2024 Bourgogne Chardonnay, 3. Remond
F2.50

2025 Sawncerre, Domaine Auchére

73.00

2023 Chablis premier Cru, D. du Chardoway
24.50

2023 Mowntaguy premier cru, Chazelle
a4.00

2023 St Aubin prewier cru, Langorean
104.50

2022 Meursault, J. Pascal

145.00

Rosé

2025 Figuiere Méditerranée, Provence
4%.00

2022 Savcerre Rosé, Philippe Auchere, Loire

©32.50

onae
MAGNUM

2015 Chatean Lucas, Lussac-S+ Ewmilion

125.00

2023 Cuvée Garrigue, Languedoc
23.00

2022 Le Gravd Verdus, Bordeaux
4350

2024 Hunue Walbec, Argentina
4550

2023 Syrah Les Epices, Pays d'Oc
4%.50



2024 Enfant Rebelle, Pinot Noir, Loire Valley
51.00

2023 Cétes duRhéwe D. Fond Croze
52.00

2023 Chivow, Raffault, Loire Valley
53.00

2019 Chateau De Ricaud, Cadillac

54.50

2021 Rioja el Jardin de la Emperatriz
56.00

2021 Chianti Rufina, Colognole, Tuscany
57.50

2011 Chatean de Cayron, Cahors WMalbec
@0.00

2023 Vadueyras, Les Aubes, Rhéve
@6.00

2022 Bourgogue pivot voir, J. Chezeaux
.00

2016 Chateau Lucas, Lussac-St Ewilion
70.00

2019 ChateanRahoul, Graves

7%.00

2023 Crozes-Hermitage Do, Belle, Rhdne
74.50

2019 Bandol Rouge, IP Gaussen, Provence
%2.50

2014 Chateaun Orwmes Sorbet, Médoc
%5.00

2023 Wercurey T-Bautista, Burgundy
%.50

2022 Gigondas, Grand Romane, Rhéne
a2.50

2016 Chateaun Le Boscd, St Estephe
a4a.50

2014 Brumello di Mowntalcivo, S. Nardi
105.00

2020 Nuits-St-@Feorges, A-M Gavignet
104.00

2016 Chateau Belgrave. Hant-Médoc
114.00

2024 Volnay J. Voillot, Céte-D’Or
125.00

2021 Pommard, Les Chanlins, H. Ligwier
145.00

2014 Chatean Calon Segur, St. Estéphe
240.00

2005 Chatean Lascombes, Margaux
290.00

2019 Bchezeaux Grand Cru, AM Gavignet
324.00

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

11.00

Dessert Wines and Port

NV Waury
By the glass (7.5¢0l)
11.00
2003 Vouvray WMoelleux Cuvée Saivt Martin
52.00
by the glass (7.5¢l)
10.50
2022 Sauterunes, Chatean Roumien (37.5)
44.50
2017 Tokaji Dorge’, Late Harvest (50¢)
531.50
by the glass (7.5¢l) 12.00
2022 Sauterves Castelnaun Suduirant
aq.00
By the glass (7.5¢l)
13.00
2010 Warre’'s port LBV
74.00
by the glass (7.5¢l) 12.00



