
 

For any dietary requirements please ask your waiter
An optional 12.5% service charge will be added to your bill

VE : VEGAN - V : VEGETARIAN - GF : GLUTEN FREE

TO SHARE
Mixed Olives GF/VE 4.5
Homemade Spicy Cashew Nuts V or Salted Roasted Almonds V 4
Saucisson & Gherkins, Sourdough Bread & Butter 11
Selection of Cheese, Quince, Fruit Bread & Butter V                                                  19
Selection of Charcuterie, Mixed Salad, Bread & Butter  18
Mixed Platter of Cheese & Charcuterie, with Mixed Salad, Bread & Butter 19
+add a Slice of Terrine with your Selection of Cheese or Charcuterie 7 

STARTERS 
Soup of the day served with Baguette & butter V                                                           8                                                                                                                                     
Traditional French Onion Soup with Emmental Toast  11
Mackerel Rillettes, Pickled Onions, Sourdough Bread  10
Terrine De Campagne, Cornichons, Pickled Onions, Grape Mustard GF                     12
Beef Tartare, Egg Yolk, Baguette                                                  14
Pan fried Scallops, lemon butter, parsley and bread crumbs          16
heritage Beetroot Salad, Goats Curd, Hazelnuts, Honey Dressing V/GF                  9.5
6/12 Escargots de Bourgogne, Garlic Butter, Baguette                                         10/16 

MAINS
Croque Monsieur / Croque Madame served with Mixed Salad                                  13/15
Croque Fromage  (with an egg +2) V                                                                              12.5
Roasted Hispi cabbage, cashew and harrissa VE                              18
Beef Bavette, Frites, Peppercorn Sauce                                                                   22
Pan Fried Cod, Girolles, Chives Beurre Blanc  GF                                                        27
Classic Beef Tartare, served with Baguette & Fries                                                24              
Cornfed Chicken Forestier, mashed potato, creamy jus            24
Confit Duck leg, Puy Lentils, Carrots, Red Wine Jus GF                                               24
Chateaubriand, Sauteed Potatoes, Peppercorn Sauce (Dinner Only)  GF                 35 
Catch of the Day -   Please ask the waiter for information                                        MP

Bread and Butter V (gluten free bread available on request)  3
French Fries  VE                          5
House Mixed Salad GF/VE                                                                                                   5
Seaweed Butter Potatoes  GF/V                                                                                        6
Tenderstem Broccoli GF/V                                                                       6                         
Roasted Carrots GF/V                                                                                 6                         
Truffle Parmesan Fries  GF                                                                                              8   

SALADS 
Salad Lyonnaise, Crispy Lardons, Frisee Salad, Croutons, Poached Egg                   17   
Classic Chicken Caesar Salad, boiled egg, Croutons, Anchovies, Parmesan             18          
                                                                                            

SIDES

AUTUMN  MENU



VE : VEGAN - V : VEGETARIAN - GF : GLUTEN FREE

HOMEMADE DESSERT

ICE CREAM & SORBET   

DESSERT WINE

DIGESTIVES

Chocolate V / GF
Vanilla V / GF
Rum raisin V / GF
Caramelita Caramel V / GF
Strawberry V / GF
Pistachio V / GF
Raspberry sorbet VE / GF
Lemon sorbet VE / GF

Antoinette’s chocolate cake V/GF 7
Apple Crumble V 7
Crême brulέe V                                                                                                          7 
Lemon Meringue Tart V 7
Cake of the Day                                                                                                            8
Tart of the Day                                                                                                            8
Add a scoop of ice cream to your dessert  2.5

please see the deli counter for our daily small cakes and pastries

Monbazillac Château Grange-Neuve
- Glass 12,5cl 8
- Bottle 50cl 29
Dows Red port 7,5cl 6
Fonseca 10yo Tawny port 7,5cl 8

Get 27 (Mint liquor) 9
Cointreau  9
Grand Marnier  10
Green Chartreuse 10
Louis Roque La Vieille Prune  12
Cognac Hine VSOP Rare 12
Calvados Père Magloire 12
Armagnac Darroze 8yo 13
Delamain Xo Cognac from Magnum                    30
 
Please see the drinks menu for the full list 

1 scoop 4 / 2 scoops 6 / 3 scoops 8

For any dietary requirements please ask your waiter
An optional 12.5% service charge will be added to your bill

Glass of Champagne Ayala Brut Majeur £14.5 


