NIBBLES

BREAD AND BUTTER BASKET

MIX NUTS

OLIVES NOCELLARA
SAUCISSONS SECS
PLATEAU DE FROMAGE

A selection of 5 pieces of pasteurised
and unpasteurised cheese
from our cheeseboard Y

INDIVIDUAL CHEESE PORTION 2450 £

ASSIETTE DE CHARCUTERIE ET DE FROMAGE A PARTAGER 23.00
Platter of Cured Meat and Cheese to share Served with 1 Basket of Fresh Bread

UMELETTE Not available on Friday and Saturday Evening

OMELETTE, SALADE ET POMMES ALLUMETTES 14.50
Omelette with Chips and Salad. Choose 2 fillings

(Ham, Cheese, Mushrooms, Chives, Tomato, Onion, Bacon)

extra filling £1.50

VEGAN

RISOTTO SAFRANE AUX CHAMPIGNON SAUVAGE 17.00

Saffron risotto served with wild mushrooms and gremolata

CITROUILLE FARCIE AU QUINOA ET AUX LEGUMES  16.00
Butternut Squash with Quinoa and Vegetables

TARTIFLETTE

TARTIFLETTE D250

Traditional Baked Reblochon with Potatoes, Bacon, Onion and Green Salad

ENTREES

GRATINEE A LUOIGNON 9.50

Traditional Onion Soup

CASSOLETTE D'ESCARGOTS

Les 6 10.00
Les© 14.00
Les 12 20.00

Snails cooked in garlic, ricard and parsley butter

TARTARE DE FILET DE BOEUF CHAPIN BIO
COUPE AU COUTEAU 12.00
Hand cut Beef Tartare

MOULES MARINIERES A LA CREME 10.00

Mussels cooked in White Wine and Cream

CROTTIN DE CHAVIGNOL 950
Warm Goat's Cheese in Filo Pastry, Red onion Chutney

SAUMON FUME A NORWEGIEN 15.00

Smoked salmon with a white wine dill sauce and poached egg

COURGETTE FARCIE 10.00
Yellow courgette filled with seasonal rattatouille

VIANDES

CUISSE DE CANARD CONFITE, POMMES SARLADAISE ET SAUCE AU PORTO ET AL'ORANGE

Leg of Duck Confit, Sarladaise potato, port and orange sauce

POULET FACON COQ AU VIN, POMMES DE TERRE VAPEUR

Cog au Vin (Chicken) with Boiled Potatoes in Red Wine, Bacon and Mushroom Sauce

ENTRECOTE GRILLEE, BEARNAISE OU POIVRE, POMMES ALLUMETTES

Rib Eye Steak (70z) with Béarnaise or Pepper Sauce and Pommes Allumettes

TARTARE DE FILET DE BOEuUF CHAPIN BIO COUPE AU COTEAU

Hand cut BIO fillet of Raw Beef Tartare with Pommes Allumettes

ESCALOPE DE VEAU AUX MORILLES ET POMMES ECRASEES

Escalope of Veal, Crushed Potatoes, Morel Mushroom and Cream Sauce

JARRET DE PORC AU MIEL ET A LA MOUTARDE, PATATES DOUCES
Pork Shank with Honey Mustard Sauce And Rosted Sweet Potatoes

*If you wish to substitute the garnish £2.00 will be added to your dish
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POISSONS

FILET DE LOUP DE MER AU FOUR, BOUILLON DE BROCOLI

Baked Fillet of Sea Bass with White Wine, Capers, Olives, and Broccoli Broth

ST JACQUES ET GAMBAS FLAMBEES AU PASTIS, ET AUX ASPERGES

Scallops and Gambas flambéed with Pastis, Asparagus

MOULES MARINIERES A LA CREME ET POMMES ALLUMETTES

Mussels cooked in White Wine and Cream, Pommes Allumettes

If you wish to substitute the garnish £2.00 will be added to your dish
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#7250

LEGUMES DU JOUR: Vegetable of the Day 5.00
POMMES NOUVELLES: New Potatoes 4.50
GRATIN DAUPHINOIS: Sliced Potatoes Bakes with Cream and Cheese 550
POMMES ALLUMETTES: Thin Chips 450
SALADE VERTE/ PANACHEE/ TOMATES: Green, Mix or Tomato Salad 450
EPINARDS A LA CREME: Spinach with Cream 4.50
HARICOTS VERTS: French Green Beans 450
PETITS POIS A LA FRANCAISE: Peas with Cream and Bacon 4.50
APERITIF CRAFT BEERS 125ML
KIR: 7.50  WOLF@ZX PILSNER 5.00
cassis, framboise, mure, péche, abricot, cerise WOLFZX IPA 5.00
KIR ROYAL: 14.00
cassis, framboise, mure, péche, violette, abricot OTHER BEERS
GL. MUSCADET Methode traditionnelle 95,0 LEFFE BLONDE ©6.00
GL CGALLIMARD CHAMPAGNE 1350 CIDRE BRETON 7.00
APEROL SPRITZ 10.50 BITBURGER (ALCOHOL FREE BEER) 5.00
ESPRESSO MARTINI 1200
SOFT DRINKS
100ML
POMMEAU DE NORMANDIE, 8.50 EVIAN 750ML 450
LILLET ROUGE/LILLET BLANC 10.00 EVIAN 330ML 300
PINEAU DES CHARENTES, MONTIFAUD 10.00 PERRIER 750ML )
50ML PERRIER 330ML Z30)Q)
RICARD/ HENRI BARDOUIN/ PASTIS 51 8.50 :
MARTINI: BIANCO/ ROSSO/ DRY 550 JUSDEFRUITS: 4.50
CINZANO, DUBONNET 550 ORANGINA >.00
GIN GORDON 6.50
BOMBAY SAPHIRE 750 COKE/DIET COKE/ZERO 3.50
SIPSMITH 850 MIXERS: 2.50
WYBOROWA 750  SODA/TONIC/SLIMLINE TONIC/ LEMONADE
STOLICHNAYA 7350,
GREY CGOOSE VODKA 10.50
PIMM'S LEMONADE 8.50
CAMPARI 550
BACARDI 6.50
WHISKY: J&B, FAMOUS GROUSE, BELL'S, 7.50
JACK DANIEL'S 7.50




SPARKLING WINES 125ML 750ML

MUSCADET Methode Traditionnelle, Domaine Les Hauts Pemions 9.50 49.00
GALLIMARD PERE ET FILS, BRUT CUVEE DE RESERVE 14.00 67.00
GALLIMARD PERE ET FILS ROSE 87.00
VEUVE CLICQUOT 97.00
RUSES 175ML 250ML 500ML 750ML
BERGERIE DE LA BASTI DE, Pays D'oc, 2020 (Shiraz, Grenache, Merlot) 800 10.00 19.00 26.00
CU\/EE DES CHAQTQEUX, Belle Emilie, Vallée Du Rhones 2021 (Grenache, Cinsault) 9.00 11.50 22.00 31.00
PROVENCE ROSE, Domaine Tour Campanets, Coteaux D'aix 2020 (Shiraz) 12.00 16.00 30.00 44.00
SANCERRE ROSE, Henry Bourgeois, Loire 2020 (Sauvignon Blanc) 65.00
BLANGS  WHITE WINES 175ML 250ML 500ML 750ML
BERGERIE DE LA BAST|DE, Pays D'oc, 2020 (Sauvignon Blanc, Grenache Blanc, Ugni Blanc) 800 10.00 1900 26.00
C@TES DE GASCOGNE, Jean Des Vignes, Sud Ouest, 2021 (Colombard) 850 10.50 20.00 28.00
SAUVIGNON BLANC, Les Vignes D'oc, Languedoc, 2020 900 1150 2200 31.00
CHARDONNA\/, Vigne D'oc, Languedoc,2020 900 1150 2200 31.00
CHATEAU HAUT Q\AN, Bordeaux Blanc 2020 (Sauvignon-semillon) 35.00
PICPOUL DU PIN ET, Font-mars, Languedoc 2020 (Piguepoul) 1050 1450 2750 37.50
CORA XAREL LO, Catalonia, Spain, 2020 (Muscat, Xarel Lo) 11.00 1450 2850 40.00
CAVI, del Comune di Gavi DOCG Bric Sassi, Piedmont, Italy 2021 (Cortese) 41.00
MUSCADET SUR LI E, Chateau De La Ragotiere, Loire 2021 (Melon De Bourgogne) 4250
CHABLIS, Gérard Tremb\ay, Bourgogne 2020 (Chardonnay) 48.50
\/OU\/QAY, Domaine Champalou, Loire 2019 (Chenin Blanc) 50.50
RIESLI NG, Muschelkatch, Vin D'alsace 2020 5450
POUILLY FUM E, Les Vieillottes, Loire 2019 (Sauvignon Blanc) 58.00
MONTAG N\/, DOM, Feuillat-juillot, Bourgogne 2020 (Chardonnay) 67.00
POUILLY FU \SSEE VIEILLES VIGN ES, Jacques Saumaize, Bourgogne 2019 (Chardonnay) 80.00
MAS DE DAUMAS GASSAC, Languedoc 2020 (Viognier, Chardonnay, Petit Manseng, Chenin Blanc) 94.50
ROUGE RED WINES 175ML 250ML 500ML 750ML
BERGERIE DE LA BASTI DE, Pays D'oc, 2020 (Grenache, Merlot, Cinsault) 800 10.00 19.00 26.00
MEQLOT, “Les Clairieres”, Languedoc 2020 9.00 1150 2200 31.00
PINOT NOIR, Languedoc 2020 10.00 13.00 2450 3500
STEREO MONO TEMPRANILLO, spain (Tempranillo) 850 11.00 21.00 29.00
TORRE DE BARREDA, Tempranillo, Spain 2020 10.00 13.00 2550 36.00

COTES DU RHON E, Cellier Chartreux, Vallée Du Rhéne 2021 (Shiraz, Grenache, Mourvedre, Carignan) 10.50 1350 26.50 37.00
CHATEAU HAUT Q\AN, Cotes De Bordeaux, Bordeaux 2017 (Cabernet Sauvignon & Franc, Merlot) 11.00 14.00 2750 3850

BEAUJOLA|S, Domaine André Colonge, Beaujolais 2019 (Gamay) 11.00 1450 2850 40.00
MAD|RAN, Berthoumieu Haute Tradition, Sud Ouest 2017 (Tannat, Cabernet Sauvignon) 11.50 15.00 2950 42.00
REUI LL\/, Domaine Cordeillat, Loire 2020 (Pinot Noir), 48.50
CADET DU CHATEAU CLAYMORE, Lussac St Emilion, Bordeaux 2016 (Merlot, Cabernet Franc) 48.50
BARBERA, d'Alba Butti, Aziendo Agricola Michele Reverdito 50.50
GIGON DAS, Tradition Font-sane, Cotes Du Rhéne 2019 (Grenache, Shiraz, Mourvedre) 60.50
CHATEAU VIEUX CHAIGN EAU, Lalande De Pomerol, Bordeaux 2017 (Merlot, Cabernet Sauvignon, Cabernet Franc) 65.00
SANCERRE ROUG E, Les Baronnes, Domaine H.Bourgeois, Loire 2018 (Pinot Noir) 71.00
MERCUREY VIEILLES VIGN ES, Francois Raquillet, Bourgogne 2019 (Pinot Noir) 75.00
CHATEAU BOUTISS E, Grand Cru St Emilion, Bordeaux 2016 (Merlot, Cabernet Franc &sauvignon) 78.00
MARSANNAY, DOMAINE BART, BOURGOGNE 2017 (PINOT NOIR) 76.00
BAROLO CASTAGNI, La Morra 2015 84.00
SARGET GRUAUD LAROSE, St Julien, Bordeaux 2018 (Cabernet Sauvignon, Merlot) 107.00

THE VINTAGES MAY CHANGE

VAT Included.A discretionary 12.5% Service Charge will be added to your Bill.




