CHEZ
ANTOINETTE

DELICIousLy FRENCH

DINNER MENU

TO SHARE
L%/w
ﬂ/a/ade an.a[ foa.Jf
c% cashew nuts
Charcutere board (+fou P A)
Cheese board
Whole baked camembert (+charcuterce FA#)

STARTERS

Joup of the da% (V)

French onwon soup

a(udéd venau French dresse and seed crumble (V)
Fdled chi ﬁ%ﬂdw.am%c?ﬂmn Salad

Homemade salmon rdlettes, salad and toast

TARTINES
Tattine of the Month: Raclette

% Mewrette on toast

tine beetroot hummus and avocado (V)
Antoinette’ s C’/zogut Monsweur on Madame
aguz j’o/zw&m

M%m;/laa

MAINS
Baked autlcjf/owe/l, tahins, Yz and gomasw (V)

Jalmon pave sewed widh bab /aofafow , ddl and white wine Sauce

ot au feu; 5uf Stew Sewed wih winter vegetables
Jlow cooked pod.é belly with crackling and con f Savo

Bavelle steak wih persdlade potatoes, spinach aaal éZaé pepper Sauce

SIDES

Baby leaves and seeds

C’/u'co/%) blue c/zwje, wa.//w(ﬁj and crumble salad
Jpcnach

otato AOW/LLMAJ&

Broceolss tenderstem

DESSERTS

Antoinette’s chocolate cake (GF), Aemon tart, Foar tart, Creme Caramel

ﬁ/ﬂ/ﬂ/e, Mu/né/e,) )ﬂ/la/ule, TMf Chocolate Mousse
Mlle-feudle, Faris-Barest

e Cream + Jorbet A3 fo/L one, X85 .5 fo/L two , X7 fo/L thiee
Vandla, Chocolate, Rum Racsen, J&awé%/%, /ﬂw/mﬁmx% and Aemon

L3
A£3.5
A3.5
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A12.5
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Kb
AF.5
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A¥.5
X7

A0

A7
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K1/ X10.5
A7

A3

A15
A6
A6
K18
K18

A%
F
A5
A&
Ab

&5
A5 .5
Lb.5

For any allergen requirements please ask your waiter | An optional 10% service charge will be added to your bill



