CHEZ
ANTOINETTE

DELICIousLy FRENCH

LUNCH MENU

TO SHARE
ﬂ/&i/w
ﬂ){a'/aa(z and foan
47 cashew nuts
Charcuterce board (1" oce ;Aa.J A4)
Cheese board
Whole baked camembert (+charcutore A#)

STARTERS

Joup of the a[&% (V)

French onwon Soup

Aeeks vinac French dressing and seed crumble (\)
Pulled chicken torrine and Salad

Homemade salmon rdlettes, salad and toast

Chowe o/f salads f/w/rL f/u; Aell

TARTINES
Tattine of the Month' Raclethe

%x Mewrette on toast

atine beetroot hummus and avocado (V)
ﬂnfomaﬁ‘eJ Cdazuz Monsweur on Maﬁ{a/ne
Crogue Forestieh

Taﬂﬁ/m %4& ;Aa.f

MAINS
Nish of the
Baked cauliflowenr, takins, po and gomasi (V)

Jalmon pave sewed wih bab /aofafow, U and white wene sSauce

Pt au feu; 5u_f Stew Sewed with winter vegetables
Jlow cooked /aomé belly with crackling and con f Savo

Bavette steak with persdlade potatoes, spinach a./ml éZcé pepper Sauce

SIDES

Baby leaves and seeds

C&'co/%, blue cheese, walnuts and crumble salad
Jpcnach

ofafo ,(Oau/ﬂ/u'/wcbe

Broccoles tenderstem

DESSERTS

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

HApple crumble, Praline Tart, Chocolate Mousse
Mlle-feudle, Yaris-Brest

e Cream + Jorbet X3 fo/l one, X85 .5 fo/a two , X7 fo/L thice
Vandla, Chocolate, Rum Raisen, JM&M/%, /fw,aéwy and Aemon
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For any allergen requirements please ask your waiter | An optional 10% service charge will be added to your bill



