
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
Nocellara olives VE� 4
Homemade spicy cashew nuts V or salted roasted almond V� 4
Saucisson & gherkins, sourdough bread & butter� 11
Selection of cheese V or charcuterie, chutney, mixed salad, bread & butter� 17
Mixed platter of cheese & charcuterie, with mixed salad, bread & butter� 17
+add extra foie gras with your selection of cheese or charcuterie� 8 

STARTERS 

Soup of the day served with sourdough bread & butter V                                          7.5                                                                         
Traditional French onion soup with emmental toast � 10.5
Smoked Salmon, Horse radish Creme Fraiche, Blini  � 12.5
Charentais melon, Bayonne ham, caramel Porto GF             				          12
Avocado and prawn cocktail  GF                                                                                       13
Beef tartare 90g egg yolk, Baguette.		   		                                               14
Ballotine of foie gras, toasted brioche, onion chutney                                              16
Isle of Wight heriatges tomatoes, watermelon, pistachio, basilic  VE                      9.5
6/12 escargots, garlic butter, baguette                               	                               9.5/15

MAINS

Croque Monsieur / Croque Madame served with mixed salad                                  13/15
Truffle Croque forestier ( with an egg +2) V                                                            13.5
Courgette with saffron Pearl couscous, basil, peppers & romesco sauce GF / VE   17
Corn Fed Chicken Supreme , piperade Basquaise, Smoked Potatoes chicken jus GF 21
beef bavette a l’echalotte, frites & cherry tomatoes GF	             		         21
Sea Bream, braised gem, sauce vierge GF                                                                        23
Classic beef tartare 150G served with baguette & fries           	                           24              
Chateaubriand with fries, and bearnaise (Dinner Only)  GF	                                     35

Plat Du jour                                                        Please ask the waiter for information 	

bread and butter V (gluten free bread available on request) � 2.5
French fries  GF / VE										                          5
House mixed salad GF / VE                                                                                                  5
Buttered baby potatoes  GF / V                                                                                          6
Green beans, toasted almonds GF / V 					                                         6                         
Carrot Rappee Lemon vinaigrette GF / VE                                                                        6   

SALADS 
Classic Chicken Caesar salad, croutons, parmesan                                                      18           
Nicoise salad, seared tuna, green beans, black olives, potatoes, anchovies, 
boiled egg GF         		                                                                                                19 

SIDES

SUMMER  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
Strawberry V / GF
Pistachio V / GF
Raspberry sorbet VE / GF
Lemon sorbet VE / GF
Passion fruit & Mango sorbet VE / GF

Antoinette’s chocolate cake GF� 6.5
tarte au citron meringue � 6.5
Crême brulέe V 		                                                                                             6.5	
Pear and Almond and tart V� 7
Raspberry Tart V 	                                                                                                    7
Cake of the day 	        	                                                                                                 7   
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 


