
    

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
Baked camembert, honey, baguette                                                                          14
Selection of Three French Cheeses, Baguette & Butter                               16
Selection of Charcuterie, pickles, Bread & Butter  18
Mixed Platter of Cheese & Charcuterie, with pickles, 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                                                   8.5                                                                                                                                    
Traditional French Onion Soup with emmental toast                   11.5
Beef fillet carpaccio, capers, truffle dressing, Focaccia croutons                 15
Smoked salmon, crème fraiche, lemon, Poilane toast 14
Pork and Foie Gras Terrine, brioche, date chutney                                               15
6/12 Escargots de Bourgogne, garlic butter, baguette                                   10/16 
Beetroot tartare, hazelnuts, roquette VE/GF                                                     11.5

SALADS
Winter leaf salad, chicory, blue cheese dressing, walnuts, pears  V/GF          17
Chicken Caesar Salad, boiled egg, croutons, anchovies, Pancetta, Parmesan  18 

MAINS
Croque Monsieur / Madame on Poilane Bread                            13.5/15.5
Croque Cheese on Poilane Bread (add an egg +2) V                                           13.5
Roasted celeriac beetroot, butter beans, King Oyster mushroom VE/GF         19
Toulouse sausage, Comte Mash potatoes, pickled onions, pancetta Jus GF       22             
Beef Bavette, frites, beurre Maitre D’Hotel                                                         23
Confit Duck leg, braised endive, orange sauce  GF                                               27
Cornish Plaice, capers, brown butter, croutons, steamed potatoes                  28
Rib-Eye Steak, frites, beurre Maitre D’Hotel                                35
Chateaubriand, sauteed potatoes, beurre Maitre D’hotel                               36

SIDES
Bread and Butter V (gluten free bread available on request)                             3
French Fries  VE/ GF                                                                                                     5
House Mixed Salad GF/VE                                                                                             5
Steamed Broccoli GF/V                                                                                                 5                         
Roasted Carrots & Parsnips GF/V                                                                       6                         

WINTER  MENU



    

HOMEMADE DESSERT
Antoinette’s chocolate cake V/GF 7
Apple Crumble V 7
Crême brulέe V/ GF                                                                                  7
Lemon Meringue Tart V 7
Tart of the Week                                                                                     8
Selection of Three French Cheeses, Baguette & Butter                     16
Add a scoop of ice cream to your dessert  2.5

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

ICE CREAM & SORBET - 1 scoop 4 / 2 scoops 6 / 3 scoops 8
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

DESSERT WINE
Domaine de Grange-Neuve, Monbazillac ‘20
Glass - 12,5cl 8
Bottle - 50cl 30
Chateau Rieussec, Les Carmes de Rieussec, Sauternes ‘13
Glass - 12.5cl                                                                                                   14
Bottle - 37.5cl                                                                                                 39
Dows Red port - 7,5cl 6
Fonseca 10yo Tawny port 7,5cl 8

DIGESTIVES
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 (Sgl/Dbl)                                                           15/30

Please see the drinks menu for the full list

Glass of Champagne Ayala Brut Majeur - 14.5 (12.5cl)

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


