
 

 MENU 

Three Course £35 
PATE de CANARD Duck pate with Bramley apple and raisin chutney £8.95 

ou 

AUBERGINE CAPONATA (V) and (Vegan)  £9.95 

ou 

ASSIETTE de BURRATA et CHACUTERIE £10.95 

Burrata, Parma ham, rocket, cherry tomato, glazed walnut & balsamic dressing 

ou 

GAMBAS FLAMBEE - King prawns with Pernod, garlic and shallots £12.95 

Ou 

SALADE de CHEVRE CHAUD  £10.95 

Melted goats cheese salad with apple and walnuts 

 

********************************  

GOTHIQUE BURGER & CHIPS  (children) £12.95 

Or Pasta dish for children please ask your waiter 
ou 

MERLU -Pan fried Hake on a bed of beans and pulses with crushed new potato £23.95 

ou 

CONFIT de CARNARD – Crispy slow cooked duck leg with red cabbage and dauphinoise 

potato £21.95 

ou 

GNOCCHI (V) £15.95  

Gnocchi with pesto & butternut squash veloute on a bed of mixed leaf salad  

ou 

SOURIS d’AGNEAU -Slow cooked  lamb shank with mash £18.95 

ou 

ENTRECOTE FRITES  £28.95 

Sirloin steak with chips 

 
 

************************ 
TRIO des SORBETS  £7.95 

ou 



TIRAMISU  £7.95 

ou 

FONDANT au CHOCOLAT - Melt in the middle chocolate fondant with vanilla ice cream £7.95 

ou 

SELECTION of ENGLISH and FRENCH FARMHOUSE CHEESES £7.95 

 


