DORDELAISE

BREAD AND BUTTER (G) 3.5
TAPENADE AND CROSTINI (G) 4.5
FRIED BURATTA, SPICY TOMATO COULIS (G) 9
SALT AND PEPPER SQUID, AIOLI (G) €9
BLACK TRUFFLE BRIE , CHUTNEY, TOAST (G) 10-5

STARTERS

ONION SOUP (G/A) v
GRATINATED CHEESE TOAST

6 X SNAILS (G) 7.5
PERSILLADE BUTTER, TOASTS

VEGAN COURGETTE SALAD (VG/N) 8.5
VEGAN FETA , HERBS DRESSING , PINE NUTS

TORCHED MACKEREL 1%
HORSERADISH CREAM, PICKLED APPLE, GREEN OIL

CHICKEN LIVER PARFAIT (G/A) 8.5
CHERRY, CORNICHON RELISH, TOAST

MAINS

BAKED AUBERGINE (VG/N) 13.95
QUINOA, RED PEPPER COULIS, PINE NUTS

CHARRED JUMBO PRAWNS (N) 18.5
ROASTED TOMATO RISOTTO, FENNEL, PESTO

PAN FRIED SEABASS FILET 16.5
VEGETABLE RATATOUILLE, GREEN OIL, BASIL

CONFIT DUCK LEG 18
PEAS PUREE, CHERRY JUS, BACON CRUMBS

SURF & TURF 26
ONGLET STEAK, JUMBO PRAWN, GARLIC BUTTER, BEEF DRIPPING FRIES

SPECIAL OF THE DAY
ASK YOUR WAITER

GRILL (HALAL)

ALL SERVED WITH BEEF DRIPPING FRIES AND BORDELAISE JUS (A)
200 GR ONGLET STEAK

200 GR FLAT IRON

250 GR RUMP STEAK

500 GR COTE DE BOEUF

EXTRA 2.95 (A)
PEPPERCORN, BLUE CHEESE, BORDELAISE SAUCE, GARLIC BUTTER

SIDES

BEEF DRIPPING SKINNY FRIES (G) 3.9 / DAUPHINOISE POTATO 5.5 / ROCKET & PARMESAN 5.5
GREEN BEANS 5 / TOMATO & RED ONION SALAD (VG) 5.5

SUNDAY ROASTS/ BOTTOMLESS (£24 PER PERSON/ 90 MINS)
VEGGIE 14.95 /CHICKEN 17.5 / BEEF 18.5 / DUCK LEG 21/COTE DE BEOUF (FOR TWO) 59

19
19.95
25.5
SRS

NUTS (N) VEGAN (VG) SESAME (S) GLUTEN (G) ALCOHOL (A)
12.5 % SVC WILL BE ADDED TO YOUR FINAL BILL



