


Once we have confirmed availability of the date, we will provisionally hold the date for 2 days.  

Confirmation of final numbers is required 48 hours before the date of the function.  

Should your party subsequently reduce in size, we reserve the right to charge for the original 

number of guests. 



 

 

MENU A. PRIX FIXE 
3 COURSES £35 

WARM BAGUETTE & OLIVES FOR THE TABLE 

POTAGE DU MAISON* 

Seasonal soup with garlic croutons  

SALADE DE CHÈVRE CHAUD*  

Warm salad of goat’s cheese 

ROAST HAKE FILLET 

French beans & tapenade 

CHARGRILLED MINUTE STEAK  

Garlic butter, frites, watercress & shallot salad 

SEASONAL RAGOUT OF VEGETABLES**  

Vegan aïoli & rice 

PETIT CITRON* 

Meringue, compôte and candied citrus 

PETIT POT AU CHOCOLAT* 

Sablé biscuit 

**plant based  *vegetarian  

Allergens & intolerances, please advise us 

A 13.5% discretionary service charge will be added to your total bill 

Please note we are card payments only  



 

MENU B. CLASSIC 
3 COURSES £45 

WARM BAGUETTE & OLIVES FOR THE TABLE 

POTAGE DU MAISON*  

Seasonal soup with garlic croutons  

SAUMON FUMÉ  

Smoked salmon, crème fraïche, sourdough toast & wholegrain mustard dressing 

FROMAGE BEIGNETS  

Comté & Parmesan fritters, chive crème fraïche 

SALADE DE CHÈVRE CHAUD* 

Warm salad of goat’s cheese & walnuts 

SEARED SEA BASS FILLET, PERSILLADE & LEMON 

CONFIT DE CANARD & GRATIN DAUPHINOIS  

CHARGRILLED ONGLET STEAK   ( SUPPLEMENT 7.50  ) 

Garlic butter, frites, watercress & shallot salad 

SEASONAL RAGOUT OF VEGETABLES, VEGAN AÏOLI & RICE**  

PETIT CITRON* 

Meringue, compôte and candied citrus 

CRÈME BRULÉE* 

Madagascan vanilla custard  

PLATEAU DE FROMAGE* ( SUPPLEMNET 4.50 ) 

Selection of French cheeses, walnuts & apple chutney 

PETIT POT AU CHOCOLAT* 

Sablé biscuit 

**plant based  *vegetarian  

Allergens & intolerances, please advise us.  

13.5% discretionary service charge will be added to your bill 



MENU C. PROVENÇAL 

57.50 
 

FOR THE TABLE…... 

WARM BAGUETTE & OLIVES HERBES DE PROVENCE 

PANISSE DE  L’ESTAQUE 

Fried chickpea chips 

ANCHOÏADE CROÛTONS* 

Anchovy relish, walnuts & eggs 

————— 

LA SOUPE DE POISSON 

Rustic mediterranean fish soup with tomato, saffron & Pernod 

or 

ESCARGOTS AU BEURRE PERSILLÉ 

6 Burgundy snails out of their shells, served with a parsley & garlic butter 

————— 

CONFIT DE CANARD 

Slow cooked duck leg, seasonally garnished & gratin dauphinois 

or 

250G CHARGRILLED ONGLET STEAK  

Butchers cut steak, Provençal butter ( anchovy & caper ), frites, watercress & 

shallot salad 

————— 

CRÈME BRULÉE 

Madagascan vanilla custard with a burnt sugar topping 

or 

RHUM BABA AUX RAISINS 

Rum soaked raisin brioche with crème Chantilly 

 

Tables of 6 or more only. Whole table must have the menu.. 

A 13.5% discretionary service charge will be added to your total bill 


