WMEN T T N
2 courses a £34.95; 3 courses £47.95
All main courses served with sharing frites and salad

Les Entrée

La soupe du jour

La soupe de poissou

Duck gizzards salad, lardovs, poached eaa, aarlic croutons
Chicory salad with orange, Rodquefort and candied walnut
Pissaladiere

Boudin voir, parsnip puree, caramelised apple, port sauce
Brandade de worvue, santeed squid, croutous, lewmon dressivg
Swnails, mushrooms, garlic butter, toasted sourdongh

Les Plats

Le poisson selon le marche

Le plat du jour

Whole plaice grenobloise, spinach

Lamb couscons with grilled merguez and harissa

Partridae, WMorteaun sausage, savoy cabbage, red wine jus

Pithivier with Wild mushroowms, leek, tarragon, Camembert and mushroom bisdue
Céte de beeuf for two, sauce béarnaise (£A9 supplement)

Les Desserts
La tarte du jour

Les desserts du jour
Sorbet — on - glace
Les fromages (£ supplement)

Livarot, Tomme de Savoie, Fourme d'Ambert, Camembert, Reblochon, St. Waure de Touraive, apple and raisin chutuey

12.5% discretionary service charoe

Vat included at current rate. All foods are prepared in an ewvironment where wats are present.

Please inform vour server of any allergevs before placing vour order. We cawvot guaravtee the total absence of any allergen

from our dishes. Game dishes may contain shots.



LES VINS

Wines by the glass

Blawe: small 12.5¢l [ large 25¢l
2022 Tour de Pin Pays d'oc @50 /1295
2022 Viogmier pays d'oc @435 [13.95
2022 Sauvigyon Blanc Bordeaux 750 [ 14.95
2022 Picpoul de Pinet Ch de Pivet .50 /15.95
2021 Gavi di Gavi .95 [ 1695
2021 Wacon Milly-Lamartive a.95 [ 1995
Rouge: small 12.5¢l [ large 25¢l
2022 Cuvee Garrigue, Languedoc .50 [12.95
2021 Festive Walbec Argentina @45 [132.95
2021 Enfant Rebelle, Pivot Noir 795 [ 1550

20241 Cotes DuRhone D. Foud Croze 795 [ 1550

2015 Rioja Reserva ?.50 /1595
2019 Chatean De Ricand .95 [ 16.95
Rose:

2022 Figuiere Mediterranee Provence .45 [ 13.95
Blave

2022 Tour de Pin Pays D'OC 2950
2022 Viognier pays d'oc 22495
2022 Sauvignon Blave Bordeaux 2850
2022 Vinho Verde, Q. de Larousa, Portugal 34.95
2021 Albarivo Vina Costeira, Galicia 42.50
2021 Gruver Veltliver, Groiss, Austria 42.95
2014 Cotes duRhove blane, Fawmiille Gras 44095
2020 Muscadet sur Lie Peninsula 4550
2022 Picpoul de Pivet, Ch de Pivet 45095
2020 Vouvray St Georges, demi sec 4750
2022 @avi di Gavi Magda Pedrini 49%.95
2020 Bourgogne Aligote’, Buisson Battault 50.495
2021 Macon WMilly-Lamartine 5550
2022 Sawcerre, Philippe Auchere ©3.50
2022 Chablis, Dowm. du Chardoway ¢3.95

2014 Bourgogne Chardovmay Vieilles Vignes  ¢5.95
2021 Riesling Beblevheim Dom. Trapet — 7450

Alsace

2021 Gravnd Nau, Avnjon Blane, Cheviv blane  74.95
2019 St Aubin, S. Langorean ©2.50
2021 Chablis Premier Cru, D. du Chardonway ©7.50
Rose:
2022 Figuiere Mediterranee Provence 24.50
thampagwe, sparkling & Prosecco
Renard Barvier Blanc de Noir 57.50

by the glass (12.5 ¢l) 12.50
Cavard Ducheve BrutRosé @.50
Canard Duchene Blave de Blanc 74.95
Perles Fines, Plouzean, Touraine, sparkling 4250
Villa Folivi Prosecco Brut 21.95

by the glass (12.5 cl) a.as

Rouge
2022 Cuvee Garrigue, Languedoc 2450
2020 Chateaun Le Growd Verdus 3450
2.021 Val Joavis Traditional Luberon 236.50
2021 Festivo WMalvec, Argevtina 34.95
2022 Cotes duTRoussillon Coume des Loups 4250
2021 Enfant Rebelle, Pivot Noir 42.95
2021 Cotes DuRhove, D. Fond Croze 4450
2015 Rioja Reserva Vega Caledovia 45.95
2011 Oh. Cayrou, Cahers, Malbec 40495
2020 Chivon, Raffankt 4350
201% Chatean De Ricaund, Cadillac 4950
2019 Bourgogue ronge, T. Bautista 5.95
2015 Ch. Lucas, Lussac St Ewmilion @1.50
2021 Crozes Hermitage Dom. Belle ©®.50
2020 Mercurey T-Bautista, Burgundy ©0.50
2024 Gigondas “@Grande Romane” 21.95
2015 Chateaun Le Boscqd St Estephe ?5.50
2020 Chateament du Pape 2 Cellier ?4.95
2019 LaRose de Montvielle, Pomerol a4.95
2011 Ch Ormes Sorbet WMedoc aa.50
2017 Bruvello di Mowtalcivo, Tl Palazzone  104.95
2019 Volvay J. Voillot, Cote-D’Or 11%.50
2016 Pommard, Les Vignots, R Demongeot 144.95
2009 Ch Leoville-Barton, St Julien 215.00
Dessert Wines avd sherrys
NV Wuscat, Domaive Lerys (50c¢l) 34.95
by the glass (10cl) a.95
2017 Tokaji Dorgo’, Late Harvest (50cl) 5250
by the glass (10¢l) 10495
2014 Santerves Castelnan Suduirant (75¢l) 24.95
by the glass (10¢l) 11.95
Bristol Cream (10cl) sweet sherry 5.95
‘Pedro Ximenez (10cl) sweet sherry a.00
Ports
2004 Warre's LBV @2.00
by the glass (10¢l) 10495

¥ Dixon Double Diamond 10 Year Tawny 3%.00



