AMUSES GUEULES

Bread & Butter 4.5 Marinated Olives 4 Saucisson & Cornichons 4.5
Coppa 8 Bresaola 8 Jambon de Bayonne
LES ENTREES

Poireaux 4 I'étouffée sauce mornay Confit leeks with cheese-bechamel & hazelnuts 10
Soupe aux oignons de Roscoff Classic onion soup with croutons and Comte cheese 12
Vacheron Mont d’Or r6ti Baked Mont d’Or cheese served with croutons & chutney 14
Assiette de Fromage Cheese Selection with bread & chutney small / large 14 /22
Huitres mignonettes Oysters (x3) served with shallot vinegar 10
Saumon Gravlax Beetroot cured salmon served with old grain mustard sauce & bread 12

Moules mariniéres au piment d’Espelette Classic French Mussels & Espelette pepper 14

Foie gras de canard mi-cuit Classic foie-gras terrine, toasted brioche & kumquat chutney 16

Assiette de Charcuterie Cured meat Selection with bread & butter — small / large 14 /22
Escargots de Bourgogne Snails (x6) with garlic-parsley butter 12

LES PLATS
Gnoccehi a la courge butternut rotie & Tomme de Savoie 19

Gnoccehi, creamy butternut squash sauce, roasted butternut & Tomme de Savoie cheese

Filet de Flétan Meuniére aux carottes 29
Halibut meuniere style, served with roasted carrots & carrot puree

Supréme de pintade aux champignons, sauce au calvados 29
Guinea fowl supreme, mushroom filling, mash potato, apple brandy sauce

Filet de Beeuf, frites & sauce au poivre 39
Aubrey Allen’s beef Filet served with peppercorn sauce and fries

La Piéce du boucher, sauce du jour & accompagnement market price
Aubrey Allen’s cut of the week, sauce of the day and side

ACCOMPAGNEMENTS

Salade verte Green salad with house dressing 4
Epinards a la créme Creamy garlic spinach

Gratin Dauphinois French potato gratin 8
Frites & Mayonnaise French fries served with Mayonnaise 5.5

If you have any allergies thank you for letting the staff know before ordering
All prices are in £ and a discretionary 13.5% service charge will be applied to all restaurants bills



