AMUSES GUEULES

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

Salade de haricots vert Green beans salad with confit shallots & mustard dressing 9.5
Salade de tomates Tomato, croutons, & balsamic vinaigrette 13
Camembert roti Baked Camembert cheese served with croutons & chutney 11
Assiette de fromages Cheese Selection with bread & chutney small / large 14/20
Huitres mignonettes Oysters (x3) served with shallot vinegar 10

Moules mariniéres au piment d’Espelette Classic French Mussels & Espelette pepper 11

Paté en croate de "George" Pork & duck paté served with salad and Meaux Mustard 14
Assiette de Charcuterie Cured meat Selection with bread & butter — small / large 14 /20
Escargots de Bourgogne Snails (x6) with garlic-parsley butter & bread 12

Croquettes de canard & mayonnaise a la ciboulette duck croquettes & chive mayo 3pcs 13

LES PLATS

Aubergine gratinée au Comté 21
Baked aubergine topped with panko breadcrumbs & Comte cheese

La péche du jour, sauce vierge 28
Catch of the day topped with white crab meat, tomato, olive, basil, olive oil & lemon dressing

Confit de canard, pommes Anna, haricots verts et sauce au vin rouge 29
Confit duck leg, potato cake, green beans & red wine sauce

Entrec6Hte de Boeuf, beurre Café de Paris et frites 37
Aubrey Allen’s beef ribeye served with herb & spices beurre and french 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
Haricots vert & 'ail Garlic green beans

Ratatouille Provencal vegetables stew 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



