AMUSES GUEULES

Bread & Butter 4 Marinated Olives 4 Saucisson & Cornichons 4
LES ENTREES
Salade d’endives, Roquefort & noix Crunchy chicory salad, Roquefort & pickled walnut 9
St Marcellin r6ti aux pruneaux Baked St Marcellin & Monbazillac marinated prunes 10
Assiette de fromages Cheese selection with bread & chutney small / large 13.5/20
Soupe du jour Soup of the day market price
Hufitres de Jersey Jersey oysters (x3) served with condiments 9
Maquereau au barbecue BBQ mackerel, mayonnaise & dill potato salad 10
Moules mariniéres Mussels cooked with white wine, shallots & cream 11
Oeuf en meurette Poached egg, wild mushrooms, crispy bacon & red wine jus 12
Assiette de charcuterie Mixed charcuterie selection with bread & pickles small / large 13.5/20
Escargots de Bourgogne Snails with garlic butter & parsley 6 /12 pes 10/ 19
LES PLATS

Raviole du Dauphiné, broccoli, créme de piment & croustillant de coriandre 21

Freshly made comté raviolo, broccoli, chilli cream & coriander crust

Pot-au-feu & ses 1égumes de saison 22
Slow-cooked brisket, bone marrow, seasonal vegetables & beef broth

Ballotine de merlu au jambon de Bayonne & risotto noir 25
Hake and Bayonne ham ballotine, black rice risotto with Jerusalem artichokes & spinach

Piéce du boucher, pommes de terre roties & sauce du jour market price
Cut of the week served with roasted baby potatoes & sauce of the day

Our Classic Raclette “All you can eat” available on pre-order  £32pp
Morbier & Raclette cheese served with potatoes, mixed cured meat and gherkins
(vegetarian & no-pork options available)

ACCOMPAGNEMENTS
Salade verte Green salad with house dressing 4
Champignons & ail persillé Mushrooms & garlic parsley butter 6
Broccolini & beurre d’orange Broccolini & orange butter 7

If you have any allergies please let the staff know before ordering.
All prices are in £ and a discretionary 13.5% service charge will be applied to your bill.



