
 
 

     
 
             STARTERS 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

      MAIN COURSES 
 
 
 
 
 
 
 
 
 
                              DESSERTS 

SOUPE DE POISSONS £6.25  
Classic French fish soup with rouille, gruyere and garlic croutons 

 
CARPACCIO DE BŒUF AUX ÉPICES £7.50 

Slivers of raw beef with a spicy olive oil and Beaufort shavings 
 

TERRINE DE FOIE GRAS £8.95  
Homemade duck foie gras, Muscat jelly and toast 

 
TIAN DE CRABE AU RAIFORT £6.50 

Fresh crab, horseradish and purple potato salad 
 

SALADE DE CHÈVRE CHAUD £5.50 
Warm goat cheese salad with herb and walnut dressing 

 
FEUILLETÉ D’ESCARGOTS £6.95 
Burgundy snails and morel mushroom feuilleté 

 
ASSIETTE DE CHARCUTERIES £7.50 

Selection of French cured meats with celeriac rémoulade and capers 
 

CEVICHE DE SAINT JACQUES £6.95 
Lime cured local scallops in tomato consommé 

 
 

STEAK AU POIVRE VERT £16.50 
Ribeye steak with green peppercorn sauce  and duck fat chips 

 
CONFIT DE CANARD Á LA CITRONELLE £13.95 

Classic duck confit with celeriac mash and lemongrass jus 
 

QUEUE DE LOTTE Á L’ARMORICAINE £16.95 
Seared monkfish in a spicy tomato sauce and wild rice 

 
FILET DE VEAU AUX POIVRONS £15.95 

Veal fillet, roasted red peppers, potato rosti and red wine jus  
 

POISSON DU JOUR  
Local catch of the day (market price) 

 
PLAT DE COTE BORDELAISE £13.95 

 Slow braised beef spare ribs in their jus with mash potato 
 

MOULES FRITES £10.95 
 

TOMATE FARCIE PROVENCALE £10.50 
Tomato filled with ratatouille, goat cheese crust and ‘pilaf rice’ 

 
 

Petit pois a la Française £3.50 
Legume vert £3.50  

Duck fat chips £3.50 
 
 

 
 

ASK STAFF FOR TODAY’S SPECIALS 
 
 
 

********* 
 

MENU EXPRESS 
 Tuesday to Saturday 12pm till 6pm 

***** 
SOUPE DU JOUR 

Ask staff 
 

SALADE DE HARENG FUMÉ 
Smoked herring and potato salad 

 
***** 

ONGLET STEAK FRITES 
Served with “Beurre Maitre d’Hotel” and duck fat chips 

 
DORADE PROVENÇALE 

Sea bream with provençale vegetables 
 

***** 
MOUSSE AU CHOCOLAT 

 
ILES FLOTTANTES 

 
***** 

£9.95(2 courses) £13.95(3 courses)  
 
 
 
 
 
 

Saturday 
MAGRET DE CANARD £14.95 

Duck breast with green peppercorn sauce 
 

Sunday 
TRADITIONAL ROAST 

Locally sourced 

TATIN AUX POIRES £6.50 
 

CRÈME BRULÉE £5.50 
 

MOUSSE AU CHOCOLAT £5.95 
 

RASPBERRY PANACOTTA £5.50 
 

ILES FLOTANTES £4.50 
 

ICE CREAM & SORBETS £5.50 
 
 

 
 Tomato & shallot salad £2.95 

Mash potato £3.50 
Salade verte £2.95 

 
ASSIÈTTE DE FROMAGES 


