
 
 
  
 
                  STARTERS 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

             MAIN COURSES 
 

 
 
 
 
 
 
 
 
              DESSERTS 

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

 
CARPACCIO DE SAUMON £5.95 

Slivers of raw salmon with citrus infused oil 
 

 CALAMARS À L’ANIS £6.25  
 Seared local calamari flambé with pastis 

 
SALADE DE LENTILLES £5.50 

Puy lentils salad with fresh herbs, cucumber and tomatoes 
 

 ESCARGOTS DE BOURGOGNE £6.95 
Six Burgundy snails with garlic and parsley butter 

 
ASSIETTE DE CHARCUTERIES £7.50 

 French cured meats, celeriac and apple rémoulade, capers 
 

PISSALADIÈRE £5.95 
Warm red onion and anchovy tart with leaves 

 
TERRINE DE FOIE GRAS £8.95  

Served with black trumpet mushroom chutney and toast 
 
 

 

ONGLET STEAK ÉCHALOTTE £12.95 
French cut, best cooked rare, with sautéed shallots and duck fat chips 
 

CONFIT DE CANARD  £13.95 
Classic duck confit with “rissolées” potatoes and jus 

 
DORADE AU FENOUIL £15.95 

Whole seabream, crisp fennel salad and sunblushed tomato dressing 
 

GIGOT D’AGNEAU GRILLÉ £14.95 
Grilled lamb steak with Moroccan vegetables and jus    

 
POISSON DU JOUR  

Local catch of the day (market price) 
 

SUPRÈME DE POULET AU CITRON £13.95 
 Organic chicken breast, sweet potatoes, broad beans and lemon jus  

 
MOULES FRITES £10.95 

 
AUBERGINE FARCIE  £10.50 

Roasted aubergine, mediterranean grilled vegetables and grilled tofu 
 
 

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 
 

TERRINE DE CAMPAGNE 
Homemade coarse paté served with cornichons 

 
***** 

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

 
MAQUEREAU GRILLÉ 

Whole mackerel with couscous and sauce vierge 
 

***** 
MOUSSE AU CHOCOLAT 

 
ILES FLOTANTES 

 
***** 

£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 
TARTE AU CITRON £6.50 

 

CRÈME BRULÉE £5.50 
 

MOUSSE AU CHOCOLAT £5.95 
 

COFFEE 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 


