
GGllaassss  ooff  kkiirr  rrooyyaallee  (125ml) 3,95
blanc de blancs brut with cassis

OOlliivveess  2,25
mixed olives marinated in olive oil, garlic &  herbs

BBrreeaadd  1,50
basket of freshly baked sourdough baguette 

with butter 

FFoouuggaassssee  3,95
leaf shaped garlic bread with parsley 

and sea salt

PPiissssaallaaddiièèrree
traditional warm flatbread from nice with
caramelised onions, with a choice of either

AAnncchhoovvyy    3,35              or           RReebblloocchhoonn 3,95
anchovies, olives                         Reblochon cheese                     

and parsley                                       and thyme

SSTTAARRTTEERRSS

SSoouupp  4,35
carrot, red lentil and coriander soup 

with crème fraîche 

RRiilllleetttteess  4,85
coarsely shredded duck and pork pâté with 

toasted sourdough bread, shallots
and cornichons

MMuusshhrroooomm  FFeeuuiilllleettéé      5,15 
warm puff pastry with a creamy wild mushroom

sauce and espelette pepper 

CCaallaammaarrii 5,95
breadcrumbed squid sautéed in garlic, lemon,

parsley and butter with tartare sauce

FFooiiee  GGrraass 6,95
terrine of duck Foie Gras with toasted brioche

SSmmookkeedd  SSaallmmoonn 6,25
sliced smoked scottish salmon with dill,

shallots, baby capers and crème fraîche dressing

MMoouulleess  MMaarriinniièèrreess 5,75
mussels cooked with white wine, garlic, 

shallots, parsley and fresh cream

WWaarrmm  RRooqquueeffoorrtt  SSaallaadd 5,35
endive, walnut and crouton salad with a warm 

Roquefort cheese dressing

GGrriilllleedd  PPrraawwnnss 7,80
grilled tiger prawns with 

garlic and flat leaf parsley  butter

SStteeaakk  TTaarrttaarree 6,80
finely chopped raw beef mixed with shallots, 
capers, cornichons, egg yolk and cognac

LLuunncchh  &&  PPrree--TThheeaattrree  MMeennuu
1122nnoooonn  --77ppmm  ddaaiillyy (please see separate menu)

2 courses 11,70 or 3 courses 13,65

PPoosstt  TThheeaattrree  MMeennuu
FFrroomm  1100ppmm  ddaaiillyy    11,70 (please see separate menu)
a selected main course with a glass of lagarde 
blanc/ rouge, a kronenbourg or a soft drink

OOppeenn  ffoorr  BBrreeaakkffaasstt  DDaaiillyy    
8am - 12pm weekdays/ 9am - 1pm weekends

LLIIGGHHTT  MMAAIINNSS

RRiissoottttoo  VVeerrtt 9,95
risotto with grilled asparagus, broad beans,

spring onions, courgette, green beans,
baby spinach, pesto and rocket

MMuusshhrroooomm  CCrrÊÊppeess      8,75
baked crÊpes with mushrooms, spinach 

and gruyère cheese

CChhiicckkeenn  aanndd  WWaallnnuutt  SSaallaadd 9,95
chargrilled chicken with avocado, baby gem

lettuce, baby spinach, shallots, french beans,
walnuts, croutons and a mustard dressing

TTuunnaa  NNiiççooiissee      11,95
chargrilled fresh tuna steak (served medium

rare) on classic niçoise salad with french beans,
cherry tomatoes, black olives, peppers, new

potatoes, egg, baby gem lettuce and red onion

SSaallmmoonn  FFiisshhccaakkeess      10,50
sautéed salmon fishcakes with baby spinach salad,

dill and a wholegrain mustard sauce

MMEEAATT  &&  FFIISSHH

SStteeaakk  HHaacchhéé 8,95
‘‘ÀÀ  cchheevvaall’’  ((wwiitthh  aa  ffrriieedd  eegggg)) 9,50

chargrilled spiced chopped rump steak with 
frites and a cornichon and tomato relish

DDuucckk  CCoonnffiitt      10,95
duck leg confit with sautéed savoy cabbage
and bacon lardons and a thyme and veal jus

LLaammbb  SShhaannkk      13,50
braised lamb shank with wholegrain mustard 
mash potato and a veal and rosemary sauce

FFiisshh  PPaarrmmeennttiieerr 11,95
cod, haddock, prawn and salmon in a creamy 
white wine and leek sauce, topped with mash

potato and gruyère cheese

CCoodd  GGoouujjoonnss 10,95
breadcrumbed slices of cod fillet  with  

frites and tartare sauce

LLiinngguuiinnee  wwiitthh  SSeeaaffoooodd 11,95
linguine pasta with tiger prawns, mussels, clams

and squid sautéed in garlic, chilli, shallots, 
white wine and cherry tomatoes

RRooaasstt  SSeeaabbaassss 13,25
roast seabass fillet, braised fennel and a
champagne beurre blanc with chives and 

tomato concasse 

SSIIDDEESS
frites  2,95

green salad  2,75
tomato, shallot and basil salad 2,95
glazed carrots with parsley  2,75

french beans  2,95
braised minted peas  2,95

gratin potato  2,95
creamed spinach  3,50

a discretionary optional gratuity of 12.5% 
will be added to your bill

GGRRIILLLLSS

PPOOUULLEETT  ‘‘BBRREETTOONN’’  
corn fed chicken from languidic in the heart of
rural brittany in the north of france which is

renowned for its poultry

HHaallff  CChhaarrggrriilllleedd  ‘‘BBrreettoonn’’  CChhiicckkeenn      99,,9955
Served with frites   

choice of sauces

GGaarrlliicc  BBuutttteerr 1,00
normandy butter with garlic, lemon and parsley

PPrroovveennççaallee    SSaauuccee 1,50
cherry tomato, basil, garlic, caramelised onions

and black olives
WWiilldd  MMuusshhrroooomm  SSaauuccee    1,95

wild mushroom, crème fraîche and chives

SSTTEEAAKKSS
all our steaks are brannigans irish ‘aged on 
the bone’ and served chargrilled with  frites 

1100oozz  RRiibb--eeyyee  1144,,5500

1100oozz  SSiirrllooiinn    1155,,8855

77oozz FFiilllleett  1177,,9955

choice of sauces

RRooqquueeffoorrtt  BBuutttteerr 1,50                                       
normandy butter with Roquefort cheese 

GGaarrlliicc  BBuutttteerr 1,00 
normandy butter with garlic, lemon and parsley

PPeeppppeerrccoorrnn  SSaauuccee    1,95 
green peppercorn, cognac and cream

BBééaarrnnaaiissee  SSaauuccee    1,95 
tarragon, egg, shallot and butter sauce

PLATS RAPIDES

STEAK FRITES  9,95
CHARGRILLED THINLY BEATEN OUT RUMP STEAK

WITH FRITES AND GARLIC BUTTER 
(SERVED PINK)

COQ AU VIN  11,95
CORN FED ‘BRETON’ CHICKEN 

SLOWLY BRAISED IN RED WINE WITH 
POTATO AND CHIVE PURÉE, BACON LARDONS 

AND CHESTNUT MUSHROOMS

MOULES FRITES 10,95
MUSSELS COOKED WITH WHITE WINE, GARLIC,

SHALLOTS, PARSLEY AND FRESH CREAM, 
SERVED WITH FRITES 


