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A la carte Menu

Available Tuesday to Saturday
12.00pm — 2.30pm & 6.15pm — 9.45pm

Entrées
Seasonal soupe du jour £4.30
Smoked haddock & spinach risotto £6.50
Chicken fiver parfait, Cumberland sauce &warm bread £6.25
Twice baked goats cheese & tomato soufflé, beetroot salad (V) £6.50
Smoked salmon and dif flan, with cucumber & radish £6.25
Slow roast pork belly with ceferiac rémoulade £6.25
FPrawns marinjére £6.50
Poached pear, stilton & walnut salad (V) £5.95
Charcuterie plate served with homemade chutney £600
Sautéed mushrooms in a garfic cream served on toasted bread (V) £650
Extrasan 225

Frites * Creamed potato * Buttered new potatoes * Seasondl vegetables
Mixed feaf safad, * Marinated ofives * Bread basket

Please fet us know ifyou suffer from any food allerdgies or if you have any dietary requrements.
Food may contain nuts or traces thereof.
A discretionary service charge of 10% will be addled onto the bill for parties of eight or more.



@it

Plats

Slow cooked blade of beef bourguignon with creamed potato & haricot vert
Pan fried Gilt head sea bream with crab, tomato & herb risotto

70z Fillet steak au poivre with spinach, pomme pont neuf

Roast Barbary duck breast with braised red cabbage & parmentier potatoes
Seared salmon with fennel & artichoke barigoufe

Duo of famb with creamed kale, rosemary scented carrot & garfic potato

Fish boulabaisse provencale with rissole potato & pimentos

Pork fillet with black pudding, apple sauce & colcannon potato

Wild mushroom & kale crépe with creamed leeks (V)

Corn fed chicken supreme with new potato Lyonnaise & mushrooms d fa créme

Frovencale vegetable & goat’s cheese risotto with roquette salad (V)

Simply pan-fiied an £12.50

Served with frites and your choice of a mixed salad or seasonal yegetables
Free range chicken breast escalopes
Supreme of salmon
Halloumy cheese with sweet-sour peppers (V)
Medaffons of pork tenderloin

Add a sauce for £1.50
Béarnarse sauce * Sauce au poivre * Tartare sauce

Please fet us know ifyou suffer from any food allerdgies or if you have any dietary requrements.
Food may contain nuts or traces thereof.
A discretionary service charge of 10% will be addled onto the bill for parties of eight or more.
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Desserts a1 £5.95
Vanila créme brifée, sable biscut
Chocolate moefleux, strawberry compote, vanilla ice cream
Assiette of orange (gateau, parfait, mousse)
Pear tarte tatin with praline & cream ice cream
Raspberry deflice with white chocolate sauce
Chocolate & cherry roulade with chocolate & pistachio tuile

Fromage at £6.95
Cheeseboard with homemade chutney & crackers

Coupes A £5.25
Poached pear befle Héléne
Prune and Armagnac ice cream

Knickerbockerglory
Crépes an £525
Suzette with vanila ice cream
Banana with toffee sauce
Apple and berry with créme Chantilly
Coffee & Tea Ports i
glass

Fifter coffee £195  Skeffington’s Fine Ruby £350
Espresso £195  Warres Otima 10 yr Old Tawny Port £4.95
Double espresso £220  Taylor’s Quinta de Vargelas 1995 £5.95
CGppUCCfﬂO £250 De S5¢ rt' Vl/ine 125mf 37.5¢/
Café latte £250 glass  bottle
Americano £220  Chateau Septy: Monbazilac, Bordeawx  £495  £1295
Macchiato £220  G7 Late Harvest Sawignon Blanc: Chife  £595  £1595
Hot chocolate £280  Muscat de Beaumes de Venise: Rhine £695  £1895
Breaktast & herbal teas £195  Chateau Grifon: Sauternes, Bordeaux  75¢/ Bottle £49.95
Floater coffee £300  Oryour choice of fiqueur coffee

Please fet us know ifyou suffer from any food allerdgies or if you have any dietary requrements.
Food may contain nuts or traces thereof.
A discretionary service charge of 10% will be addled onto the bill for parties of eight or more.



