QOULHOy,

A LA CARTE

Available from Tuesday to Saturday
12.00 until 13.30/18.00 until 20.45

STARTERS

French Onion Soup, Garlic Croutons & Gruyere Cheese £9.95
(v) Soupe du Jour £8.00

Roasted Saint Marcellin Cheese with Sourdough & Toasted
Hazelnuts £8.50

Chicken Liver Parfait with Cornichons & Onion Compote £10.50

Cod Cheek Accras with Beansprout, Red Onion & Toasted
Sesame - Soy & Lime £9.50

Escargots de Bourgo%ne with Garlic & Parsley Butter Y2 Dozen
9.00 Dozen £13.95

Assiette de Charcuterie with Saucisson, Rillons, Rillettes &
Cured Ham £12.00

(v) Comté Cheese Soufflé £9.95
Seared Scallops with Spiced Tabouleh & Confit Lemon £16.50
Classic Tartiflette with Reblochon Cheese, Potatoes and Bacon
£11.50

(v) Comté Cheese Soufflé £9.95

If you suffer from food allergy or intolerance, make our waiting staff aware when ordering your food.
A 10% discretionary service charge will be added to the final bill.



QOULHOy,

A LA CARTE

Available from Tuesday to Saturday
12.00 until 13.30/18.00 until 20.45

MAIN COURSES

Duck Confit with Gratin Dauphinois, Fine Beans & Bacon-
Red Wine Sauce £21.95

Stone Bass with Polenta, Pepper & Anchovies — Saffron
Beurre Blanc £22.50

(v) Jerusalem Artichoke & Wild Mushroom Tartelette with
Creamed leeks £17.50

Chicken Ballotine with Savoy Cabbage, Bacon & Potato
Croquettes £22.5

Moules Marinieres with Frites £18

Classic Cassoulet with 2 Duck Confit, Toulouse Sausage &
Lauragais Beans £20.50

Butter Roasted Pheasant with Choucroute & Fondant
Potato — Sauce Riesling £19.50

Braised Rabbit Leg with Homemade Tagliatelle — Sauce
aux Morilles £20.95

Grilled Rib Eye Steak with Provencal Tomato, Confit Onions
& Hand Cut Chips £27.59

If you suffer from food allergy or intolerance, make our waiting staff aware when ordering your food.
A 10% discretionary service charge will be added to the final bill.



QOULHOy,

A LA CARTE

Available from Tuesday to Saturday
12.00 until 13.30/18.00 until 20.45

DESSERT

Creme Brulée a la Vanille £9.00

Cannelé Bordelais with praline & Hazelnut ice Cream
£8.50

Plateau de Fromages with pain au Noix £11.50
Fourme d’Ambert/Gaperon d’Auvergne/Maroilles/Téte de
Moine
Classic Tarte Tatin with Vanilla Ice Cream £9.75

Chocolate Fondant — Exotic Fruits - Passion Fruit Sorbet
£9.95

Pear & Caramel Bavarois — Caramelised Pecan Nuts £8.00
Profiteroles au Chocolat with Vanilla ice Cream £9.50

Homemade Ice Creams & Sorbets (choose 2 scoops)
£7.50

If you suffer from food allergy or intolerance, make our waitin% staff aware when ordering your food.
A 10% discretionary service charge will be added to the final bill.



