
(v) Soupe du Jour

Smoked Mackerel Rillettes – Chickpea & Cucumber

(v) Vegetable Tartare with Goats Cheese Cream – Red
Pepper Coulis

Marinated Chicken Salad – Tomato & Shallot Salad

STARTERS

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

PRIX FIXE MENU

MAIN COURSES
Steak Frites (served Medium Rare)

Coley Filet with Peas “à la Française” & Sautéed Potatoes -
Beurre Blanc

Seared Calves Liver with Pomme Purée & Bacon – Wholegrain
Mustard Sauce

(v) Baked Courgette with Quinoa, Feta Cheese & Black Olives

DESSERTS
Mousse au Chocolat with Sablé Breton

Plum & & Almond Tart – Honey Crème Fraiche

Coupe Bouchon with Cassis Sorbet – Honey Madeleines

Plateau de Fromages with Pain aux Noix (£3.00 supp.)

2 COURSE £26.50 | 3 COURSE £28.50

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.
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