
  

 

All dishes may contain traces of nuts. VAT included. An discretionary service charge of 12.5% will be added.
WE ACCEPT ALL MAJOR CREDIT CARDS

MAIN COURSES
COQ AU VIN button mushrooms, lardons and garlic mash 9.95

CHARGRILLED SWORDFISH minted couscous and salsa verde  12.45

ROAST SEA BASS French beans, cherry tomatoes and black olive tapenade   12.95

ROAST CHICKEN BREAST asparagus & courgette soufflé, Parmesan cream sauce   12.95

MONKFISH & LOBSTER OSSO BUCCO saffron risotto     17.95

FILLET STEAK TARTARE with salad and frites              15.95

ROAST DUCK A L’ORANGE with French beans and fondant potatoes           12.95

ROAST RACK OF LAMB Dauphinoise potatoes and tarragon jus   15.95

STEAK FRITES char grilled 8oz angus sirloin steak with French fries, Bearnaise or green peppercorn sauce  12.95

CALF’S LIVER AND BACON mashed potatoes and onion jus 12.45

FILLET STEAK WELLINGTON wilted spinach and truffle jus   17.95

BRAISED LAMB SHANK pea & mint mash and tarragon jus 12.95

HOT OR COLD 1⁄2 LOBSTER chips or salad  13.95

APPETISERS
FRENCH ONION SOUP GRATINEE   3.95 

TOMATO & BLACK OLIVE BRUSCHETTA 
with rocket and Parmesan 4.95

BAKED CAMEMBERT 
with hazelnut crust, apple and baby spinach 5.45

SALMON FISHCAKES 
tartar sauce     5.45

TWICE BAKED GRUYERE CHEESE SOUFFLE 
baby spinach and walnut vinaigrette     6.95

MOULES MARINIERE 
mussels cooked in white wine, garlic, parsley and cream 5.95/8.95

PRAWN & AVOCADO COCKTAIL 5.95

SEARED TIGER PRAWNS 
with chilli, lime and coriander 6.95

STEAMED ASPARAGUS HOLLANDAISE 6.95

CHICKEN LIVER PARFAIT 
toasted brioche and plum chutney  5.95

PAN ROASTED SCALLOPS  
sauce vierge  7.95

ESCARGOTS
garlic and parsley butter                                 1⁄2 DOZEN 5.45  DOZEN 9.45

MEZZE FOR TWO spinach & feta in filo pastry, grilled tiger prawns, 
minted lamb kofta, tsatsiki, crudites and aioli   9.95 

F R I D A Y S  &  S A T U R D A Y S   L A S T  O R D E R S   1 2 . 4 5  A M

PASTA AND RISOTTO
PENNE ARRABBIATA tossed with a hot chilli tomato sauce 7.95
with chicken 9.95

POACHED SALMON crab tortellini and lobster bisque   14.95

TAGLIATELLE CARBONARA with pancetta and Parmesan & egg cream sauce   8.95

SPAGHETTI BOLOGNESE 8.95

WILD MUSHROOM RISOTTO shaved Parmesan and truffle oil  6.95 / 10.95

SIDES 2.75
BUTTERED SPINACH

MIXED SEASONAL VEGETABLES

NEW POTATOES

GRATIN DAUPHINOIS

FRENCH FRIES

GARLIC POMMES PUREE

MIXED OR GREEN SALAD

SALADS
BUFFALO MOZZARELLA, AVOCADO, TOMATO AND BASIL 4.95 / 8.95

GRILLED GOAT’S CHEESE AND CHARGRILLED VEGETABLES 4.95 / 8.95

TUNA SALADE NIÇOISE 4.95 / 8.95 

SMOKED CHICKEN, BACON AND AVOCADO 5.95 / 9.95

CRAYFISH, ROCKET AND MAYONNAISE 5.95 / 9.95

L E  P R I X  F I X E  
2 COURSES  £9.95    3 COURSES £12.95

STARTERS

Mushroom soup 
with blue cheese croûtons

Provencale salad with French beans, 
olives, cherry tomatoes, 

new potatoes and quail eggs 

Smoked salmon pillow 
with watercress salad
and lemon vinaigrette 

(add £1.25)

MAINS

Plum tomato, aubergine & goat’s 
cheese tart with rocket and balsamic

Pan fried chicken escalope with 
mushroom sauce and big chips  

Roast cod fillet with herb crust, 
crushed new potatoes 

and sauce vierge 

(add £1.25)

DESSERTS

English Bramley apple crumble with custard 

Crème Brûlée

OYSTERS 
   

ROCK OYSTERS
1/2 DOZ 6.95  DOZ 12.95

FINES DE CLAIRE
1/2 DOZ 8.45  DOZ 15.45

FOR TWO
COTE DE BOEUF 

with Portobello 

mushrooms, 

roast tomato,

French fries and 

Bordelaise sauce  

£14.95pp

SURF & TURF 
with grilled lobster, 

fillet steak, 

French fries, 

Portobello 

mushrooms, tomatoes 

and Béarnaise  

£17.95pp

PAELLA  
lobster, squid, 

mussels, tiger prawns, 

salmon and chicken 

with saffron rice  

£11.95pp

HOT GARLIC BREAD  2.95    BAGUETTE  1.95    OLIVES  2.75


