
Amuse Bouche
Artisan Bread Selection £3.95 (V )

Charcuterie - Fine Cold Meat Selection, Pickled Gherkins £6.95
Les Olives de provence, french pitted olives £4.95 (V )

Classic french onion soup with veal stock, caramelised onions and cheese crouton £4.95

Pan roasted king prawns, saffron aioli, pickled fennel, citrus salad £7.95

Steamed mussels with white wine, shallots, garlic, cream and parsley £6.50

(V) Goats cheese Crottin, olive crumb, tomato pesto, basil oil £5.95

(Vg) Baby gem lettuce, quinoa, chia seeds, avocado and orange with passion fruit £5.75

Duck paté, candied orange, Guiness toast and black cherry jam £7.50

Filet of Beef Tartare, pickled enoki mushrooms, quail egg and sourdough £8.95

(V) Thai spiced potato cakes, coriander, ginger, lime and chimichurri £5.50

Panfried Wood Pigeon, fresh raspberries, hazelnut salad £6.95

Slow braised honey pork shoulder, spiced squash puree, chorizo croquettes,  
caramelised pear, pear cider jus  £12.95

Poached free-range chicken breast, pomme puree, smoked bacon, 
baby leeks and morel mushroom veloute £14.95

Baked Atlantic cod, dill crust, potato & fennel terrine, asparagus, lemon grass hollandaise £15.95

Poached Scottish salmon & lobster thermidor, squid ink tagliatelle, diver scallop & vanilla bisque £23.95

(Vg) Wild forest mushroom wellington, chestnuts, kale crisps, truffle mushroom puree & red wine sauce £12.95

(V) Crispy tofu, spiced aubergine caviar, tempura baby sweetcorn & sweet chilli £12.95

(Vg) Home made pasta ribbons with olives, heritage tomatoes, courgettes and basil £9.95

Loin of venison, celeriac puree, root vegetable crisps, parmentier potatoes, 
dark chocolate essence & port jus £17.95

Honey roasted duck breast with salsify, salted cherries, pomegranate and orange jus £17.95

Entrees...

Le Plat Principal...



Bavette - Minute Steak

Steak Croupion - Rump Steak 
Contrefilet - Sirloin Steak

Filet de Boeuf - Fillet Steak

Chateaubriand - Fillet Steak Serves Two

Peppercorn
Hollandaisse

Baby leaf garden salad with  classic French vinegarette £3.75 

Grilled Macaroni cheese £4.50

 Heritage tomatoes, olives and basil £3.95 

Baked field mushroom with crispy duck egg £4.95

Sauteed Garlic Mushrooms with parsley butter £3.95

Steamed seasonal vegetables £3.95

Sweet potato fries £3.95

 
 Chunky parmesan chips £3.95

 French fries £2.95

Blue Cheese 
Garlic Mushroom

5 oz
8 oz
8 oz
8 oz

 
12 oz
12 oz
12 oz

£8.50

£14..95

£15.95

£21.95

Parisienne Steaks

Dry aged, 28 Days, Prime cut Steaks

Please choose a complimentary sauce with your steak

We will do our best to accomodate special dietary and allergy requirements but we cannot guarantee that dishes will be free from traces of nuts,
wheat and dairy products. Please ask for the full allergen ingredients list 

all steaks shown are a Pre-Cooked weight

Garlic Butter 
Chimichurri

Side Orders

£21.95

£24.95

£29.95
£44.95




