
U n e  S o i r é e


F r a n c ç a i s e
Nibb l e s

Stuf fed Gougères  £6

Marinated Ol ives  £7

Homemade Baguette,  Whipped Butter  £5

Port land Oyster,  Shal lot  Vinegar  £4.50 per  oyster

Sta r t e r s

Pork Ri l le t te,  Baguet te,  Cor nichons £13

Escargots  in  Garl ic  and Pars ley  £16

French Onion Soup,  Croutes,  Gruyere £12

Oeufs  Mayonnaise,  Fr i see  £11

Main s

Steak Fr i tes,  Peppercor n Sauce £26

Confit  Duck Leg,  Duck Jus,  Fr ied Potato Terr ine £25

Chicken Chasseur,  Potato Puree £22

Beef  Bourguignon,  Crusty  Bread £23

Bean Cassoulet ,  Mustard Dressed Greens  £19

Des s e r t s

Crème Brule,  Fresh Frui t  £11

Tarte  Tat in,  Vani l la  Ice  Cream ( to  share )  £16

Sal ted Caramel  Profiteroles  £10

Tarte  au Citron,  Crème Fraiche £12


