MENU
A LA CARTE

Mowlay SM 1o 10;%
Tuesday 1o Thunsday 12pm 2o 10PM
Friday and Saturday Midday 1o 11PM
Sunday 12.30PM 20 10PM

A DISCRETIONARY 12.5% SERVICE CHARGE WILL BE APDED T0 YOUR BILL.

LES ENTREES



le Soaft i l'ow £5.95
haditional Opions so0fs

L Temine de Campagon,

Compote A'Dignonas Rouge £1.95
Farmbose Terrine with Red Opion Clutney

La Petite Moule £3.95
Mozstly Cooted in White Wine ard Shallots
with Cotinn o1 Withoond

Le Cockitail de Champigpons Sawvage £8.9S
Stasoril Musthrooms slection cooked
Wit Lests and buitter served op Tons?

Brockette de Stiacques pillee it Citron Vert accompagmee d'vme Punee de Poivnons jasnes
£10.50
Grilled Scallofs sttewer sewed witl limme | papritin and yellow feppers fune

LAssiette Ae Savmon Fume £9.9S
Scottiak Somoled Sclomon sered wir Tost

Les 12 Escangots de Bowrgogne £11.50

12 Spails in Gurlic Butter

Temine de Foie Gras £14.95
Homenmade foic Gras Terrine served with Toast and Madera Jellyy

LES SALADES

La Salade de Roguette et Parmesan £5.95
Rocter and Parmesar salid with Balsanic siduction dressing

Tartelette de Tomate et Mogganella £1.50

Buffplo Moypardllic ind Tommato servid on file Pastry
A warm Tomferatine

La Salade de Chevne Chaud £3.50
Warin Goad'’s Cleese served on Tonsi and mied snbid luse

L Salude de Confit de Canand £8.95
Duckt Confit Salid, cliersy Tomatocs, wilpits on mived salid lise

LES CRUSTACES

Dorset Rack Oysters No 2 £1.90

From Great Boitiin



Le Homard 1/2 ou Extier £17.00/£28.00
Coldl Lotster (Hallf o1 Whole) served with smayornaise

Les Gamdbas £12.00
Five Cold Tiger Prawns

LUAssiette de La Men £35.00

Oysters, Figer Prawns, Mussels served with Hulll Cold Lobster
(ideal 2o stire)

LES POISSONS

Le Stea de Thom frais sun 62 de Salede dpicie £13.95
Passifricd Freal Tus St sened on Spicy Sclid lased

Ls Grande Mowle £15.50
Mozstly Cootied in White Wine and Shallots
with Crtarn o1 withoond served with Frenck Fries

Filer Ae Loup de Mer et Bunne Nastais s Citron £1).00
fillet of Sea Bass served with Seasorad Vegeridles
and Lime Butter Wantais” savce

Le Demi Homand Thermidor £20.50
Hil) Lotister Glagad witk Burnasise Seace
(Wil Lotstr atia assilelle)

LES VIANDES

Blanc Ae PDoulet et Punte de Canottes £13.95
Roasted Clacter Bresst served with

Magret de Canard et Gratin de Navet £16.95
Duct breast sewed witl Turnips Gratin and Carroty Caisps

Le Stea Tartane 2004 £22.00
Rew Clopped Fillet of Beof posparid and spiced To yoier st and sesed with & Raw Ly Volk



LES GRILIADES DE BOEUF

Our Beef is Scottish Aberdeen Angus, Hunged on the Bone for no less than 45 days
Exclusively* from E.w.Hosie Farm, Their cattles are Naturally reared and are from suckler
beef herds . the lush Scottish pasture on which they feed produces some of the best
Flavoured and tender beef in the world

be Rump. Stk 10450
R Steake served with Fremeh. Fries and Provemcale Tomato

Le Steab—Frite £11.50
Rib-Ege Steat sewed with Fremch Fries and Provencale Tomata

Le Filet de Bocuf £23.00
Fillet of Bee| served with Fremch Fries and Provencale Tomata

Towsnedot de Bocuf Rossini £29.00
Fillet of Beef with 4 [peak. santeed Foie Gras om Top
and & Rick Tnuffle sance sewed with Fries

Le Chateautriand £26.00

&1 person (Jor Two)
Beef Terderloin served with French Faies, Salad,

Béarmaise or Green Pepper siuce

L Cate de Bocu) 24,00
&1 perton (Jor Twa)
Rl of Beef Serwed with Fremeh. Frizs, Salad,

Choice of Sauces £1 : Bernaise, Poivre, Maitre d’ Hotel , Sauce Bleu

LES VEGETARIENS

La Salade de Roguette et Parmesan £5.95
Roctet srd Parmesin aalid with Blaimic seduction dressing

Tartelette Ae Tonate 1 MWLC& £1.50
AT warm Temrferatune

La Salade de Cheyre Cland £8.50
Warm Goat’s Cleese sesved on Tois? witl marinatid fefpens on mived snlid lused

QW&WW% £8.45
Stasonal Musthrooms seleckion cooted
Wit Lertly and botter served op Tois?

Resotto de Ceps £12.95
Cops Musboroorms and Clicory Rizotte



LES ACCOMPAGNEMENTS

Les Legumes dun Che,
Gratis de Navets,
Haricots vert,
Epinards,
Salade nirte,
Salade Verte
£4.50
Frites
£3.00
Pasnier de Dain et Berre £2.00
Stuffed Olives £2.50

(A FORMULE £28

Brackette de Stiacques pillee et citrom vrt accompagmes & wme Puree de Poivnoms janmes
Grilled Scallofs sttewer sewed with limme | papritin and yellow feppers fue

Ou

Les 12 Escangots de Boungogme

12 Spails with Gurlic Butter

Rib-Eye Steat Sewved with French Fries and Provencale tomata

Ou

Filer de Lowp de Mer ¢t Bewnre Nantsis s Citron
FéZ&Za/&d%WdWéZ/WVW
and Lime Butter Wantais” savce



HHEHKKAK

La Creme Brilee

Ou

La Mowsse aw Clocolat

A DISCRETIONARY 12.5% SERVICE CHARGE WILL BE ADDED TO YOUR BILL.



