
HORS D’OEUVRES

SOUPE DU JOUR (V) £4.50
A large bowl of vegetarian soup served with warm French bread.

PÂTÉ DE FOIES DE VOLAILLES £4.95
Chicken liver pâté, served with French bread and a tasty onion marmalade.

CHAMPIGNONS À L’AIL (V) £4.95
Pan fried mushrooms, cooked with garlic and finished with cream, 
served with French bread.

SOUPE À L’OIGNON £4.95
A classic French onion soup made with beef stock and finished with a cheese crouton.

ASSIETTES ‘RUSTIQUE’

ASSIETTE DE CHARCUTERIES £7.95
A selection of cured meats, chicken liver pâté, caramelised red onion marmalade, olives and French bread.

SALADES, OMELETTES ET PÂTES

OMELETTE AUX CHOIX   Up to 2 fillings £6.95
A three egg omelette with a choice of two to four fillings   Up to 4 fillings £7.95
from ham, cheese, tomato, mushrooms, bacon, peppers, 
red onion, spring onion, spinach, new potato, peas, 
olives served with salad and French fries. 

SALADE AU POULET ET LARD GRILLÉ £9.95
Pan fried chicken and bacon, served on a dressed mixed salad.

CRÊPE VÉGÉTARIEN (V) £9.95
Homemade pancake filled with roast aubergine, courgette, peppers, onions and 
tomato sauce, covered with cheddar cheese and baked in the oven.

AUBERGINE AU FOUR, FARCIE AVEC UNE RATATOUILLE 
ET POMMES DE TERRE NOUVELLES (V) (VG) £9.95
Stuffed baked aubergine with ratatouille, new potato and tomato sauce.

FISH CAKE AU SAUMON £6.95
Homemade salmon fish cakes with chives mustard sauce and mixed leaves.

LINGUINI, SAUCE TOMATE ET PESTO (V) £8.95
Tomato, basil & pesto linguini.  Add chicken  £2.00

LINGUINI AU BROCCOLI, CREVETTES, 
SAUCE AU FROMAGE £9.50
Linguini pasta with broccoli and Atlantic Prawns, bound in a rich cheese sauce.

MOULES MARINIÈRE £10.95
Steaming plate of mussels in a white wine, garlic and cream sauce, served with 
French bread and French fries. Only served fresh - subject to availability.

MOULES AU CURRY £10.95
Curried mussels, served with French bread and French fries. Only served fresh - 
subject to availability.

SANDWICHES ET BAGUETTES

CROQUE MONSIEUR £7.50
Classic French ham and cheese toasted sandwich, served with French fries. 
 Add egg for a “Madame”  £0.50

BAGUETTE AU POULET £8.45
Pan fried chicken breast, sliced into a French baguette with Dijon mayonnaise 
and French fries.

STEAK BAGUETTE £10.95
Pan fried rump steak sliced with Dijon mayonnaise in a French baguette served 
with French fries.

LES DESSERTS

CRÊPE À LA BANANE (V) £5.25
Banana crêpe smothered in caramel sauce and served with a scoop of vanilla 
ice cream.

CRÈME BRÛLÉE (V) £5.25
A traditional caramelised crème brûlée.

CHEESECAKE AU LIMON £5.25
A classic cheesecake served with vanilla ice cream.

PUDDING AU CARAMEL (V) £5.95
A classic sticky toffee pudding with vanilla ice cream.

LUNCH MENU

WE CATER FOR ALL ALLERGENS AND DIETARY REQUIREMENTS, PLEASE ASK YOUR SERVER



Les Entrées

SOUPE À L’OIGNON
Classic French onion soup, made with beef stock, finished with 
a cheese crouton.

 £5.50

CREVETTES À L'AIL ET AU PIMENT
Tiger Prawns cooked with garlic, chilli and tomato, served with 
French Bread.

 £6.95

CAMEMBERT AU FOUR AVEC DES OLIVES, 
CORNICHONS, VINAIGRE BALSAMIQUE ET
PAIN FRANÇAIS CROUSTILLANT
Baked Camembert with olives, gherkins, balsamic glaze & crusty 
French bread.

 £5.95

ASSIETTE DE CHARCUTERIES
A selection of cured meats, chicken liver pâté, caramelised red 
onion marmalade, olives and French bread.

 £7.95
MOULES MARINIÈRE À LA CRÈME
Classic French dish of mussels cooked in white wine, garlic, herb
and cream, served with French bread. Only served fresh -
subject to availability.

 £6.95

Les Plats Principaux

FILET DE BOEUF
Pan fried 8oz fillet of beef, cooked to your liking. Served with fries,
vine tomatoes, coleslaw, and your choice of sauce: Garlic butter,
Diane, Peppercorn, or Blue Cheese & Bacon sauce.

 £26.50

AUBERGINE AU FOUR, FARCIE AVEC UNE RATATOUILLE, 
POMMES DE TERRE NOUVELLES (V) (VG)
Stuffed baked aubergine with ratatouille, new potatoes and 
tomato sauce.

 £10.95

JARRET D’AGNEAU, SAUCE À LA MENTHE
A slow braised lamb shank served with a minted red wine jus, spring
onion mashed potatoes & red cabbage.

 £15.95

STEAK DU FLÉTAN
Pan fried halibut steak, soused samphire & a creamy prawn sauce 
served with horseradish mashed potato & roasted root vegetables.

 £17.95

SUPRÈME DE POULET
Chicken supreme sliced onto new potatoes, asparagus, peas,
mushrooms, spinach, and tarragon in a light garlic, white wine,
and cream sauce.

 £14.95

MAGRET DE CANARD POÊLÉ
Pan-fried duck breast accompanied by Dauphonoise potatoes, red
cabbage & red wine jus.

 £15.95

MOULES MARINIÈRE À LA CRÈME
Classic French dish of mussels cooked in white wine, garlic, herb
and cream, served with French bread. Only served fresh -
subject to availability.

 £12.95

FILET DE PORC À LA MOUTARDE
Pork fillet with black pudding wrapped in bacon, served with Lyonnaise
potatoes, red cabbage and a wholegrain mustard sauce.

 £15.95

Les Desserts

CRÈME BRÛLÉE (V)
A traditional caramelised crème brûlée.

 £5.25

CHEESECAKE AU LIMON
A classic cheesecake served with vanilla ice cream.

 £5.25

PUDDING AU CARAMEL (V)
A classic sticky toffee pudding with vanilla ice cream.

 £5.95

CRÊPE À LA BANANE (V)
Banana crêpe smothered in caramel sauce and served 
with a scoop of vanilla ice cream.

 £5.25

Les Plats Additionals

RED CABBAGE £3.00

GREEN BEANS £3.00

BROCCOLI  £3.00

RATATOUILLE £3.00

FRENCH FRIES £3.00

HOUSE SALAD £3.00

NEW POTATOES  £3.00

MASH £3.00

BREAD & OLIVES £3.00

WE CATER FOR ALL ALLERGENS AND DIETARY REQUIREMENTS, PLEASE ASK YOUR SERVER

UNDER THE SYCAMORE SHIRAZ
AUSTRALIA
A pleasing balance between ripe fruit and savoury, earthy notes. This wine is succulent 
with lashings of bramble fruit.

 £18.95 £5.10  £6.60

CÔTES DU RHÔNE, REMY FERBRAS
RHÔNE
Succulent notes of red and black berry fruit, with warming hints of black pepper, 
herbs and spice. (Vegan)

 £21.95

ST DESIR PINOT NOIR
PAYS D'OC
Showing violets and sweet red berries on the nose the palate is light, velvety and intricate, 
with integrated toasted notes.

 £22.95

CHÂTEAU CARONNE STE-GEMME, HAUT-MÉDOC
BORDEAUX
A classic Claret; ripe blackcurrant fruit with added nuances of smoke, black pepper, 
and subtle oak.

 £31.95

OLTRE PASSO PRIMITIVO £23.95
PUGLIA, ITALY
Flavours of dried prune, date and plump cherry, with swathes of sweet spice and 
chocolate. (Vegan)

BEAUJOLAIS-VILLAGES, DOMAINE DU SABOT
BEAUJOLAIS
Packed with juicy strawberry, raspberry and cherry fruit flavours. A bright and youthful wine
with a fresh finish. (Vegan)

 £24.95

CORBIÈRES, AUBERGE PETIT PIERRE  £17.95 £4.80  £6.40
LANGUEDOC-ROUSSILLON
A blend of Syrah, Grenache and Carignan from the foothills of the Pyrenees. Unoaked
and fresh, notes of ripe red fruits, liquorice and spice. (Vegan)

Where wines are available by the glass, a 125ml can be offered.

125ml Bottle

OEIL DE PERDRIX ROSÉ  
CHAMPAGNE  
Meaning 'eye of the partridge', this pale salmon pink rosé Champagne exhibits enticing
complexity. Delicate in style, but with a perfect weight of fruit. A fantastic apéritif.

 £41.95

LAURENT-PERRIER BRUT  
CHAMPAGNE  
A lighter house style. Subtle citrus, toast and spice predominate this perfectly balanced
Champagne, with a strong structure giving the wine good food compatibility. (Vegan)

 £49.95

CHAMPAGNES ET CREMANT

BOUVET LADUBAY BRUT  £29.95£5.95
SAUMUR, LOIRE

NICOLAS COURTIN BRUT  £39.95
CHAMPAGNE  
A classic non-vintage style. Medium bodied, rich and smooth with notes of toast, citrus,
green apple and a delicate mousse.

175ml 250ml BottleVINS BLANCS

MICHEL SERVIN BLANC
SOUTH OF FRANCE  
With an up-front nose of citrus fruit, this is a grassy and herbaceous
blend with invigorating elderflower hints.

 £15.95 £4.60  £6.00

FLOR DEL FUEGO CHARDONNAY
CHILE  
A rich wine, full in body. Showing ripe tropical fruits accompanied by vanilla and a toasted finish. 

 £17.95 £4.80  £6.40

ALFREDINI PINOT GRIGIO
ITALY  
Light and refreshing. Faint hints of stone fruit, joined by flavours of lemon, lime and 
a honeyed edge. (Vegan)

 £18.95 £5.10  £6.60

PICPOUL DE PINET L'ABEILLE
LANGUEDOC  
A youthful white wine full of lively lemon fruit and lime zest flavours.
This wine has a bright and vibrant character. (Vegan)

 £22.95 £5.80  £7.90

MUSCADET, JEAN SABLENAY
LOIRE  
Clean, crisp and delicate. Refreshing lemon, lime, and a subtle herbaceous edge.

 £19.95

BARON DE BAUSSAC VIOGNIER
PAYS D'OC
A fleshy white, with bright aromas of ripe apricot and peach, hints of
grapefruit and fresh pineapple. (Vegan)

 £21.95

SANCERRE BLANC, DUC ARMAND
LOIRE, FRANCE
Aromas of grapefruit and gooseberry leap from the glass, along with hints of lime,
chalk, and flint. (Vegan)

 £32.95

CHABLIS E. BONNEVILLE  £30.95
BURGUNDY  
Elegant citrus and green apple flavours. Well balanced with a lovely minerality and
refreshing finish.

BELLE ANGÈLE SAUVIGNON BLANC  £20.95 £5.60  £7.60
SOUTH OF FRANCE
Fresh, zesty citrus and gooseberry notes, hints of grapefruit and aromas of cut grass.

175ml 250ml BottleVINS ROSÉS

CHATEAU ST HIPPOLYTE ROSÉ
CÔTES DE PROVENCE  
A light, dry and fruity rosé, with strawberry, nectarine and watermelon
accompanied by a delicate juiciness. (Vegan)

 £21.95 £5.70  £7.70

TWO BIRDS, ONE STONE ROSÉ  £17.95 £4.80  £6.40
SOUTH OF FRANCE  
A fantastic example of an off-dry, easy drinking wine full of summer
fruit flavours, a dash of sweet spice with a hint of sweetness. (Vegan)

BLUSHMORE ZINFANDEL ROSÉ  £18.95 £5.10  £6.60
ITALY  
A fantastic example of an off-dry, easy drinking wine full of summer
fruit flavours with a hint of sweetness. (Vegan)

175ml 250ml BottleVINS ROUGES

CHÂTEAU GUIOT
COSTIÈRES DE NÎMES  
A beautifully scented nose with herby aromas, lashings of juicy forest fruits and spice.

 £19.95 £5.30  £6.90

MALBEC, BEAUTÉ DU SUD
SOUTH OF FRANCE
Juicy smooth blackberries, plums, and blueberries, with a subtle touch of spice. (Vegan)

 £20.95 £5.60  £7.60

MERLOT, KING RABBIT
PAYS D'OC, FRANCE
Deep cherry red. Plum, black cherry, cloves on the nose carry through to the palate which
is smooth, concentrated and full-bodied.

 £21.95 £5.70  £7.70

MICHEL SERVIN ROUGE
SOUTH OF FRANCE  
Soft, ripe and jammy blackcurrant fruit alongside a muscular texture
makes this a robust, well balanced wine.

 £15.95 £4.60  £6.00

RIOJA CRIANZA, CONDE DE CASTILE
SPAIN  
Flavours of red fruits and vanilla with a deliciously long finish. (Vegan)

 £20.95 £5.60  £7.60

 £6.20  £8.50KOKAKO SAUVIGNON BLANC  £24.95
MARLBOROUGH, NEW ZEALAND
An elegant Sauvignon Blanc with aromas of gooseberries, pink grapefruit and tropical
passionfruit. A crisp and refreshing finish.

The second oldest sparkling wine producer in Saumur, Bouvet Ladubay is made by the
traditional method, but from Chenin Blanc grapes. Green apple fruit aromas and florals
on the nose, fine and persistent bubbles. (Vegan)

GOUJONS ET AÏOLI
Battered fish goujons served with garlic aïoli.

 £6.50


