Les Ontrses

Soupe de tomale frappée, crabe ol spaghetli de concombre £ 7.50
Spiced, chilled tomato soup with cucumber and white crabmeat

Duck foie gras terrine with rhubarb compote

5@&1@0, (3’0#\,3/1'/042/3, e/tPowi, aux noix el fw;qztw?o/vﬁ £8.50
Endive salad and pear with walnuts and Roquefort cheese

G(M:}M/{/%eo, 5[ gaoq/wm P@é}géea aux lentifles du @wﬂ, £ 16.00

Pan fried south coast scallops, Puy lentils compote with parsley

Loo & moslle woli avec oa oalade mfyz/w/uf ok comichans £9.25
Roasted bone marrow, parsley and gherkin salad, red wine sauce

Bscargots & la Bowquignonne  £7.50 / £18.50
Garlic and parsley buttered snails with crunchy bread (6 or 12)

SWMMW@J\M@XWPM £10.50
Smoked salmon with capers and shallots

@perges chandes, sance hollandaise  £9.75
Warm asparagus with hollandaise sauce

Huitres crense &' Salande 6 pidces /12 pisces  £15.50 /£28.50
Irish rock oysters from Carlingford with shallot vinegar 6 or 12

Coclkail de crovettes et de homard, sance Marie Rose £ 18.50
Prawn and lobster cocktail with cocktail sauce.

Pats e campagne, comnichons el pain qulle £7.00
Coarse country paté, gherkin and toast

Leo Plats

go/uj@w:» de JMM'AAAML, ]M/liv{ Jm/w Sonands w{f@/ﬂwm de teve W maison £20.50
Breaded fillets of plaice with peas and home made chips

Coguille St Facques poslée sur une compote e chicon el jéons Mortean  £28.50

Seared scallops with a compote of endive and smoked sausage with new potatoes

&/WP de mer mjr)wv\,oumfwé G.M,F/Q/M’\/O/a/ £21.50

Filet of sea bass baked with fennel and flamed in the room with Pernod

@M@&aﬁgmmmwmmw.
@n oplional 12.5% serpice charge will be ad2ed to your bill.  Our game dishes may contain ohol
@llergies- Please inform a manager immediately, sie will 2o are upmook to accommodate afl aflerqy requests,
Buk we mual emphasice that our kikchen will probably hase haces of these products



Roast monkfish and lobster with Parisienne potatoes, spinach and shellfish sauce

m/oulﬁq,&m auw qﬂ@m,am de w,oyw £1 9. 75
West coast Gurnard fillets on a light pastry base with onion compote, anchovies and tapenade

Whole roasted lobater with Sauce choron £39.00

Hand cut steak tartar house made chips and salad

SW&ZQAM&MHM {Zq&mdwmma Kamyw, £22.50
Free range chicken breast in a creamed morel sauce

Fricassée de nagnons de vean Surbiqo £19.50
Pan fried veal kidneys with chipolatas and Madera sauce, pilaf rice and spinach

(ﬂ?onxi/e/”/e de pore, J,cww, Braisée au vin g/gq/vw, Boudin noix ot mef/wvw .{iwm/ée,
Trio of pork, braised cheeks, blood sausage and roasted belly with fondant potato and celeriac puree

@n,c}/zd &M tMA/{/,GA]A/(jA‘IA]A‘I/t OWMECIKMLEQXMA Pmnm{;wlﬁm maicon £17.50
Pan fried skirt of beef, cooked rare with red wine shallot sauce with house made chips

g uillets ayaoja/e/bﬂzw L}/W%éea ok son ww{f P/a»jw: awx ‘P/eumn)(,eo,,
PBewrre blanc a la ciboulette  £16.75
Pastry case of grilled asparagus, oyster mushroom and poached egg with a chive butter sauce

sont servies avec pommes frites maison et sauce béarnaise
Riboye (2209)  £21.50 Contrefilet (2204) £22.50
Filet 2o beeuf (1409 £24.75  Poussin guillie, sauce 2able £18.00

L’origine de notre boeuf est Anglaise et c’est maturée pendant une période de 28 jours sur I'os

m

Faricots verts £4.00 Brocoli aux amandes € 4.00
Green beans Tender stem brocolli with almonds
Pommes mousseline £4.00 Srites £4.00
Mashed potatoes French fries
Epinards en branche £4.25 Pomme de tove nowelle £4.00
Leaf spinach New season potatoes
Safade verte £2.75 Salade mixte £8.00
Green salad Mixed salad

ﬁam@aa&aéf%mmﬂmammw.
@n oplional 12.5% serpice charge will be ad2ed to your bill.  Our game dishes may contain ohol
@llergies- Please inform a manager immediately, sie will 2o are upmook to accommodate afl aflerqy requests,
Buk we mual emphasice that our kikchen will probably hase haces of these products



