CHEZ
ANTOINETTE

DELICIousLy FRENCH

DINNER MENU

TO SHARE
Olwes X3
Ma'/aa(e, and toast L35
a% cashew nuts £35
Chalcutere board (+foce 14 A) A2.5
Cheese board £12.5
Whole baked camembert (+charcutere %) 3.5
STARTERS
Soup of the da% (V) A&
French onwn Soup A¥5
a(ulé.j vinaue French dresse and seed crumble (V) L7.5
Pilled chicken torine and green salad &5
Homemade salmon 1letles, salad and toast X7
TARTINES
Tartine of the Month: Fssaladkire 00
Tartine beetroot hummus and avocado (V) A9
Antoinette’ s Cdozm_ Monsceur or Madame K9/ K05
Crogue Forestred A9
Tattine Fow ;Aad £13
MAINS
Baked caulcflowen, tahuns, po and gomasw (V) K15
Jalmon pave Sewed wdh bab pafafow L Al and white wine sauce Kb
Yot au fex; 5u.f Stew Sewed wih winter vegetables Lo
Jlow cooked /aM,é belly with crackling and con f Jau/f K8
Bavetle steak wih persdlade potatoes, spinach and black /zep/ae/z Sauce A
SIDES
Baby leaves and seeds A4
./,’Azco/%, blue cheese, walnuts and crumble salad £5
Jpinach Pl
otats AOau//u)cha Ab
Broccoles tenderstem b
DESSERTS
Antoinetle’s chocolate cake (GF), Aemon tart, Foar tart, Creme Caramel X5
HApple crumble, Praline Tart, Chocolate Mousse £5.5
Mdle-feudle, Faris-Brest £b.5

e Cream + Jorbet X3 fo/L one, X85 .5 fo/L two , X7 fo/c thice
Vandla, Chocolate, Rum Raisen, Jﬁawém/%, /{’wpéwy and Aemon

For any allergen requirements please ask your waiter | An optional 10% service charge will be added to your bill



