
    

TO SHARE 
Mixed olives v/gf 4.5
Homemade spicy cashew nuts or salted roasted almonds V 4
Saucisson & gherkins, sourdough bread & butter 11
Baked camembert, honey, baguette                                                                                14
Selection of cheeses, dry fruits, grapes, baguette V - on request                   16
Selection of charcuterie, pickles, baguette & butter  18
Mixed platter of cheese & charcuterie, with pickles, baguette & butter 19
 +add a slice of pate en croute with your selection of cheese or charcuterie 7
 
STARTERS
Soup of the day served with baguette & butter V/GF - on request                        8.5                                                                                                                                    
Traditional french onion soup with emmental toast GF - on request                 11.5
Pissaladière, anchovies, olives                                                                                 10
Heritage tomatoes salad, tapenade, burratina GF/VG - on request 14
Steak tartare, bone marrow mayonnaise, baguette GF - on request                       14
Octopus, potatoes, tarama, Vadouvan oil GF 14
Prawns cocktail, avocado, mango, Marie-Rose sauce GF                                        12
6/12 escargots de Bourgogne, garlic  butter, baguette                                  10/16
Pork, duck and Foie Gras pate en croute, date chutney                                        14

SALADS
Chickpeas, avocado, panisses , espelette chilli dressing VG/GF                          16
Chicken Caesar salad, boiled egg, croutons, anchovies, pancetta, parmesan   18
Tuna Nicoise, tomatoes, anchovies, beans, egg GF                                                     19

MAINS
Croque monsieur / madame                                                                      13.5/15.5
Croque provencal, mozzarella, tomato, balsamic V                                                13
Fried gnocchi, summer vegetables, runner beans, basil VG/GF                           18
Beef bavette, fries, peppercorn sauce GF                                                               22
Atlantic cod, mussels, shaved fennel, saffron velouté GF                                 25
Yellowfin tuna steak, ratatouille GF                                                                     26
Cornfed chicken, buttered crushed ratte potatoes, girolles GF                       26
28 days aged rib-eye steak, peppercorn sauce, fries GF                                        35
Native lobster, garlic butter, green salad GF                                                      38

SIDES
Bread and butter V/GF - on request                                                                           3
House mixed salad V/GF                                                                                             4.5
French fries VG/GF                                                                                                        6
Haricots verts, confit shallots VG/GF                                                                       6
Buttered new potatoes V/GF                                                                              6                         

SUMMER MENU

VG : VEGAN - V : VEGETARIAN - GF : NON GLUTEN CONTAINING RECIPE
For any dietary requirements please ask your waiter

 An optional 12.5% service charge will be added to your bill

VICTORIA



HOMEMADE DESSERT
Antoinette’s chocolate cake V/GF 7
Lavender crême brulέe V/ GF                                                                   7
Strawberry tart V 7
Tropezienne V 7
Dessert du jour V                                                                                    8
Selection of three french cheeses, plum & fennel seed rye bread V    16

please see the deli counter for our daily small cakes and pastries

ICE CREAM & SORBET - 1 scoop 4 / 2 scoops 6 / 3 scoops 8
Chocolate V/GF
Vanilla V/GF
Rum raisin V/GF
Caramelita Caramel V/GF
Strawberry V/GF
Pistachio V/GF
Raspberry sorbet VG/GF
Lemon sorbet VG/GF

DESSERT WINE
Domaine de Grange-Neuve, Monbazillac ‘20
Glass - 12,5cl 8
Bottle - 50cl 30
Chateau Rieussec, Les Carmes de Rieussec, Sauternes ‘13
Glass - 12.5cl                                                                                                   14
Bottle - 37.5cl                                                                                                 39
Dows Red port - 7,5cl 6
Fonseca 10yo Tawny port 7,5cl 8

DIGESTIVES
Get 27 (Mint liquor) 9
Cointreau  9
Grand Marnier  10
Green Chartreuse 10
Louis Roque La Vieille Prune  12
Cognac Hine VSOP Rare 12
Calvados Père Magloire 12
Armagnac Darroze 8yo 13
Delamain Xo Cognac (sgl/dbl)                                                           15/30

Please see the drinks menu for the full list

Glass of Champagne Ayala Brut Majeur - 14.5 - 12.5cl

    s

 An optional 12.5% service charge will be added to your bill
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