
A L L  DAY  D I N I N G  M E N U

SA LTED ROA STED A LMONDS v ........................ 4

C A MEMBERT .......................................................... 14
baked cheese, honey, rosemar y & garlic, bread

A N TOINET TE’S A PÉRO PL AT TER .................30
select ion of t hree French cheeses, charcuterie, 
pâté de campagne, condiments

ESC A RGOTS DE BOU RGOGNE ....................10
Bou rgog ne snails in garlic & parsley but ter

OLI V ES v/g f ............................................................ 4.5

MI X ED SPICY N U TS v ............................................4

CHEESE PL AT TER ................................................16
select ion of fou r French cheeses, g rapes, chut ney, 
bread

CH A RCU TER IE PL AT TER Lyon na ise specia l .... 17
saucisson Roset te, cu red Bayonne ham, duck 
rillet tes, pick les & bread

More options available on request. For any dietary requirements please ask your waiter. An optional 10% service charge will be added to your bill.

v : vegetarian  vg: vegan  g f: non-gluten containing recipe

CERV ELLE DE C A N U T v Lyon na ise specia l ........8.5
sof t cheese, herbs, garlic, pine nuts 

DUCK R ILLET TES ............................................. 12
cor nichons, chut ney

FOIE GR A S ........................................................... 16
Foie Gras, sou rdough toast

SMOK ED SA LMON ............................................ 14
cer velle de canut, chives, watercress

PÂTÉ DE C A MPAGNE.......................................10
French cou nt r yside pâté

ONION SOU P....................................................... 11
baked w it h emmental cheese, sou rdough bread

SOU P OF THE DAY v ........................................... 7
bread, but ter

BR IE DE MEAU X v .............................................13
hazelnut & honey

R ACLET TE ...........................................................14
Mor teau sausage, cor nichons, conf it onion

MOZZ A R ELL A v ................................................ 10
basil pesto, tomatoes, mozzarella 

GOAT’S CHEESE v .........................................10.5
blueber r y & honey

BACON & COMTÉ .........................................10.5
honey

DUCK CONFIT ................................................... 16
g rapes, croutons, pecans, French dressing

GOAT CHEESE SA L A D v ...............................14.5
mi xed leaves, g r illed goat cheese on toast, honey
vega n ava i lable on request

CROQU E FOR ESTIER v ................................15.5
truff led Portobello mushroom, goat cheese

CROQUE MONSIEUR.......................................13.5
Emmental, roasted ham, onion jam

CROQU E M A DA ME....................................... 15.5
Emmental, roasted ham, onion jam, fried egg

warm cold

POT-AU-FEU  g f .................................................20
slow braised beef, winter vegetables, grebiche

CHOU FA RCI vg .................................................. 14
savoy cabbage, camarg ue rice, f lageolet, leek

BR EA D BA SK ET vg...............................................4SIDE SA L A D vg/g f ................................................ 4
toasted seeds, tomatoes

SAUSAGE & LEN TIL S  g f .............................. 16.5
puy lentils, Morteau sausage in stew

BOEU F BOU RGU IGNON  g f ........................... 2 2
braised beef in rich red wine sauce, mashed potato

PL AT DU JOU R
Please ask you r wa iter for today’s select ion

GILBERTE’S .........................................................17
ar t ichokes, poached egg, Mor teau sausage, 
conf it duck, smoked bacon, crispy onions



More options available on request. For any dietary requirements please ask your waiter. An optional 10% service charge will be added to your bill.

v : vegetarian  vg: vegan  g f: non-gluten containing recipe

TA RTINE OF THE DAY, SOU P OR SA L A D

Monday - Friday   •   12pm - 3pm

1 0 . 9 5

evening theatre menu

OEU F EN MEU R ET TE
poached egg, red w ine & bacon sauce

SAUSAGE & LEN TIL S g f
puy lent ils, Mor teau sausage in stew

GÂTEAU AU CHOCOLAT D’ANTOINETTE v/g f
vanilla chant illy

S T A R T E R S

P L A T S

D E S S E R T S

2  C O U R S E S  2 1  •  3  C O U R S E S  2 4
Monday - Friday • From 4:30pm

CHOU FA RCI vg/g f
stuffed savoy cabbage

PÂTÉ DE C A MPAGNE
French cou nt r yside pâté

POIR EAU X V INA IGR ET TE  vg/g f
leeks v inaigret te

CHICK EN & M USHROOM VOL AU V EN TS 
chicken, mushroom cream, pastr y case

TART AU CITRON
lemon tar t

CHILDR EN’S MEN U

1 0 . 9 5

H A M & M A SHED POTATO

M A DELEINE  v

J U ICE
orange, apple, cranber r y


