 CUISINE FAITE MAISON

Salade Nicoise
dressed salad of fine green beans, new potatoes, black
olives, tomato and red onion with boiled egg, anchovy

fillet and tuna £4.80 /£8.60
Marinated feta cheese

beetroot, avocado, and mint salad
with fresh orange segments and

t0asted PIStACHIOS ...v.vevrreereereserreeresnns £A.T7S/ £8.SO

@ Roquefort cheese, watercress,

apple & walnut salad

with dijon mustard dressing.............c........ £5.25 /£9.50
Frissy salad

with lardons of smoked bacon, roasted red peppers

and SOTt POACNEA €88 .. £5.25 /£9.50

Classic French onion soup

from home made beef stock, with a gruyere cheese
crodte served with artisan bread..................ooveees £3.95

@ Soupe du jour (piease ask)

served with artisan bread

@ Linguini pasta

tossed in basil oil with sundried tomatoes, comté
cheese and chargrilled courgettes........... £4.95/ £8.90

Penne pasta

in a white wine and dill sauce with poached

$almon and Petits POIS........o...eeeversverees £4.95 /£8.90
Linguini pasta

tossed in tomato sauce with chargrilled chicken,
black olives and shaved parmesan............ £4.9S/ £8.9O

Vin Rouge
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Our fabulous 2 course Lunch menu
is still available on a separate menu
(Served Saturday 12-6pm Sunday 12-9.30pm)

 Vin Blanc

La Féte Rouge Vin de Pays d0c [.a Féte Blanc Vin de Pays dOc
DY QS 125ml £2.40.......250ml £4.80 DY 1ASS.rrrrere 125ml £2.40.......250ml £4.80

Merlot, igt Cusumano, Sicilia Italy Sauvignon Blanc, Aresti Estate

DY ©1aSSrurrerrerenee 125ml £2.60.......250ml £5.20 Selection Chile

Cabernet Sau\/lgnon' Aresti Estate by Q1ass.....ceueeunecn. 12sml £2.75......... 2soml £5.50
Selection Chile Pinot Grigio, igt Ardesia Italy

DY Q1aSS.vvrrrrrrnnres 12sml £2.85.......250ml £5.70 (TR X — 12sml £2.75.......2s0ml £5.50
Rioja, Bodegas de Abalos Spain Chardonnay, Tin Roof Australia

by glass 125ml £2.85.......2s0ml £5.70 DY QIASS.crsrrrre 125ml £2.75.......2s0ml £5.50

' Gastronomique Fvenings

Five Fantastic Courses of Regional
French Cuisine for only £24.90
per person...with a live pianist.

All Gastronomique evenings are on the last
Wednesday of each month (except December)
and start from 7pm.

You may make a reservation for any number
of people on Gastronomique Evenings.

Served with gratin dauphinois.
Choose from either café de paris butter, provencal tomatoes
and English watercress - OR - peppercorn sauce

Coq au vin
braised chicken in red wine with caramelised shallots,
button mushrooms, smoked bacon and thyme........... £13.50

Roast duck breast

with tricolour peppers and red wine
and rhubarb sauce

Sautéed Wild Mushrooms

with courgettes and red peppers in a brandy and

£13.75

Salmon

with a white wine and dill cream sauce, topped
with confit plum tomatoes £12.50

Grilled whole rainbow trout
with haricot verts and
almond butter

Savoury Crepe
filled with spinach, ricotta cheese and pine nuts
with a sweet tomato sauce.

£12.95

£9.95

All of the above served with new potatoes and seasonal vegetables

Rustic Boards

Charcuterie

selection of cured meat & salami with marinated black olives,

French cheese

served with pickles, grapes, celery, sundried tomatoes,

chargilled articokes & artisan bread............. .44.95/ ES.QO 0

Terrine and rillettes
pickles, orange marmalade & artisan bread...£5.95/£10.90

0 Suitable for vegetarians Please note that nuts, nut oils and derivatives are used in our kitchen. If you have any dietary requirements please speak to a member of staff who will kindly assist you



