
 
Starters 

(All served with Crusty Bread) 
 

Soup of the day (v) £7 
 

French Onion Soup, Gruyère Crouton £8 
 

Venison, Juniper Terrine, Armagnac Prunes, Roasted Apple Ketchup £8 
 

Escargot à l’ail - Snails in Garlic Butter £8 
 

Fresh Crab Cakes, Ginger, Spring Onion Thai Spices, Salad, Peanut Slaw £10 
 

Buttered Garlic Crayfish Gratin, Apple Cider Vinegar Pickled Sea Vegetable Salad £10 
 

Twice Baked Gruyère Cheese Soufflé, Sweet Chili Sauce (v) £10 
 

Aleppo Spiced Chicken Skin Crisps, Sage & Onion Mayo Dip, Gravy Mayo Dip, Herbed Slaw £8 
 

Roast Parsnip & Chili Cheese Deep Fried Croquette, Hot Honey BBQ Dipping Sauce (v) £9 
 

   Crispy Topped Baked Portobello Mushroom, Provençal Vegetable & Cream Cheese Stuffing (v) £9 
 

Main Courses 
 

Chicken Dishes with choice of Flavours £16 
Provençal - Tomato, Fresh Herbs, White Wine 

Fricassée - Mushrooms, Cream, Brandy 
Normandy - Apple, Calvados, Pancetta, Brandy 

Tandoori - With Cucumber Raita 
Served with Basmati Rice, Triple Cooked Chips or Mash Potatoes 

(v) with Quorn instead of Chicken £17 
 

Slow Cooked Lamb Henry Shoulder, Peas à la Française, Minted Mash Potatoes £22 
 

 Wild Boar Cutlet, Anchovy Buttered Leeks, Peach Mustard, Sautéed Potatoes £22 
 

Boeuf Bourguignon – Beef Brisket in Red Wine, Mushrooms, Smoked Bacon & Shallots,  
Mashed Potatoes & Vegetables £18 

 

Confit Salmon Fillet, Herbed Pistachio & Pomegranate Crust,  
Tahini Sauce, Cream Cheese Potato Gratin £20 

 

Smoked Garlic Battered Whitby Wholetail Scampi,  
Samphire Salad, Lemon Saffron Mayo, Triple Cooked Chips £17 

 

Toulouse Sausages, Mashed Potatoes, Gravy & Vegetables £17 
 

Gougère - Cheese Choux, Filled with Sumac Spiced Ratatouille, Triple Cooked Chips (v) £17 
 

Gruyère Mac & Cheese & Salad with Choice Of; 
Fresh Crab & Lobster £20 

Truffle Roasted Cauliflower & Artichoke (v) £17 
Pancetta & Chorizo £18 

 

Buckwheat Galette Pancake, Triple Cooked Chips & Coleslaw,  
Choice of Filling: 

Artichoke, Ratatouille, Cheese (v) £16 
Wild Mushroom, Bacon, Truffle £17 

Cheese, Ham, Fried Egg £15 
Seafood & Samphire £18 



 

Chilli Con Carne served with Basmati Rice, Sour Cream and Cheese £13 
 

Croque Monsieur  
Ham & Cheese Baked Sandwich with Triple Cooked Chips & Dressed Salad £14 

 

Homemade Chicken Goujons served with Triple Cooked Chips & Salad £14 
 

Baguettes served with Triple Cooked Chips & Dressed Salad 
Tuna Mayonnaise £10 

Steak & Onion £15 
Tandoori Chicken & Raita £13 

Crayfish £14 
Salmon, Lemon Mayo £15 

Wild Mushroom, Pistachio Cheese Melt (v) £13 
 

Homemade Beef or Buttermilk Fried Chicken Burger  
with Triple Cooked Chips & Salad & Choice of Sauce £13 

Choice of Add Ons at £1 Each; 
Cheese, Bacon, Fried Onions, Spiced Ratatouille, Chorizo, Wild Mushrooms 

 

Children’s Meal (under 12’s) £7 
Sausage, Mash & Gravy 

Homemade Buttermilk Chicken Nuggets & Chips 
Homemade Beef or Buttermilk Fried Chicken Burger & Chips 

Croque Monsieur & Chips - (v) with Fried Onions instead of Ham 
 

Side Orders 
Triple Cooked Chips £4 Cream Cheese Potato Gratin £4.50  

Mashed Potatoes £3 Cheesy Chips £4.50  
Seasonal Vegetables £3 Side Salad £3  

Olives £4 Crusty Bread £2  
Desserts £8 

 

Key Lime New York Style Baked Cheesecake, Citrus Tuille 
 

Homemade Ice Cream of the Day 
 

Mixed Red Berry, Champagne Raspberry Coulis Eton Mess 
 

Passion Fruit Posset, Mango Dust, Brown Sugar Shortbread Biscuit 
 

Marmalade Earl Grey Frangipane Tart, Chantilly Cream 
 

Mississippi Tahini Mud Pie, Chantilly Cream 
 

Burnt Butterscotch Creme Brulée, Cinder Toffee Chunks 
 

Cake Pop Solar System Roulette 
 

Café Gourmand - Coffee and Homemade Chocolates 
 

Bon Appetit 
 
 

For table of 5 people or more, a 10% optional Service Charge will be added to your bill,  
please advise your server if you would like to remove this. 

(v) Suitable for vegetarian 
 

FOOD ALLERGY & INTOLERANCE SUCH AS GLUTEN FREE 
If you suffer from a food allergy or intolerance, please let your server know upon placing your order. 
The kitchen processes allergenic ingredients and does not have a specific allergen free zone 
or separate dedicated fryers, therefore there is always a risk of cross contamination. 
Ingredients can occasionally be substituted or changed so please review the information before each visit. 


