I lunchells

SNACKS
Bread and Butter £2.50 Mixed Olives £2.75
Homemade Terrine £4.50 Duck Rillettes £4.50
Baked St Marcelin £4.50 Pig Ears £3.00

Croque Monsieur £4.00
Crispy Frog Legs with Bois Boudran Sauce £5.00
Cheese Beignets with Onion Confit £3.50
Foie Gras Mi-Cuit with Piment D’Espelette £4.50
Pissaladiere £3.00

CHARCUTERIE

Long Bridé (Rhone-Alpes) £4.00
Noix D’épaule (Bayonne) £4.00
Coppa (Corsica) £4.00
Saucisse Seche (Rhone-Alpes) £4.00
Jambon Sec de Montagne (Midi-Pyrénées) £4.00
Truffle Saucisson (Rhone) £6.00

CHEESE

Alta Népita £4.50 ( Ewes’ Milk. White cheese with Corsican aromatic herbs )
Bleu Des Causses £4.50 ( Cows’ Milk. Semi Soft like Roquefort )

Fourme D’ambert £4.50 ( Cows’ Milk. Tender blue cheese with a fruity heart )
Tomme D’abondance £4.50 ( Cows’ Milk. Hard paste slightly acidic with a nutty after taste )
Tomme De Savoie £4.50 ( Cows” Milk. Semi hard nutty flavour with a smooth paste )
Camembert £4.50 ( Cows’ Milk. Slightly salted with a cream paste )
Selle-sur-Chere £4.50 ( Goats’ Milk.Slightly salted and creamy)

All our dishes may contain nuts. Game dishes may contain shot. Please advise us of any allergies you have.
Please note that a discretionary 12.5% service charge will be added to your bill,
this will be shared amongst all staff.



I lunchello

FISH

Steamed Mussels Fagcon Mémeé £6.00
Seared Peppered Tuna with Wild Garlic Greens and Piperade £7.75
Warm Confit of Salmon with Duck, Puy lentils and Herbs £6.75
Tartare of the Day with Cucumber, Dill and Creme Fraiche £7.00

Baked Scallop with Café de Paris Butter £5.75 each

MEAT
Chou Farci of Braised Beef Shin with Spring Vegetable £8.25
Chargrilled Marinated Chicken with White Beans, Savoy Cabbage and Smoked Aioli £6.75
Grilled Beef Onglet with Snails en Persillade, Salsify Chips and Red Wine Sauce £7.25
Braised Lamb Shoulder with Anchovy, Rosemary and Soubise Sauce £8.25

Smoked Duck Breast Salad with Heritage Tomato Vierge and Baby Artichoke £7.50

VEGETABLE

Frites and Béarnaise £3.75
Asparagus with Cervelle de Canut and Aged Comté £7.25
Leeks Vinaigrette with Frisée and Wild Mushroom £5.50
Green Bean Salad with Foie Gras, Shallots and Walnut dressing £6.75
Fennel a la Grecque with Creamed Goat’s Cheese and Black Olive £6.50

Mixed Leaf Salad £3.50

All our dishes may contain nuts. Game dishes may contain shot. Please advise us of any allergies you have.
Please note that a discretionary 12.5% service charge will be added to your bill,
this will be shared amongst all staff.



