Open for breakfast daily: Serving pastries,

hot drinks & cooked breakfasts

MENU

Bread Board 2.95 Y

baguette & rye bread with butter

HORS D’OEUVRES

———ed Classic French starters G
Chicken Liver Terrine 5.95 X Crab Paté

King Prawns in Chilli & Garlic 6.50 °,
Deep Fried Camembert 5.75
Moules Marinieres 6.95

Soup of the Day 4.95 \
French Onion Soup 5.75
Sautéed Garlic Mushrooms 5.50 'V
Blue Cheese & Walnut Salad 4.95 'V

Re Reyale

£4.75 (125ml glass)

Garlic Bread Batons 4.50/5.95 'V

sourdough bread with garlic butter

Duck & Chicken Rillettes
Saucisson & Cured Pork Loin Spicy Beef & Lamb Sausage
Artichoke Tapenade V

Mixed Olives 2.95 'V

Mediterranean olive selection

PETIT PLATS

ed® Small plates £3 or4toshare£10 Gdo——

Red Pepper Tapenade A

Rustic Houmous 'y

Blue Cheese & Walnuts 'y

Moules Marinieres 12.95

our classic, served with French fries

Lemon Sole 14.50

with French beans & new potatoes

Bouillabaisse 13.95 (€

classic Provencale fish stew

Beef Bourguignon 13.95

with French beans & dauphinoise potatoes

Half a Roast Chicken 12.25

with rocket & French fries

Duck Confit 13.95

with a plum sauce, French beans
& dauphinoise potatoes

b@ French Beans -

Dauphinoise Potatoes : Herb Mash - Petit Pois a la Francaise

35 day aged steaks,

served with a choice of French fries or salad

Sirloin 8o0z* 14.95
Ribeye 100z* 16.50

Rump 50z* 10.50
Bavette 70z* 12.95

Fillet 70z* 18.50

Sauces:

Garlic Butter 0.50 Béarnaise 1.25 Peppercorn 1.25

C All steaks are under 600 calories when served with salad

2.95 Each: SIDE DISHES

Lyonnaise Potatoes - Spinach

PLATS PRINCIPAUX
STEAK FRITES

Poulet Breton 12.50

chicken, mushrooms, leeks
& courgette with mash

Chicken Tagine 11.95 €
with bulgar wheat tabbouleh

Aubergine Gratin 9.95 vV C

topped with melted brie, served with seeded salad

Chicken Caesar Salad 5.50/9.95
without chicken - 4.95/8.50

Grilled Goat’s Cheese Salad
495/9.95 V. €

Salmon Nicoise 11.25 C

salmon fillet with Nicoise salad

Chargrilled Chicken Salad 10.95

with egg, bacon & avocado

3.25 Each:
- Green Salad ®"

Mixed Salad - Tomato & Onion Salad

Créme Brilée 4.95 'V
Chocolate Ganache 4.95 v

hazelnut praline base with vanilla créme fraiche

Coupe Rouge 5.95 V

ice cream sundae with fresh berries

Ice Cream or Sorbet 3.95 'V
Apple Tarte Tatin 4.95 V

with vanilla ice cream

Tarte au Citron 4.95 V

with créme fraiche

DESSERTS

SET LUNCH MENU

1 Course 7.95 - 2 Courses 9.95
Available all week 12-5pm

STARTERS

Chicken Liver Paté
Smoked Salmon Crostini

Baked Mushroom Florentine v

MAINS

Tuna Nicoise Salad C

classic served with egg

Penne Pasta vV

in a spicy tomato sauce with goat’s cheese
Chicken Provencale C
with potato & rocket salad

Omelette & French Fries
mushroom, smoked salmon, ham or cheese

:::Approximate Uncooked Weight T Exludes Liqueur Hot Drinks

Chocolate & Banana Crépe 5.25 V

Dessert Assortment 6.95 'V
mini Chocolate Ganache,

Almond & Apricot Pudding 525V Tarte au Citron

with créeme Anglaise

Cheese Board 6.95

with plum & onion chutney

& Créme Brilée

Café Gourmand 4.50 'V

coffee or tea with a mini dessertt

ORI
PLATS RAPIDES

Quick dishes any time of the day
Croque Monsieur 7.95

with French fries

Croque Madame 8.75

with French fries

Chicken Baguette 8.95

with mayonnaise & French fries

Steak Baguette 9.50

with Dijon mustard & French fries

Houmous Baguette 6.95 V

with French fries

Cheese Soufflé 8.95 'V €

served with salad

Salmon Fishcakes 9.95

with lime & coriander mayonnaise
& French fries

V Vegetarian Option C Under 600 Calories

SET EVENING MENU

2 Courses for 11.95
Available all week 5pm-close

STARTERS

Gruyere Cheese Vol-au-vent V
Bacon, Onion & Potato Salad

Roasted Pepper & Houmous Tartine V

MAINS

Chicken Ratatouille
grilled chicken leg served with ratatouille

Merguez Sausage
with rissolé potato & thyme jus

Mushroom Crépe ViC

with a mixed salad

Sautéed Squid Salad
lightly sautéed in chilli butter

Set evening & lunch menus and Plats Rapides dishes not valid
with Tesco vouchers, Taste Card or any other offer



