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CHEF MALCOLM JOHN

A LA CARTE

APERITIFS

Piquant mixed olives Fr‘esh Raspberry Bellini
Champagne Cocktail Kir Royale

BEER, CIDER & DRAUGHTS PINT

Heineken “alcohol free” 330 ml 2.50 Leffe Blonde 330ml 5.50
Kronenbourg 275ml 3.95 Crabbies ginger beer (g/f) 11.3% abv 200ml 4.95
Stella Artois Cidre 500ml 4.95 Birra Moretti Draught 3.80 5.50
Witstable pale ale, “PICON TOP” 500ml 5.25 Heineken Extra Cold Draught 3.70  5.20

MAISON SPECIALE

Chateaubriand, roast bone marrow, mushroom, frites & béarnaise (For 2) (w-d-s)
Baked Vacherin with truffle & almond crust, baguette, gherkins & radish ( 2-4 people ) (n-d-w-s)
Braised rabbit leg, Dijon mustard sauce & green beans (d-s-w)

SHELLFISH

1/2 dozen Maldon rock oysters (c-s)
Atlantic prawns with garlic, chilli & parsley (d-s-c)
Scallop & Bayonne ham brochette with roast peppers (c-d)

STARTERS Dry aged rump steak

Dry aged sirloin steak

Soupe a I’Oignon Gratinée (w-d-s) 5.95 Angus burger, gruyere cheese, Alsace bacon & frites (d-w)
Escargots de Bourgogne 6/12 (w-d-s-) 6.25/11.50 Pot-roast pheasant, red cabbage, fondant potato,

Shallot & Gruyere cheese tart (v) (w-d-s-) 7.25 Juniper sauce (w-d-s)

Pan-fried halloumi, flat bread, humus, cucumber 7.50 Loin of venison, chicken liver fricassée, stuffed savoy
& yoghurt (v) (w-d) cabbage, bitter chocolate sauce (d-s-N)

Game terrine, onion chutney, radish, gherkins 8.50 SIDE
grilled baguette

Poached pear, endive & Roquefort salad (v) (d-w-) 6.95
Deep fried squid, roast garlic Aioli (w-d) 7.95

Smoked mackerel rillettes, granny smith apple 7.25 _ o
& watercress (w-d) Gratin dauphinoise (d)

Beetroot & dill cured salmon gravadlax, watercress & 8.25 Grilled flat mushrooms (d)
cucumber (f-s-d) Green beans, tossed with shallots (d)

New potatoes/mash (d)

MAIN COURSES Frites

Glazed sprouts & chestnuts (d-n)
Basket of bread & anchovy butter (For 2)

Broccoli with chilli & garlic (d)
Spinach with garlic (d)

Duck confit, apricot sauce & sauté potatoes (w-d-s-) 17.50

Maize-fed chicken supreme, parsnip purée, wild mushroom 16.25
& black truffle sauce (w-d-s-)

Supreme of salmon, cavolo nero , chive butter sauce (f-d-s) 16.95 SAUCES
Fillets of lemon sole, lobster & crayfish sauce (w-d-s-f) 19.00
Vacherin combo (pork ribs, wings, rump steak, prawns, 18.95 Pepper/Béarnaise/Bone marrow (d-s)

fri -d-
co.rn & frites) (w-d-s) . ) Wild mushroom/Roquefort (d-s)
Wild mushroom & chestnut risotto with poached egg 14.95

& parmesan (v) (d-s)

PRIX FIXE MENU AVAILABLE

Monday-Sunday lunch & dinner 12-8pm (excluding Friday & Saturday dinner).

Please ask your waiter to view the menu

Allergens: w-wheat | d-dairy | e-eggs | s-sulphites | n-nuts | f-fish/crustacean

All prices are inclusive of 20% VAT, 12.5% discretionary service charge will be added to your bill. If you have any allergies, please notyfy your waiter prior placing the order




