| unchtime .., Pré-T héatre i o

One Course £6.90 order before 7pm Tue to [ri - not Saturdags

Two Courses £8.50 Onc Course £7.90
Thrcc Courses £10.50 Two Courses £9.50

Thrcc Courses £12.50
see blackboard
see blackboard

Menu d'E_té

Starter & Main £12.50 (lunchtime onlg) ~ Three Courses £16.50

Tcrrinc de Chcvrcuil Maison chef's venison terrine served with shallot compote, mixed salad and condiments
Tartclcttc l:_stivalc tartlet with onion compote, sundried tomato andgreen asparagus, served with mixed salad
Saucisson Brioché garlic sausage in brioche pastry, served warm with mi]dgarlic cream sauce and mixed salad
Saladc Niqoisc The classic Mediterranean salad with tuna, anc%ovg, egg, tomato, haricotvert and salad potato
COUSCOUS Koyal cumin sPiced dish combining braisedlamb, sPic9 lamb sausage and meatball, with stewedroot vegetab]es onabedof couscous
Onglct a I‘Echalotc French cutoH)eer’oeal((@ well Jone) withshallotand veal stock sauce-sauteed Potatoes&vegetab]e garnish
rari"acla 5asquaisc mixed gri” of lamb choP and kidneg, Pori( steaklet and HackPudding with herbg relish-rice & FiPeraJe (Peppers)
Fcrchc au Vln Kougc fillet of freshwater Perch with red wine sauce - rice & vegetable garnish
COUSCOUS Légumcs cumin sPiced dish with stewed root vegetaHes and chick peasona bed of couscous with raisins

Assicttc de Fromagcs P]ate of3 unPas’ceuriseJ [French cheeses served with bread and mixed salad leaves
Dc|icc aux Fruits red fruits set in rosé wineje”g on biscuit base, served with vanilla ice cream
Tarbclc’ctc Citron Mcringuéc home made lemon tartlet topped with soft italian meringue, finished in the oven, served with red fruit coulis
Crémc Bruléc a la Vani"c de Tal‘lltl classic creme brulée with T ahiti vanilla Pod, the best vanilla in the world!
FarFait au Cl’IOCOIat home made chocolate ice cream served with whiskg and orange cream
Trio de Sorbcts trio of summer fruits sorbets served with fresh summer fruits

Menu Gastronomiquc

Thrcc Courscs £21.50

Tl’ion Mf~Cuit tuna loinjust scared on one side and served on a bed of lukewarm ratatouille
SahdcaUGévahaudtoasts of hot | oire va“eg goat's cheese , diced smoked lardons, and walnut Pieces onabed of mixed saladleaves
SOUPC de Foissons Mediterranean fish soup thickened with potato and served with sPicg garlici(g rouille sauce croutons and grated mountain cheese

Escar ots de bour ogne six Purgund snails with garlic and parsley butter served piping hot
24 808 gundy g parsiey pipIng

Chcvrcuﬂ aux Myrti"cs filet of venison with a soft red wine and Hueberrg sauce - gratin dauplwinois & vegetab]e cocktail
E_SCaIOPC de Vcau esca|oPe of veal with oystermushrooms sauce ~gratin Dauphinois &vegetab]e cocktal
Magrct au Citron breastof barbary duck cooked Pinkwith bittersweet (orsicanlemon preserve sauce - PommesSar]a&aises fyvegetable cocktail
Filct de LOUP fillet of seabass with shallot and Xeres vinegar sauce - rice & vegetaHe cocktail

Assicttc de Fromagcs P]ate of3 unPas’ceuriseJ [French cheeses served with bread and mixed salad leaves
Dc|icc aux Fruits red fruits set in rosé wineje”g on biscuit base, served with vanilla ice cream
Tarbclc’ctc Citron Mcringuéc home made lemon tartlet topped with soft italian meringue, finished in the oven, served with red fruit coulis
Crémc Bruléc a la Vani"c de Tal‘lltl classic creme brulée with T ahiti vanilla Pod, the best vanilla in the world!
FarFait au Cl’IOCOIat home made chocolate ice cream served with whiskg and orange cream
Trio de Sorbcts trio of summer fruits sorbets served with fresh summer fruits



For Parties of 10 and more please note:
+we require the food pre-ordered, to ensure prompt service

—
J U I -~ Au T _ ; o and availability of dishes. We need to have the order 48
v \ hours before the time of the party
* \diner's name / starter / main / dessert\ is the ideal

format so we can write individual cards, to be placed on
the table as reminders, thus making the service as smooth
as possible.

+ the booking is firm as soon as we are in receipt of a
CAFE*RESTAURANT+ BOUTIQUE deposit of £5 per person

For Parties of 5 and more please note:
a 10% service charge will appear on your bill

Startcrs

Tcrrinc de Chcvrcuil Maison chef's venison terrine served with shallot compote, mixed salad and condiments £4.50
Tartclcttc E_stivalc tartlet with onion compote, sundried tomato andgreen asparagus, served with mixed salad £4.50
Saucisson brioché gar]ic sausage in brioche pastry, served warm with mild gar]ic cream sauce and mixed salad £4.50
F_scargots de bourgognc SiX burgundg snails with gar]ic and Pars!ey butter served piping hot £5.00
Saladc Nigoisc The classic Mediterranean salad with tuna, anchovg, egg, tomato, haricot vert and salad potato £5.50
TI‘IOH Mi-Cuit tuna ]oinjust seared on one side and served on a bed of lukewarm ratatouille £6.50

SOUPC de Fassons Mediterranean fish soup thickened with potato and served with spicy gar]iclcy roullle sauce croutons and grate& mountain cheese  £6.50
Saladeau&évrc@audtoasts ofhot| oire val]eg goat's cheese, diced smokedlardons, and walnut Pieces onabedof mixed saladleaves £7.00

St Jacqucs et Gambas king sca”ops and tiger prawn with diced pepper, onion, olive and gar]ic - mixed salad leaves £7.95
Fish and chctarian
Fcrchc au Vln Kougc fillet of freshwater Perch with red wine sauce - rice & vegetab]e garnish £12.50
ilct de oup fillet of scabass with shallot and Xeres vinegar sauce - rice & vegetable cocktail £16. 50
) 5
COUSCOUS ic’gumcs cumin sPicea dish with stewed root vegetab]es and chick peasona bed of couscous with raisins £11.00

Mcat and Gamc

COUSCOUS KO al cumin sPicea dish combining braised lamb, spicy lamb sausage and meatball, with stewed root vegetab!es onabedof couscous £12.00
Onglct a I'E_CI?aIOtC French cut of beef steak (not well done) with shallot and veal stock sauce - sauteed potatoes & vegetable garnish £12.00
Fari"ada Basquaisc mixed gri“ of lamb choP and kidneg, Pork steaklet and blackpu&ding with herby relish-rice & Fiperade (Peppers) £13%.00
F_scaloPc de Vcau esca]ope of veal with oyster mushrooms sauce -gratin Dauphinois é»vegetab[e cocktadl £14.50
Chcvrcuil aux Myrl:i"cs filet of venison with a soft red wine and b]ueberrg sauce - gratin DauPhinois &vegetab]e cocktail £14.50
Magrctau Citron breast of barbary duck cooked Pinkwith bittersweet " orsicanlemon preserve sauce - pommes Sarladaises é»vegetable cocktal £15.50
Scﬂed‘Ag:cau, a l'AI' DOUX lamb rump cooked Pinl( and served with roastingjuices mild garlic - gratin Dauphinois & vegetab]e cocktal £15.50

]:_ntrccotc aux ChamPignons rib eye of beef with wild mushg)mdsauce ~Bmme|:53r[adaises & vegetable cocktail £17.50
1ae 1ISNES
Salaclc Verte mixed salad leaves with vinaigrette drcssing £2.00
Fommcs Sautécs new potatoes blanched then sliced and finished in the pan £2.00
Fommcs Fritcs deep fried chiPPed potatoes (lunchtime on]g) £2.00
chctablc GarniSE Chef's vegetab!e garm’sh of the Aag £2.50
\/cgctab'c Cocl(tail cocktall of seasonal vegetables tossed in the pan £2.75
Fommcs Sarlaéaiscs diced potatoes sautéed in goose fat with choPPe& gar]ic and fresh Pars|ey £3.50
Gratin DauPhinois soft potato slices 5]0w|9 cooked with cream, gar[ic] and grated nutmeg £%.50
C |'1 €Escs
ASSicttC de Fromagcs Plate of3 unPasteurise& FFrench cheeses served with bread and mixed salad leaves £4.50
D esserts
Dclicc aux Fruits red fruits set in rosé wineje”y on biscuit base, seved with vanilla ice cream £4.50
Tartclctte Citron Mcringuéc home made lemon tartlet toPPed with soft italian meringue, finished in the oven, served with red fruit coulis £4.50
Crémc bruléc ala Vani"c de Tal’lltl classic creme brulée with T ahiti vanilla Pod, the best vanilla in the world! £4.50
FarFait au CI‘IOCOIat home made chocolate ice cream served with whiskg and orange cream £4.50

Trio de Sorbcts trio of summer fruits sorbets served with fresh summerfruits £4.50



