Luncl-ytimc only Pré-T héatre Blackboarcl

Onc Course £6 90 order bg 7Pm Tuesdag to Fn'day - not Saturclags

Two Courses £8.50 Onc Course £7.90
Three Courses £10.50 Two Courses £9.50
Three Courses £12.50

NB: tables must be vacated bg 8.]5Pm

Menu d‘Automnc

Starter & Main £12.50 (lunchtime on|3) ~ Three Courses £16.50

S€E blackboarcl

Vclouté Clc Foircaux leck and Autumn vegetab[cs soup, thickened with Potato fora ve[vctg texture
Tcrrinc de Chcvrcuil Maison chef's venison terrine served with shallot compote, mixed salad and condiments
Tarl:c]cttc au Chévrc tartlet with onion compote, sweated mushrooms and goat's cheese toPPing] served with mixed salad
Fflct de Maqucrcau fresh gri“ed mackerel fillet with softened sliced fennel and cherrg tomato, on a bed of rocket leaves

Tarti‘ﬂcttc Savo arde a|Pine bake of Potato} go]den onion, white wine, cream, diced bacon} toPPed with slices of KeHochon cheese - salad leaves

Onglct a I'Ecgalotc ]:rench cut of beef steak (@ well done) with shalot and veal stock sauce - sauteed Potatoes é»vcgetab!e garnish

Foulct au Ciclrc moist sliced fillet of chicken with cider, mushroom and diced bacon - sauteed potatoes & vegetab]e garﬂisl‘l
Kouladc de Saumon salmon and leek roulade with fish stock and capers sauce - saffron rice évegetab[e gamish

Tarl:iﬂcttc \/egctan'cnnc aIPine bake of Potato) gofden onion, white wine, cream, muslwroom) toPPed with slices of Keb]ochon cheese - salad leaves

Assicttc de Fromagcs P]atc of 3 unPasteurised [French cheeses served with bread and mixed salad leaves
Far‘Fait Vcrvcinc sauce Citron home made parfait ice cream with verbena herbal tea, served with lemon sauce
Crémc Bruléc ala Vani"c de Tal‘liti dassic creme brulée with T ahiti vanilla Pod, the best vanilla in the world!
Tatin aux Fommcs Grarm9 Smith tarte | atin served with vanilla ice cream
rrofitcrolcs au Chocolat choux buns filled with ice cream and served with hot chocolate sauce
Tar‘tclcttc Abricot et Cl‘liboustc aPricot tartlet served with ]ight vanilla emulsion

Menu Gastronomiquc

Thrcc Courscs £21.50

Gratinéc a |‘Oignon home made onion soup with croutons, white wine and (Comté cheese, finished in the oven
F_scargots de Bourgognc Six Burgundy snails with gar[ic and Pars[cg butter served PiPing hot

Mou|cs Mariniércs classic Mariniére steamed mussels with white wine, butter, sha][ot, Parsley and vegetab[e mirepoix

Asslcl:tcclc O'\arwbcnc Platter of Saucisson} cured Bagonne ham, and Patéj served with condiments and dressed leaves

Chcvrcuﬂ aux rti"cs filet of venison with a soft red wine and Hueberrg sauce - gratin dauPhinois & vegetaHe cocktail
E_SCa'OPC e Vcau esca]oPe of veal with oyster mushrooms sauce - gratin Dauphinois & vegetaHe cocktail
Cassoulct Toulousain rich bake of white beans, duck confit, T oulouse sausage, smoked be”g Pori( and salt Porl( shoulder - mixed salad leaves
Boui"abaissc Maison chowder of fresh fish (moniocish} red mu”et‘.‘) in olive oiL gar*ic and tomato broth - crofitons & A'x'o[i ~ iz aux Petits |égumes

Assicttc de Fromagcs P]atc of 3 unPasteurised [French cheeses served with bread and mixed salad leaves
FarFait Vcrvcinc sauce Citron home made Pargait ice cream flavoured with verbena herbal tea, served with lemon sauce
Crémc Bruléc ala Vani"c de Tal‘liti dassic creme brulée with T ahiti vanilla Pod, the best vanilla in the world!
Tatin aux Fommcs Grarm9 Smith tarte | atin served with vanilla ice cream
rrofitcrolcs au Chocolat choux buns filled with ice cream and served with hot chocolate sauce
Tar‘tclcttc Abricot et Cl‘liboustc aPricot tartlet served with ]ight vanilla emulsion



For tables of 10 and more the following conditions apply:

EE " ~ @ = 1. We require the food pre-ordered to ensure prompt service and availability of dishes. We
c —~ Ct need to have the order 48 hours before the time of the party.
c ; Diner's name/starter/main/dessert is the ideal format so we can write in individual cards,
to be placed on the table as reminders, thus making the service as smooth as possible.
2. The booking is firm as soon as we are in receipt of a deposit of £5 per person.
3. A 10% service charge will appear on your bil.
4. In cases where the number of guests is lower than the booking:
If we are notified at least 2 hours before the meal there is no charge; the deposit will
be refunded
If we are notified less than 2 hours before the meal the £5 deposit will be charged
per missing guest

If we are not notified at all the meal ordered will be charged in ful
WE’RESTAUIIAHT‘EOU'I‘IQUE For tables of 5 and more the following conditions apply:
! 009 1. A 10% service charge will appear on your bil

2. In cases where the number of guests is lower than the booking:
If we are notified at least 2 hours before the meal there is no charge
If we are notified less than 2 hours before the meal there will be a £5 charge per
missing  guest
If we are not notified at all there will be a £16.50 charge per missing guest

SOUP

Vclouté de Foircaux leek and Autumn vegetab]es soup, thickened with potato fora ve]vet9 texture £4.50
Gratinée a I'Oignon home made onion soup with croutons, white wine and (Comté cheese, Finished in the oven £5.50
Sta rters
Tcrrinc de Chcvrcuil Maison chef's venison terrine served with shallot compote, mixed salad and condiments £4.50
Tartclctte au Chévrc tartlet with onion compote, sweated mushrooms and goat's cheese topping, served with mixed salad £5.00
Filct de Ma uereau fresh gri]]ed mackerel fillet with softened sliced fennel and cherrg tomato, on a bed of rocket leaves £5.50
F_scargots je bourgognc siX Burgund9 snails with garlic and Parsleg butter served piping hot £5.50
Moulcs Mariniércs classic Mariniere steamed mussels with white wine, butter, sha”ot, Pars!eg and vegetable mirePoix £6.50
Asscthcchl-lamxhcnc P]atter of Saucisson, cured Bagonne ham, and Paté} served with condiments and dressed leaves £6.50
Saladc CamPagnarclc seared chicken livers, smoked bacon, Poacl‘led egg, and gar}ic croutons with mixed salad £7.50
Méli-MéIo Marin queen sca”oP, squid meat and red mullet fillet, pan scared with virgin olive ofl, gar[ic, Par5169 and tomato £7.50
Fish and chctarian
Koulacle de Saumon salmon and leck roulade with fish stock and capers sauce - saffron rice fyvegctab]e gamisl‘l £13%.00
Boui"abaissc Maison chowder of fresh fish (monl(ﬁs}‘n) red mul[et“) in olive oi], gaAic and tomato broth - croiitons & A‘i’oli ~ 11z aux Petits !égumes £16.50

Tartiﬂctl:c chctaricnne alPine bake of Potato, gol&en onion, white wine, cream, mushroom, toPPeJ with slices of Reb[ochon cheese - salad leaves  £11.00

Mcat and Gamc

Tartiﬂcﬂ:c Savogardc a]Pine bake of Potato) goHen onion, white wine, cream, diced bacon) toPPcd with slices of Reb!ochon cheese - salad leaves £11.00

Ong|ct a I'Ecl'laIOtc [French cut of beef steak (@ well done) with shalot and veal stock sauce - sauteed potatoes &vegctable ga rnish £12.00
Fou'ct au Ciclrc moist sliced fllet of chicken with cider, mushroom and diced bacon - sauteed potatoes & vegetab[c gamish £13%.00
Cassoulct Tou|ousain rich bake of white beans, duck confit, T oulouse sausage, smoked be”y Por1< and salt Pork shoulder - mixed salad leaves £1%.50
E_SCEI[OPC de \/cau escalope of veal with oyster mushrooms sauce - gratin Dauphinois & vegetab[c cocktall £14.50
Chcvrcuil aux Myl‘ti”cs filet of venison with a soft red wine and b]ueberrg sauce - gratin (JauPhinois & vegetab]e cocktall £14.50
Aglcau ala Strctta Corsican Jamb stew with a concentrated reduction of gar|ic] tomato and red wine - Fommes 5ar|a&aiscs and vegetable cocktall  £1 5.50
[ ntrecote Saucc Champignons rib eye of beef with wild mushroom sauce - pommes Sarladaises & vegetablc cocktal £17.50
Side Dishes
Salaclc Verte mixed salad leaves with vinaigrette dressing £2.00
Fommcs Sautécs new potatoes blanched then sliced and finished in the pan £2.00
Fommcs Fritcs dccP fried chiPPcd potatoes (lunchtime on]g) £2.00
\/cgetablc Garnish Chef's vegetab]e garnish of the dag £2.50
\/cgctablc Cocl(tail cocktail of seasonal vcgetchs tossed in the pan £2.75
Fommcs Sarlaéaiscs diced potatoes sautéed in goose fat with cl‘loPPed gar]ic and fresh Pars]ey £3.00
Gratin DauPhinois soft potato slices s[ow]y cooked with cream, gar|ic, and gratcd nutmeg £3.50
€Eses
A55icttc de Fromagcs P[ate of 3 unPasteuriscd [rench cheeses served with bread and mixed salad leaves £4.50
Dcsscrts
Farfait \/crvcinc sauce Cih'on home made parfait ice cream flavoured with verbena herbal tea, served with lemon sauce £4.50
Crémc Bru[éc ala Vani“c de Tahiti dassic creme brulée with T ahiti vanilla Poc{, the best vanilla in the world! £4.50
Tatin aux rommes Granng Smith tarte T atin served with vanilla ice cream £4.50
Fromcitcro|cs au Chooolat choux buns filled with ice cream and served with hot chocolate sauce £4.50

Tartclcttc Abricot et Chiboustc apricot tartlet served with [ig}nt vanilla emulsion £4.50



