
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 ~ Ouvert ~ 
Déjeuner 
Monday ~ Saturday  12:00 – 14:30 hrs 
Sunday  Rôti                   12:00 – 16:30 hrs 
 

Dîner 
Monday ~ Saturday   18:00 – 23:00 hrs 
Sunday   16:30 – 22:00 hrs 

 

    Steak~Frites  £15.50 
Oxfordshire rib~eye steak, with either  

a sauce au poivre , a Béarnaise sauce   or   a red wine jus 
      Onglet à l’Echalotes  £14.50 

traditional French~cut steak with sautéed shallots 
and pommes frites 

     Filet de Bœuf  £20.50 
Oxfordshire fillet steak served with parmentier potatoes, 

garlic~roasted tomato, mushrooms & haricots verts 
and either  a sauce au poivre , a Béarnaise sauce 

or   a red wine jus 
       Bouillabaisse  £12 

saumon, cod, mussels, prawns & squid, stewed in a fish broth 
with potato & vegetable tournés and rouille crouton 

      Lapin à la Moutarde  £12.50 
pot~roasted rabbit served on braised savoy cabbage 

and bacon with a Dijon mustard sauce 
        Poulet  £11.50 

chicken suprême baked in jambon de bayonne with a red 
pepper & mozzarella farce, served on gratin dauphinois 

with a red wine jus 
          Fennel & Pea Risotto  V  £9.50 

with toasted pine nuts & sprouting beans 

      Moules~Frites  £12 
fresh Cornish mussels served   either   marinières à la crème   

or   with coconut, chilli, coriander & lime 
       Magret de Canard  £13 

breast of Gressingham duck roasted pink and sliced onto a 
potato & onion rosti with an apple & Calvados sauce 

        Saumon  £11.50 
fillet of organic Orkney salmon baked with a prawn 
mousseline and served on creamed spinach with a 

smoked paprika beurre blanc 
          Tartiflette aux Champignons V  £9.50 

traditional French dish of potato, mushroom & onion, 
baked with Reblechon cheese and Dijon mustard  

and served with a wild rocket salade 
      Cabillaud  £13 

pan~fried fillet of cod served on a crab risotto 
with a chorizo & red pepper sauté  

        Gigot d’Agneau  £12.50 
braised shoulder of lamb served with crushed rosemary 
potatoes and a flageolet bean casserole à la Provençal 

        Pithivier V  £9.50 
tomatoes, leeks & spinach baked en crout  with ricotta and 

served with gratin dauphinois and a basil beurre blanc 

     Soupe  £4. 
du jour        

      Calves Liver  £6.50 
pan~fried calves liver and crisp pancetta, with 

parsnip chips and a port wine jus  
      Twice Baked Goat’s Cheese Soufflé V  £6 
with a pear & apple compote and walnut oil 

       Moules  £6.50 
fresh Cornish mussels served  either  marinières à la crème 

or  with coconut, chilli, coriander & lime 

   Crêpe au Saumon Fumé  £6 
buckwheat galette filled with smoked salmon & creamed 

spinach, finished with a horseradish crème fraîche  
      Chicken Liver Parfait  £5.50 

with toasted brioche & red onion marmalade 
       Fricassée V  £6 

puff pastry vol au vent  filled with a wild 
mushroom & cognac cream ragoût  

       Escargot  £6.50 
six snails baked with a parsley, garlic and Pernod butter 

Assiette de Charcuterie 
For Two To Share   £6.50 pp 

Jambon de Bayonne, salami, Bresaola, chicken liver parfait and peppered duck rillettes 
served with olives, cornichons, red onion marmalade and baguette 

 

DÎNER 
Hors d’œuvres 

Plats Principaux 

Fondue Savoyarde 
For Two To Share   £11 pp 

Swiss cheese and Kirsch fondue with bread, mushrooms, 
baby new potatoes, 

gherkins and garlic sausage 
 

Assiette des Viandes 
For Two To Share   £21 pp 

filet de bœuf, confi’d lamb and duck magret with parmentier 
potatoes, gratin dauphinois, mushrooms, haricots verts & tomatoes 

Served with a selection of sauces : Béarnaise, au poivre, 
apple & Calvados and red wine jus 

Desserts 

PRIX FIXE 
        £21 THREE COURSES 

Sunday ~ Friday 
Excludes :   
Filet de Bœuf ; Rib Eye Steak~Frites ; Assiette des Viandes 

     Tarte Tatin Flambée  £4.50 
caramelised apple tart flambéed with 

Calvados and served with vanilla ice cream 
     Chocolate Grand Marnier Parfait  £4.50 

with a red currant and  raspberry sauce 
Lemon & Lime Cheesecake £4.50 

with a rhubarb & Champagne compote 
 

       Crème Brûlée  £4.50 
lemon grass & ginger 

       Fromages  £6 
Saint Albray,  Roquefort  &  Camembert 

Artisan, served with bread, biscuits, celery,
grapes and chutney 

       Île Flottante  £4.50 
vanilla custard with a soft meringue, 

caramel & toasted almonds 
     Ice Creams & Sorbets  £4.50 

Chocolate Fondue 
For Two To Share   £450 pp 

with fresh pineapple, strawberries, 
orange banana and marshmallows 

Side Orders 

Pommes Frites  £2.50        Gratin Dauphinois   £2.50        Rosemary Crushed Potatoes   £2.50       Haricots Verts  £2.50        Creamed Spinach   £2.50 
 

Savoy Cabbage with Bacon Lardons   £2.50       Mixed Leaf & Tomato Salade   £2.50       Basket Of Bread For Two  £1.50 


