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DINER

PRIX FIXE
£ 2 1 THREE COURSES

Sunday ~ Friday
Excludes :

Filet deBeeuf ; Rib-Eye Steak~Frites ; Assiette desViandes

Hors d aeeuvres

Soupe £4
dM/jO‘M/V'
Calves Liver t6s0
pan~fried calves liver and crisp pancetto, withi
parsnip chips and o port wine jus
Twice Baked Goat's Cheese Souffle’V t6
withv v pear & apple compote and walnut oil
Mowles £6:50
fresh Covnishy muussely served either muowiniéres o lav créme
or with coconut, chilli, coriander & lime

Crépe aw Saumon Fume £6
buckwheat galette filled with smoked salimon & creamed
spinach, finished with o horseradish créme fraiche
Chickew Liver Pawfauit £5%
with toasted brioche & red oniow mawmalade
Fricassée’V t6
puff pastry vol aw vent filled withvav wilds
nmushwoom & cognac creaun ragout
tscowrgot 650
six snaily baked withv v pawsley, gawlic and Pernod butter

Assietle de Chawcuterie
For Two-To-Shawe £6-50 pp
Jambow de Bayornne, sadlami, Bresaola, chickew liver pawfait and peppered duck rillettes
served withv olives, cornichons, red onionw marmalade and baguette

Platy Principaunr

Steak~Frites £1550
Oxfordshive rib~eye steak, with ecther
 sauce aw poivre , o Béawnaise sauuce or ovred wine juy
Onglet a VEchalotes £1450
traditional French~cut steak withv sautéed shalloty
and pomumes frites
Filet de Baeuf £20%

Oxfordshive fillet steak served withvparmentier potatoes;
gawlic~roasted tomato; mushwrooms & haricoty verty
and either o sauce awpoivre , o Béowrnaise saice
or ared wine jus

Bouwillabaisse £12
sauumony, cod, mussels, praowny & squid, stewed in au fish brotiv
with potato- & vegetable towrnés and rowille croutonw
Lapinv v law Moutarde £12:50
pot~roasted rabbit served onw braised sawvoy cabbage
and bacon withy av Dijorw mustowrd saurce
Poulet £11-0
chickew supréme baked in jambow de bayyonne withvav reds
pepper & moggavello fawce, served on gratin dauphinois
withv av red wine jus
Ferwnel & Peav Risotto- V £950
with toasted pine nuty & sprouting beans

Mowles~Frites £12
freshv Covnishv mussels sevved  ecther wuowiniéres v law créme
or withvcoconut, chilli; coriander & lime
Magret de Canowd £13
breast of Gressingham duck roasted pink and, sliced onto-a
potato-& oniow rosti withv o apple & Calvados sounce
Saumow £11-50
fllet of organic Orkney salmor baked withy v praww
mowsseline and served o creamed spbinach withvav
smoked paprika beurre blanc
Towtiflette aux ChaumpignonsV £9
traditional French dishv of potato; mushwoom & onion,
baked withvReblechow cheese and Dijovnw mustords
and served withva wild rocket salade
Cabillaund £13
pan~fried fillet of cod served on av cralr- risotto
withv v chovigo & red pepper saute
Gigot dAgneaw £1250
braised shoulder of lamb- served with crushed rosemany
potatoes and a flageolet bear casserole o law Provencal
PithivierV r9so
tomatoes; leeks & spinach baked enw crout with ricottow and
served withv gratin dauphinois and o basil bewrre blanc

Fondue Sawoyarde
For Two-To-Shawe £11 pp
Swiss cheese and Kirsch fondue withy bread, mushwooms,
baby new potatoes;
gherking and garlic sausage

Assiette desy Viandey
For Two-To-Shawe £21 pp
flet de beeuf, confd lamb- and duck magret withy parmentier
potatoes;, gratin dauphinois, mushwooms; haricoty verty & tomatoes
Sexrved withv av selection of sauices : Béawnaise; o poivre,
apple & Calvados and red wine jus

Desserts

Towte Tatin Flambée £4-5
coaramelised apple towt flambéed withs

Créeme Brillée £45

Fromages £6
Saint Albrayy, Roquefort & Camembert

Calvadosy and served withy vanillaw ice creaumy lemon grasy & ginger Artisary sevved with bread, biscuity, celery,
Chocolate Grand Mawrnier Pawfait £4.5 grapes and chutiney
with av red cuwrvant and raspberry sauce Chocolate Fondue Ile Flottante r4s0

Lemon & Lime Cheesecake £4-5
withy v rihibowr-& Champagne compote

for Two-To-Share  £450 pp
with freshv pineapple; strawberries,
orvange banana and mowshmallows

vanillow custowrd withy av soft meringue,
cawaumel & toasted alimonds

Ice Creaums & Sovbety £450

Side Ordery

Ponmumes Frites £2:50 Gratin Dauphinois £2-50
Sawoy Cabbage with Bacow Lardons £2-50

Rosemawy Crushed Potatoes £2-50
Mixed Leaf & Tomato- Salade £2:50

Hawicoty Verty £2:50 Creamed Spinach £2-50
Basket Of Bread For Two- £1:50




