
Entrées Poissons
Soupe du Jour Filet de Rouget Grillé, Ratatouille, Fenouille Grillé
soup of the day £4.50 grilled fillet of  red mullet, with ratatouille and grilled fennel £16.95 

Salade d'Endives, Roquefort et Noix Filet de Saumon , Velouté a la Moutarde, Légumes Vapeur et Riz Pilaf
salad of chicore with roquefort and walnut dressing £4.75 fillet of salmon with mustard velouté, steamed vegetables, and pilau rice £16.95 
Salade Paysanne Tiède Vol au Vent de Fruits de Mer
 warm salad of frisée lettuce, black and white pudding, £5.75 seafood in puff pastry with white wine sauce £14.95 

garlic sausage, cheese, mushroom cream Coquilles St Jacques Gratinées, Légumes Variées
Foie Gras Poelé et Confiture d'Onions Rouge £8.75 gratinated scallops, selection of vegetables £13.95 

pan fried foie gras, red onion chutney Gambas Grillées, Salade Verte, Mayonnaise
Terrine maison £6.50 chargrilled king prawns with green leaves salad and mayonnaise £14.95 

home made terrine

Terrine de Fruits de Mer £6.50 

seafood terrine Spécialitées Menu Bistro noon-6pm
Huitres Chaudes Gratinées x6 £9.50 Cassoulet au Confit de Canard Soupe du Jour
warm oysters with bechamel sauce confit duck leg, belly of pork, soup of the day with bread and butter £4.95 

Moules Marinières starter/main toulouse, sausage, in white bean Saucisse de Toulouse et purée
mussels in white wine, garlic, onion and parsley £6.25/£9.95 and tomato sauce £16.95 toulouse saussage with mash £9.95 

Champignons Sauvages à la bordelaise Plateau de Fruit de Mer Royal Croque Monsieur
pan fried wild mushroom in Bordeaux wine, £6.25 (prix selon arrivage) toasted ham and cheese sandwich £6.50 

shallots and garlic royal seafood platter (market price) Croque Madame
Escargots de Bourgogne au Beurre à l'Ail Assiette d'Huitre    6 or 12 as above with fried egg £6.95 

garlic butter snails £5.75 oysters platter £7.95/£14.50 Salade GarÇon!
Assiette de Charcuterie Chateaubriand (pour deux) warm salad of goats cheese,bacon, potatoes £7.95 

charcuterie platter £8.95 650g end cut of fillet (two to share) £37.95 and walnuts

Coquille Saint Jacques Gratinée Tournedos Rossini Salade Nicoise
gratinated scallop £7.25 fillet of beef with pan fried foie gras £28.50 salad with tuna, green beans, potatoes,egg, £8.50 

tomatoes, olives and anchovies

Végétariens Accompagnements Salade de Fruits de Mer
Tarte Tatin aux Légumes Gratin Dauphinois seafood salad £7.50 

confit vegetable tart tatin £11.95 dauphinoise potatoes £2.95 Le Petit Cassoulet
Légumes Variés en Béchamel Gratinés á l'Emmental Pommes de terre sautées belly of pork, toulouse sausage in £8.95 

mixed grilled vegetables in béchamel sauce topped £11.95 sauted potatoes £2.50 white bean and tomato sauce

with emmental Légumes Vapeur Petite Moules Frites
steamed vegetables £2.50 small moules marinieres with fries £8.75 

Viandes Purée de Pomme de Terre Assiette de Charcuterie
Filet Grillé, Frites mashed potato £2.50 bayonne ham,rillette, home made paté and £8.75 

char-grilled fillet of beef with french fries £19.95 Frites sausage (served with bread)

Choix de Sauces: au Poivre, Roquefort ou Béarnaise french fries £2.50 Frites Béarnaise
choice of sauces: pepper, roquefort, or béarnaise sauce £1.95 Salade Verte fries with béarnaise sauce £4.95 

Steak Tartare, Frites green leaves salad £2.95 Steak Minute
raw minced meat with capers, gherkins, tobasco, and fries £13.95 Pommes Vapeur pan fried beef steak with fries £9.95 

Entrecote Bordelaise, Épinards Sautés, Oignons Confits, Frites new potatoes £2.50 Huitres du Moment    6 or 12
ribeye steak with Bordeaux wine sauce, wild mushrooms, £18.95 oyster platter £7.95/£14.95

wilted spinach and confits onions, fries Saumon Mariné
Agneau Roti à` l'Ail et Herbes de Provence, marinated salmon £8.50 

Pommes de Terres Dauphinoises Le Choix des Enfants Escargot au Beurre d'Ail x6
roasted lamb with garlic and herbes de provence, £16.95 (1 main, 1 soft drink, 1 ice cream) £7.95 snails in garlic butter (served with bread) £5.75 

with dauphinoise potatoes Steak Haché Frites Omelette au Choix
Supreme de Poulet Sauce Chasseur aux Cépes, Riz Pilaf, burger and fries omelette with toppings of your choice £7.95 

Pommes de Terre Sautées Saucisse de Toulouse avec Purée ou Frites Petit Plateau de Fromage
chicken supreme with cepes sauce chasseur, pilau rice, £14.95 Toulouse  sausage with mash or fries cheese platter (choice of 4) £5.75 

sauted potatoes Fillet de Poulet avec Purée ou Frites
Médaillon de Porc au Cidre Normand et Compote Épicée, chicken breast with mash or fries

Haricots Verts Steak Frites
tenderloin of pork cooked in normandy cider with a £14.95 steak and fries

spiced apple compote and green beans
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