




S TA R T E R S
Pot au Feu
Traditional French beef broth. Slow cooked beef and veal 
marrow with winter root vegetables and fresh herbs.

Rigatoni Fresh Tomatoes
Variety of stewed fresh tomatoes, local fresh cheeselets, 
garlic, roasted aubergines and fresh basil.

Fettucine Carbonara
Fresh cream, egg yolk, bacon lardons, pecorino cheese, 
black truffle, fresh parsley and cracked black pepper.

lobster Ravioli
Autumn fennel shavings, house made prawn bisque, 
parmesan shavings.

french goat cheese Risotto
Goat cheese, winter root vegetables, fresh thyme, garlic 
oil and parmesan crisp.

Crispy deep fried Mediterranean white bait
Served with a house made fresh cucumber tartar sauce.

Rillettes serves 2

A variety of rillettes; Pork, Duck and Salmon served with 
fresh toasted French baguette, gherkins, pickled onions 
and mixed leaf salad.
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A preparation of meats similar to pate. Commonly made from 
pork, the meat is cubed or chopped, salted heavily and cooked 
slowly in fat, shredded, and then cooled with enough of the fat 
to form a paste. They are normally used as spread on bread or 

toast and served at room temperature. 



M A I N  C O U R S E
Grey Meager Fillet Papillote
Baked potatoes, fish jus, fresh herbs, cherry tomatoes 
and white wine.

Local Crispy Pork Belly
Mashed potatoes, caramelised baby carrots, calvados 
jus.

Baby Chicken Coq au Vin
New potatoes, button mushrooms, shallots, crispy 
bacon, fresh herbs & red wine sauce.

Lobster Thermidor
Boiled potatoes, fresh fennel, brandy cheese sauce.

Beef fillet Rossini
Baked potatoes, crispy chopped bacon, foie gras, 
madeira jus.

sea food Bouillabaisse
Fresh Mediterranean fish fillet, mussels, clams, scallop, 
rossi prawn and saffron tomato fondant.

S I D E S
roast seasonal vegetables

baked new potatoes

fresh seasonal salad

french fries
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P I S S A L A D I E R E

Traditional
Black olives, anchovies, caramelised onions, fresh 
thyme, olive oil.

Flammkuche - Tart flambe
Onion confit, crispy bacon, creme fraiche and fresh 
thyme.

Margherita
Cherry tomato compote, buffalo mozzarella and fresh 
basil.

Farmhouse
Baby spinach, onion confit, cherry tomato compot, fresh 
goats cheese and fresh basil.

Mushroom
Portobello mushroom, cherry tomato compote, fresh 
goats cheese and fresh thyme.

Meat Feast
Pulled pork, pulled beef, bacon, cherry tomato compote, 
fresh goats cheese and fresh thyme.
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S A L A D S
Pan roasted corn fed Chicken breast Salad
Mixed leaf salad, cherry tomatoes, crispy bacon, 
parmesan shavings, croutons and house made ceaser 
dressing.

Pan seared fresh salmon and avocado Salad
Mixed leaf salad, cherry tomatoes, baby spinach, red 
onions, avocado and fresh lemon olive oil dressing.

A dish which originated from Nice in Southern France. The dough 
is usually bread dough, thicker than that of the classic pizza 
Margherita, and the traditional topping consists of caramelized 

onions, black olives and anchovies.



M U S S E L S
THE MARINIÈRE
Fresh cream, finely chopped shallots, white wine and 
parsley.

1926
Cherry tomatoes, fresh basil, fresh celery, shallots and 
white wine.

CREAMY MUSHROOM MUSSELS
Fresh cream, fresh celery, sliced fresh mushrooms of 
Paris, finely chopped shallots and white wine.

PROVENÇALE
Tomatoes, garlic, fresh herbs, black olives, fresh orange, 
olive oil and white wine.

WITH ROQUEFORT
Roquefort cheese, fresh cream, parsley, finely chopped 
shallots and white wine.

DIJONNAISE
Whole grain mustard, finely chopped shallots, white 
wine and fresh cream.

In France, Mussles are usually enjoyed served with fries 
to complete the meal. Add a side of fries for 2.50
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D E S S E R T S
house-made lemon tart

house-made chocolate tart

wild berries cheese cake

Warm deconstructed apple crumble
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