
Mains
Plat du jour -  (please see our blackboard) 

Cornish skate,  brown butter,  parsley and lemon 28
Gri l led red prawns, Szeged Hungarian smoked paprika 29

Ricotta dumplings ‘Gnudi’ ,  Parmesan velouté (v)  18
Scott ish beef burger ’smashed’ fr ied onions,  cheese, fr ies 22

Gri l led Barnsley lamb chop, trumpet courgettes,  green sauce 28
Spit roasted young chicken lacquered with honey and preserved lemon, roast shal lots 28

Steak fr ites (Herefordshire bavette) ,  peppercorn sauce -  (250g)  36

Snacks
Art isanal  sourdough bread, cultured butter 5

Cheese (v)  or ham croquettes 8
Finocchiona -  Tuscan fennel salami  9

Coppa -  Classic Tuscan ham  9
Whipped cod’s roe, gr i l led f lat bread 9

To Share 
Board of art isanal  charcuterie (The Ham & Cheese Co)  19
Select ion of French & Brit ish cheese (La Fromagerie)  18

Maldon rock oysters,  3 or 6 12/24

Starters
Fish soup -  ‘Tradit ional  garnish’  12

Provençale sweet peppers,  green sauce, chapelure (v)  9
Simple salad of mâche, escarole,  green beans and Jersey royals (v)  10

Engl ish asparagus,  crushed poached egg vinaigrette (v)  14
Crisp pig’s head (Tamworth) ,  mashed potato, sweet & sour onions 16

Spaghett i ,  San Marzano tomatoes,  peppers,  capers & parsley (v)  13/18
Terr ine of chicken, pork and duck  ‘en croûte’  house rel ish 18

Cinq à Sept 
(5 to 7pm)

Glass of today’s white or red (175ml)  with a choice of croquettes (Ham or Cheese) 9

Sides -  Al l  at  7
Spring market greens 

Green salad vinaigrette      
Crushed seasonal  potatoes,  spiced brown butter 

Fr ies (Pierre Koffmann)



Dessert -  Al l  at  9
Chocolate Del ice 

Paris-Brest 
Seasonal  Fruit  Tart  

Tiramisu 

To Share
La Tropézienne 

(Tradit ional  St.Tropez sweet brioche with Crème Pâtiss ière)  20

Canelé 4

Vins de Desserts -  Sweet Wines
Henri  Lapouble-Laplace, Clos Thou, Jurançon, 2018 
Capanna, Moscadel lo Di Montalc ino, Tuscany, 2018 
Château Le Juge, Les Mingets,  Sauternes,  2019 
Château de Fargues,  Sauternes,  1995 

Digest i fs  & Eaux-de-Vie
Limoncel lo /  Amaretto 
Cointreau 
Dupont Fine, Calvados 
Chartreuse Green / Chartreuse Yel low 
Grand Marnier -  Cuvee Louis Alexandre 
Adrien Camut 6yo, Calavados 25yo

Grappa Jacopo Pol i  Po’ Morbida 
G.Miclo Raspberry 
G.Miclo Mirabel le Plum 
G.Miclo Pear 
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Le Potager du Sud, Languedoc, Malbec -  France
Les Classiques,  Gamay, Ardeche -  France
Duc de Belmont,  Pinot noir ,  Gamay, Burgundy -  France
Château  Maledan, Merlot,  Cabernet Franc,  Bordeaux -  France
Domaine Labranche-Laffont,  Tannat,  Cab.Sauv.,  Madiran -  France
Neirano, Nebbiolo,  Barolo,  Piedmont -  I ta ly

Crémant de Loire,  Emil ie Laurance, Brut     
Westwel l  sparkl ing, "Pelegrim" Brut,  Kent    
Charles Heidsieck,  Champagne,Brut       
Charles Heidsieck,  Champagne, Rosé      

Apér i t i f s

La Petite Abbaye, Sauvignon Blanc,  Loire -  France
Ciel lo,  Cataratto,  Sic i ly -  I ta ly
Cave de Ribeauvi l le,  Riesl ing, Alsace -  France
Clos Lapeyre, Jean Bernard Larr ieu,  Jurançon sec -  France
Bodegas Terras Gauda, Albariño, Gal ic ia -  Spain
Sclavos Efranor,  Moschatela,  Vosti l idi ,  Cephalonia -  Greece

Vins Blancs

Vins  Rouges

Duckhorn -  Chardonnay, Cal i fornia -  USA
Yves Cui l leron, “La Petite Côte”, Viognier,  Condrieu -  France
Emidio Pepe -  Trebbiano D’Abruzzo -  Italy
Michel  Bouzereau, Meursault  1er cru,  Chardonnay, Burgundy -  France

Borol i  Classico, Barolo,  Nebbiolo,  Piedmont -  I ta ly
Ridge Geyservi l le,  Petite Sirah,  Zinfandel,  Carignane, Cal i fornia -  USA
David Duban, Morey Saint Denis,  Pinot Noir,  Burgundy -  France
Chateau Leovi l le Barton, Bordeaux, Cab. Sauv, Cab.Franc, Merlot -  France

Coravin

Ktima Ligas,  “Le Rosé”, Xinomavro, Pela -  Macedonia

Vins Roses
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La Vigneau, Cinsault ,  Languedoc -  France

Les Quatres Tours “Estrel ia”,  Grenache, Cinsault ,  Provence -  France 32 48
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B o t t l eG l a s s
( 1 7 5 m l )

Kir                                         12
Pernod / Ricard                        9
Suze / Amer Picon                    9
Li l let Blanc /  L i l let Rouge          9
Sassy ‘Smal l  Batch’  Cider,  5%    9
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https://en.wikipedia.org/wiki/Ch%C3%A2teau

