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French Onion Soup £9
Caramelised onion soup with toasted baguette and melted Comté
Provencal Ratatouille (V) £8
with toasted sourdough
Chicory Gratin £8
Baked chicory with ham, Comté and cream

* Mains °
Mushroom Bourguignon (V) £16
Wild mushrooms, shallots and pearl onions braised in red wine, served
with buttered potatoes and leeks
Chicken Chasseur £18
Chicken with mushrooms, shallots, white wine, tomato and herbs, served
with pommes aligot and haricots verts
Steak-Frites £24
Grilled steak, French fries and Café de Paris butter
Moules-Frites £19
Mussels in white wine, shallots, garlic, parsley and cream, served with
French fries
Sole Meuniere £21
Pan-fried sole, brown butter, lemon and parsley, with buttered new
potatoes and leeks

* Desserts
Profiteroles £8
Choux pastry, vanilla cream and warm chocolate sauce
Créme Bralée £8
Classic vanilla custard with caramelised sugar crust
Peach Melba £8
Poached peach, vanilla ice cream and raspberry coulis
Pain au Chocolat & Croissant Pudding £8
Baked croissant and pain au chocolat custard pudding served warm with
creme anglaise

Please inform your server of any allergies prior to ordering.
A discretionary 10% service charge is added to the bill; if you would like this removed, please ask your server.



	FRENCH
	Supper Club
	ONE EVENING • ONE COUNTRY • ONE MENU •
	• Starters •
	Duck Rillettes £10
	with dressed green leaves

	French Onion Soup £9
	Caramelised onion soup with toasted baguette and melted Comté

	Provençal Ratatouille (V) £8
	with toasted sourdough

	Chicory Gratin £8
	Baked chicory with ham, Comté and cream


	• Mains •
	Mushroom Bourguignon (V) £16
	Wild mushrooms, shallots and pearl onions braised in red wine, served with buttered potatoes and leeks

	Chicken Chasseur £18
	Chicken with mushrooms, shallots, white wine, tomato and herbs, served with pommes aligot and haricots verts

	Steak-Frites £24
	Grilled steak, French fries and Café de Paris butter

	Moules-Frites £19
	Mussels in white wine, shallots, garlic, parsley and cream, served with French fries

	Sole Meunière £21
	Pan-fried sole, brown butter, lemon and parsley, with buttered new potatoes and leeks


	• Desserts •
	Profiteroles £8
	Choux pastry, vanilla cream and warm chocolate sauce

	Crème Brûlée £8
	Classic vanilla custard with caramelised sugar crust

	Peach Melba £8
	Poached peach, vanilla ice cream and raspberry coulis

	Pain au Chocolat & Croissant Pudding £8
	Baked croissant and pain au chocolat custard pudding served warm with crème anglaise




