Sample Menu

SNACKS

Coombeshead Farm baguette & butter
Carlingford oyster & “beurre blanc”
Pickled mussels, panisse & aioli

Raw beef croustade & comté .
Smoked cod’s roe & grilled turnips
Petit maison aioli

STARTERS

Fromage de téte, tarragon & wholegrain mustard .
Endive, walnut, celery & Bleu d’Auvergne

Raw scallop, cucumber & basil

White crab, Vesuvio tomato & créme fraiche

Soft egg, courgette & Ossau-Iraty.

MAINS

Sea trout, fennel & sauce au petit-lait.

Cep & smoked egg yolk vol-au-vent & sauce parisienne
Pork chop, apple mustard & sauce Talleyrand

Pigeon choux farci, foie gras & mirepoix

Coq au vin jaune pie (for two) .

Specials - we will have a fantastic specials boam’ amzlable boz‘/) lzmc/o cmd dmner .

SIDES
Butterhead & vinaigrette
Frites, aioli
Pommes purée .
Grilled cabbages & smoked eel Vlnalgrette .
DESSERTS

fle flottante, roast peach & basil .

Mousse au chocolat, olive oil & salt

Black fig clafoutis & vanilla ice cream (for two)
Tentation de Saint-Félicien.

Fourme d’Ambert

SE
cASTETTE

Modern French Bistrot, Parisian Energy

13.5% discretionary service charge will be added to your bill. Allergen information is available on request
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