
—  $ 8 9  P E R  G U E S T ,  $ 1 2 9  W I T H  M A T C H E D  W I N E S  — 
Bookings essential

—  E N T R É E S  —

—  M A I N S  —

—  D E S S E R T  —

 
T W I C E - B A K E D  C O MT É  S O U F F L E

2015 Domaine Drouhin-Vaudon Chablis 
(Bourgogne)

 

 
P I G ' S  H E A D  T E R R I N E ,  C E L E R Y 

R E M O U L A D E , S AU C E  G R I B I C H E

2014 Chateau de Sancerre AOC  
(Loire Valley)

B O U I L L A B A I S E

Pan-fried snapper, squid, mussels, prawns, 
sauce rouille, toasted sourdough

2015 Chateau de Sours Rosé (Bordeaux)

B E O U F  T W O  WAY S  A  L A  
" B O U R G U I G N O N "

Slow-cooked and seared beef short ribs, 
crispy cheeks, traditional garnish

2012 Petit Cantenac Saint-Emilion  
Grand Cru (Bordeaux)

VAC H E R I N  G L AC É  

Local raspberries, poached rhubarb
1998 Château de Fesles Bonnezeaux, 

Chenin Blanc  
(Loire Valley)

L O C A L  & F R E N C H  C H E E S E 

Bethmale (goat cheese),  
Brebirousse d'Argental, Cantal AOC 

Entre Deux, brie
2012 Gigondas Lavau (Vin de la Vallée 

du Rhône)

—  G O Û T  D E  F R A N C E  —

C O N F I T  D U C K , T OA S T E D 
B R I O C H E , Q UA I L  E G G

Piper-Heidsieck NV Brut  
(Reims)


