A BOIRE

BUBBLES

175ML BOTTLE 125ML 175MLBOTTLE
RED SPARKLING & CHAMPAGNE
Merlot 9 36 Chéateau Cossée Crémant de Loire 9 12 48
M_albec . 10 40 Moet & Chandon Brut Imperial NV 12 15 60
Pinot Noir n 44 Rose Moet & Chandon Brut Imperial 90
Bordeaux 15 60 Ruinart Blanc de Blanc 150

ORANGE
French Orange BOOZELESS

ROSE
Rose de Provence

Pinada
Pineapple x2 | Coconut Sorbet | London Essence

Roasted Pi |
WHITE oasted Pineapple Soda

Viognier
Sauvignon Blanc
Gewurtztraminer
Riesling

Low Cost Negroni
Lyre’s Italian Orange | Fake Vermouth |
Blood Orange Shrub

No Regrets Spritz
Elderberry | Fake Lime | Blueberry & Muffin Soda

CIDER/POIRE

Sassy Le Vertueux | Poire Lager
Sassy La Sulfureuse | Pink Pilsner
Sassy La Inimitable | Cider Pale
Sassy Small Batch | Cider

A MANGER

SHARING PLATES CREPES FRENCH TACOS

Cheese Chicken Crepes Ratatouille
12 Months Compte | Brie | Goat’s | Blue Savoury Crepe | Confit Chicken Savoury Crepe Tortilla | Egg Plant
Sourdough Chutney | Cornichons 15 Monray Sauce | Capsicum Courgette | Ratatouille Sauce
Seasonal Mixed Salad 12 Pickled Onion 12
Charcuterie
3 Pepper | Duck | Pork & Pistachio | Chorizo Mushroom & Spinach Crepes Confit Duck Leg
Sourdough | Mustard | Cornichons 15 Savoury Crepe | Wild Mushrooms Savour Crepe Tortilla
Monray Sauce Confit Duck Leg | Cucumber
The Big Plate Seasonal Mixed Salad 12 Hoisin Sauce | Spring Onion 12
Cheese Plate + Charcuterie Plate 28
Bavette Steak
SANDWICHES SIDES Savoury Crepe Tortilla
Bavette Steak | Salsa Verde

Wagyu Burger Goujon Sweet & Sour Shimeji 9

Wagyu patty | Bacon | Salad | Gherkin Panko Fried Chicken
Brioche bun 15 Cajun Spiced Sauce 9

Croque Monsieur Squid
Smoked & Braised Ham | Mornay Fried Rings | Lemon Aioli 9
Gruyere | Sourdough Mustard
Cornichhons 13 Blue Cheese Fries
Blue Cheese | Mornay 8

Corn 3 Olives 3.5 Spiced Nuts 4 Truffle Nuts 4

A discretionary service charge of 13% will be added to your bill. For advice on allergies and intolerances please contact a member of staff




