
Traditional French Onion Soup (v) 
with Gruyère cheese glazed croûton

Moules ‘n’ Frites 
cooked a la marinière with aioli dip and french fries

Traditional Coq au Vin 
on the bone leg and thigh braised with Burgundy, pearl onions, mushrooms & baby potatoes 

Iles Flotante £5  (V)  
French classic - poached meringue in a sea of crème Anglaise with caramel and almonds

Chef’s Crème Brulée   £5 (V)

Extra French Bread  £2                 French Fries  £4 

Classic French Cheeseboard   £6  (V)

Piperade (V) 
authentic Basque dish of onion, bell peppers, tomato & pimento oven baked with hen’s eggs

Smooth Chicken Liver Pâté 

Refreshment Rooms
French Style Prix Fixe

Served All Day Every Wednesday ‘til 9.00pm

Starter & Main course £19.00   Desserts from £5.00

All served with French Bread
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