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_Syunday W@nu

/glooc[y Wa’zy Selection

Red Snapper Plymouth Gin, Dry Sherry, Spicy Mix, Tomato Juice 11
Bacon Bloody Mary Bacon Fat Washed Fair Vodka, Spicy Mix, Caramelised Bacon, Tomato Juice 11
Bloody Maria Olmeca Blanco Tequila, Cholula, Tajin, Tomato Juice 11

Sma// P [ates

Butternut Squash Soup, Sunflower Seed Pistou 14
Croque Monsieur 12.5 (fried egg +3)
Steak Tartare, Truffle Aioli, Chips 18.5
Ham Hock Hash, Caramalized Onions, Dijon, Fried Egg 14.5
Scottish Mackerel, Horseradish, Créme Fraiche, Baked Candy Beets 15.5

_7.0 .S)/La’ze

Moules Mariniére - Scottish Mussels, Shallots, White Wine, Garlic, Chips, Mayonnaise (for 1/2) 23
The Clarette Board - Bayonne Ham, Pork & Duck Rillettes, French Cheeses, Celeriac Remoulade, Warm
Baguette, Normandy Butter (for 2) 35
Toulouse Cassoulet - Confit Duck, Pork Belly, Garlic Sausage, Cannellini Beans, Herb Crust (for 2) 62
Coq Au Vin - Pear] Onions, Pink Paris Mushrooms, Lardons and Chips (for 2/3) 69

Qbessefzts

Dark Chocolate Mousse, Fleur de Sel 10
Malt Creme Caramel, Hazelnuts 10

Cheese - Market Price

Please ask us for suitable wine suggestions for any part of your meal,

we a]ways have many varied & exciting options available.

Please spezzk to your server regm‘ding any zz//c‘rgy concerns. A discretimmly 13.5% service ch;n‘ge will be added to your bill. All prices include VAT,
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