bar menu

Bread + butter / smoked almonds / nocellara olives
Saucisson

Yurrita cantabrian anchovies

Serrano ham gran reserva 18 months

from our shelves — served with Miller’s artisan English crackers

Sardines pastis / ratatouille / camarguaise

Seabass & yuzu rillettes

Smoked trout rillettes / salmon rillettes / lobster & cognac rillettes
Traditionnal farmhouse terrine / espelette pepper terrine

platters

Tamworth pork & pistachio terrine, pickles, mustard, bread

Saint Marcellin, wild blueberry jam, bread

3 french cheese, crackers, grapes, chutney

Comte Vieux 18+ month, pickled walnut, crackers

Homemade pork rillettes / homemade duck rillettes, bread

Truffle Brie, honey, crackers

3 french cheese, grapes, chutney, saucisson, olives, crackers
Saucisson, serrano, pork & pistachio terrine, pickles, bread & butter
80z dressed crab & aioli, 4 oysters, seabass rillettes, bread & butter

Maldon rock oysters, tabasco, lemon
Hot smoked salmon, tarragon mayonnaise, lemon
80z dressed crab, aioli, lemon

Créme brulee

Please let us know of any allergy or intolerance
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warm bar menu — Sunday only

Camembert baked in rosemary, garlic & white wine — bread

Moroccan spiced squash & chickpea pie [350gr] house salad
Shortcrust butcher’s pie of the day for 2 to share [750gr] house salad

digestives

Dow’s port Tawny/Ruby

Calvados Berneroy VSOP

Woodford Reserve

Fine Calvados, Pays d’Auge, Chateau du Breuil
Diplomatico Rum 12 years

Armagnac Domaine d’Aurensan 2001
Pineau des Charentes, Domaine Rastignac
Vieille Prune de Souillac

Green Charteuse

Bourgoin Cognac VSOP

DOM Benedictine

Noval Tawny Port 10 Years old

Hine Rare Cognac Fine Champagne
Michel Couvreur, Overaged Malt Whisky
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Due to the shared, open-kitchen environment, we cannot ensure that all

ingredients are 100% allergen safe



