
HUÎTRES

Pacific oysters

quarter doz  15   |   half doz  28   |   full doz  50

Your choice of mignonette dressing / ‘old fashioned DIY’ tabasco et lime / natural

CAVIAR SERVICE

Small tastes, Kaviari white sturgeon caviar (3g), goats curd, chives, wafers (gf)

w/ glass of Pol Roger NV  49 w/ 30ml Grey Goose Vodka  29natural  18

ASSIETTE DE CHARCUTERIE  42

PETITES BOUCHÉES

Terrine du chef

Free range saucisson sec

Canard et foie gras parfait

Servie avec cornichons, pickles, dijon, baguette (s&n, gfo)

Baguette au beurre  8

Local great southern groves olives (vg)  10

Terrine du chef, caperberries, dijon, cresson (s&n, gfo)  24

Croquettes-monsieur, dijon, cornichons  18

Local octopus, oyster cream, cucumber snow, grapes, herb oil (gf)  24

CHAMPAGNE & OYSTERS

2 glasses of Bollinger NV

w/ half dozen oysters  90 w/ dozen oysters  110

Kaviari white sturgeon caviar (30g) avec petits blinis  145



250g Harvey Reserve aged 100+ sirloin steak, frites, ‘La Bastide’ butter, cresson (gfo, dfo)  49

Market fish, pomme purée au persil, pancetta, sauce forestière au poisson (gf, shellfish)  MP

Wagin farm magret de canard, pommes dauphinoise, haricots verts, sauce madère (gf)  48

Berkshire free range scotch filet de porc épicé, pomme kipfler, apple, purée shallot, 

basil, velouté au calvados (gf)  48

Parisian gnocchi au pistou, jerusalem artichoke, courgette, confit tomatoes, 

rosemary chapelure, gruyère oil (gf, s&n)  42

ACCOMPAGNEMENTS

PLATS PRINCIPAUX

Mixed leaf salad (vg, gf)  12 

Pommes dauphinoise (v, gf)  14

Pommes frites, confit aioli (v, vgo)  14

Ratatouille maison (vg, gf)  14

(‘gf’ gluten free, ‘vg’ vegan, ‘v’ vegetarian, ‘s&n’ contains seeds and/or nuts, ‘o’ option, ‘shellfish’ contains shellfish)

We will endeavour to cater to all dietary requirements but we cannot guarantee that all dietary requirements may be met.

Tartare de thon, cucumber, goats curd, vinaigrette au ginger, mustard cress (gf)  32

Canard et foie gras parfait, piquant rhubarb, relish aux oignons rouges, brioche (gfo)  28 

Steak tartare, condiments, egg yolk, tabasco, pommes gaufrettes 100g (gf)  29

Salade de crottin chèvrefeuille chaud, endives, pomme purée, croûton, noisettes, vinaigrette (gfo, s&n)  32

Fricasée of wild mushrooms, fin herbs, brioche, truffle émulsion (v)  28  sup fried egg  5

ENTRÉES


