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A Month of Viandes Francaises

Released at the beginning of every month
and showcasing a different dish each week,
our Classics Menu highlights the vibrant culinary fusion
achieved by combining the very best seasonal produce
with the refined techniques of traditional French cuisine

In February 2025,
we are excited to showcase
Viandes Francaises (with a week of gnocchi)

Wednesday Sth to Sunday 9th

filet mignon de beeuf au poivre
avec fried oysters, rainbow chard, fines herbes (gf) 65

Wednesday 12th to Sunday 16th

gnocchi au comte
avec celeriac, sage et sauce au vin jaune 38

Wednesday 19th to Sunday 23rd

le burger tartiflette
burger maison, bacon, oignons grillés, I'artisan mountain man
fromage (reblochon-style, washed rind), pommes frites 40

Wednesday 26th to Sunday 2nd

petit salé aux lentilles
slow braised pork belly, smoked hock et saucisse avec lentilles,
herbes et creme fraiche (gf) 52

Accompagnement for February

panisse, tapenade d'olives vertes 18

All dishes are available from
Wednesday to Sunday or until sold out



