


escargot de bourgogne
Garlic Parsley Butter, Hazelnut ............................

warm cheese soufflé
Gruyère Cream, Truffle ........................................

steak tartare
Onion, Capers, Crostini........................................

king scallop
Leek, Tarragon ....................................................

onion soup
Gruyère Cheese, Veal Stock .................................

beetroot
Honey, Apple, 
Lambs Lettuce, Balsamic Glaze ...........................

crab & avocado tartare
White Crab, Marie Rose Sauce, Cayenne Pepper  

grilled prawns
Chilli, Garlic, Lemon ...........................................

duck mousse pâté
Cornichon, Apricot Jam & Sourdough, Whole
Grain Mustard .....................................................

pan fried asparagus
Choose from: Roquefort Sauce or Vegan Bechemel

monday		 Pasta Of The Day .......................

tuesday	 Catch Of The Day ......................

wednesday	 French Bangers, English Mash....
	
thursday 	 Pork Chop, Charcuterie Sauce ..

friday		 Rainbow Trout, A La Meunière 

saturday 	 Lamb Shank, & Sides 

sunday		 Lamb Shank, & Sides
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fried salmon bites 
Harissa Mayo, Chives .... 2.5 per piece

stockholm sourdough  
A Rustic bread With A Dark Thin 
Crust ..............................................  6
 
tomato bruschetta
First of the Season Tomatoes, Toasted 
Sourdough .................................... 7.5

This Month’s Local 
Bakery Partner 

 E5 Bakery

BREAD & BITES

PLAT DU JOUR

Ask Your Server For Details

STARTERS

green  Avocado, Pink Grapefruit, Radish, 
Tarragon, Honey, Champagne Vinaigrette ......

tuna niçoise  Confit Tuna, Potato, Tomato, 
Olive, Dijon Vinaigrette ...................................

chicken caesar  Cos, Parmesan, Anchovy

marceline  Grilled Chicken, Olive,  
Bacon, Avocado, Roquefort, Egg ....................

tomato mozzarella salad   
Balsamic Vinegar, Basil & Olive Oil ..................

SALADS

saucisson 
From Cobble Lane, Winter Pickles  12

charcuterie selection
Bresaola, Chorizo, Pickles Cornichone 
....................................................   24

cheese selection  
Brie, Roquefort, Raclette, Beetroot 
Compote, Grapes.........................   22 
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If you have any dietary requirements please ask our staff. Due to the small environment in which our food is 
prepared we cannot guarantee zero cross-contamination but do take every care in the preparation. An optional 

13.5% service charge is added to every bill - this is shared between all the staff working in the restaurant.

French Fries
Truffle & Parmesan Fries
Salade Verte, Dijon Vinaigrette
Tenderstem Broccoli, Chilli, Garlic
Tomato Salad
Ratatouille
Green Beans
Pommes de Terre Rôties

SANDWICHES 

marceline hot dog
Brioche, Caramelised Onion, Dijon, 
Jalapeños ...................................................

cheeseburger à l’americaine 
American Mustard ......................................

veggieburger à l’americaine
Symplicity Patty ..........................................

steak sandwich
Gruyère, Frisée, Horseradish Aioli ..............

croque monsieur / madame 
Parisian Ham, Gruyère Cheese ....................

lobster prawn roll
Green Salad, Sliced Avocado .......................

SIDES

   MAINS

moules marinière 
White Wine, Garlic, Parsley, Butter ..........

grilled salmon
A La Meuniere, Lemon, Capers, Shallots & 
Herbs ......................................................

rotisserie chicken 
Thyme, Sage, Rosemary, Chicken Jus .....

aubergine provençale
Tomato, Potato, Cashew ..........................

chicken cordon bleu
Parisian Ham, Cantal Cheese ...................

panfried sea bream
Home Made Ratatouille ...........................

asparagus risotto
Asparagus, Broad Beans, Parmesan .........

confit duck leg 
Aubergine, Broad Beans, Haezelnuts........

whole native lobster 
Butter, Garlic, Fries ..................................

STEAKS

steak frites
Béarnaise Sauce

Rump 26  Sirloin 37

fillet steak 
Sauce Au Poivre 38
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two sips martini  5
Vodka Or Gin 

Dirty

gin blush  11 
Gin, Maraschino, Ginger, 

Chambord, Cranberry 

pink spritz   10 
Lillet Rose, Sparkling Wine, 

Benedictine, Grapefruit Soda 

violet light  12
Gin, Pastis, 

Violette, Lemon

french martini no.5  12 
Vodka, Pineapple, Cognac, 

Chambord, Raspberry

Kronenbourg 1664 
Kronenbourg Blanc 
Kernel Pale Ale   
Kernel Stout
Lucky Saint 0.5%
Corona Extra

Fresh Orange
Green Juice     
House Lemonade
Arnold Palmer
Coke or Diet Coke
Orangina     
Shirley Temple
 

green sour   10
 Gin, Green Chartreuse,  

Lemon, Egg White

amalfi breeze  12
Italicus, Rum,
Lime, Bitters 

sling  12
Rum, Triple Sec, Maraschino, 
Grenadine, Lime, Pineapple 

southern treasure  13
Rye Whiskey, Vermouth, 

Amaro, Bitters

44 rocks  12
Calvados, Cognac, Vermouth, 

Coffee, Orange

COCKTAILS

BEERS AND CIDRE SOFT DRINKS 
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MAINS

moules marinière 
White Wine, Garlic, Parsley, Butter .............

trout
Green Bean, Almond, Brown Butter ............

rotisserie chicken 
Thyme, Sage, Rosemary Chicken Jus

vegan aubergine provencal
Tomato, Potato, Cashew ..............................

chicken cordon bleu
Breaded Chicken filled with Ham  
and Cheese ..................................................

pan fried red mullet
Bread crumb fennel, parsley ........................

roasted pumpkin risotto
Crispy fried sage ..........................................

duck lentils ..............................................

beef bourguignon ...................................

TO SHARE

oysters
Oyster of the Day, Red Wine  

Shallot Mignonette

steak tartare
 Watercress, Mint 
Artichoke Chips

warm cheese soufflé 
Gruyère Cream, Truffle

A CHOICE OF

steak frites
Entrecôte, Béarnaise Sauce 

or
Half Grilled Lobster frites 

Garlic Butter
or

Vegan Aubergine 
Tomato, Potato, Cashew 

SIDES FOR THE TABLE

tenderstem broccoli, 
Red Chilli & Garlic

salade verte 
Dijon Vinaigrette

DESSERT

Mon Amour 
Strawberry Mousse, Tempered 

Chocolate, Meringue, Biscuit

£75

VALENTINE'S DAY 


