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THE FRENCH GRILL
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(TARTERS

Soup du Jour 5.50 Chicken Liver Parfait 6.95 Caprese Salad (V) 6.50/12.50
Toasted brioche and grape chutney Soft mozzarella, vine tomatoes,
Wye Valley Smoked Salmon 6.95 basil and olive oil
Classic garnish, créme fraiche Baked Black Figs (V) 6.95
. . Gorgonzola and San Daniele ham Crispy Duck 6.95/12.95
Crispy Pork Rilette 5.75 Mooli, carrots and hoi-sin
Apple purée and crackling Tunisian Sausage 5.75/11.95
Rocket, tomatoes and pesto Chopped Chargrilled
Chicken Salad 6.50/12.95
Lemon oil
PO
V9.
200g English Shorthorn Fillet 24.95 300g Yield Field Farm 22.95 ALL WITH FAT CUT CHIPS,
21 day dry aged Céte de Beouf STEAK GARNISH, WATERCRESS
21 day dry aced AND CHOICE OF SAUCE
225g Hereford Sirloin 21.95 yaryas Sauces
2| day dry aged 240g Oxford.Sandy and 19.95 Peppercorn - Béarnaise - Garlic Butter -
Black Pork Rib-eye Montpellier Butter
On the bone
LN
XX
Pan-fried Magret Duck Breast  15.95 Braised Ham Hock 14.95 Seared Sea Bass 13.95
Parmentier potatoes, grilled Colcannon, grilled peach, maple jus Fennel and chilli salad, soy and lime dressing
courgettes and cherries
Classic Coq au Vin 13.50 Peppered Tuna 14.50
Calf’s Liver 14.50 Lardons and herb cro(te Curried channa, red pepper marmalade
Beetroot jus, mustard fruits
and sweetcure bacon Braised Lamb’s Shoulder Baked Salmon Fillet 12.95
Shepherds Pie 12.50 Crushed potatoes and salsa verde
PO
V9.
Roast Pumpkin Soup (V) 5.50 Southern Indian (V) 13.95 Ricotta Ravioli (V) 6.75/11.95
Seeds and chilli oil Vegetable Curry Summer vegetable broth
Apple and Walnut Risotto (V) 12.95 Y eaves andjasmine rice Potato Gnocchi (V) 6.25/12.95
With gorgonzola Twice Baked Ragstone Goat’s 12.50 Wild mushrooms, spinach

Cheese Soufflé (V)

Beetroot and tarragon

and poached egg

SIDES an3.50

Rustic Artisan Breads, Tapenade
and Extra Virgin Olive Oil

Fat cut chips, rock salt

Grilled courgette, parmesan

Colcannon

Tomato and red onion salad

Baby gem and roquefort salad

For those with special dietary requirements or allergies who may wish to know about the food ingredients used, please ask for the manager. We endeavour to ensure
limited use of genetically modified food ingredients. Prices are inclusive of VAT at the current rate. Service is not included and is at your discretion.
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THE FRENCH GRILL

WINE
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Wﬂ”f WInf Country Bottle 125ml [75ml 250ml RfD W|nf Country Bottle [25ml [75ml 250ml
The Gourmet Chardonnay Australia £17.95 £3.25 £4.50 £6.00 The Gourmet Shiraz Australia £17.95 315 £450 £6.00
Mlexis Lichine Colombard Sauvignon France £19.50 £3.50 £4.95 £6.50 Alexis Lichine Granache-Merlot france £19.50 £3.50 £4.95 £6.50
Belvino Pinot Grigio, Italy £21.00 £3.75 £5.25 £1.00 (allia Malbec, San Juan Argentina £21.00
La Campagne Viognier, Pays d'0c France £21.00 Greenwood Pass Merlot, (alifornia £23.00
Kleine Zalze Bush Vines Chenin Blanc South Africa  £22.00 Errdzuriz Cabernet Sauvignon Chile £26.00 {450 £6.50 £8.75
Errazuriz Sauvignon Blanc, Chile £26.00 £450  £6.50 £8.75 Chianti Reserva Piccini Italy £29.00
Pinot Grigio Grave del Friuli Italy £27.00 Faustino VI Rioja Tinto Spain £30.00 £525  £150  £10.00
Vidal Sauvignon Blanc, Marlborough New Zealand  £30.00 Cote Du Rhone-Village R Skall France £29.00
Petit Chablis, ). Moreau et Fils France £35.00 £5.95 £8.15 £11.75 Marquise des Tours Saint-Emilion, France £35.00 £5.95 £8.75 £11.75
*Pouilly-Fuissé Les Ancolies, E Loron et Fils  France £38.00 *Bourgogne Pinot Noir Couvent des Jacobins, France £38.00
*Sancerre La Fuzelle, Adrien Maréchal France £38.00 *Penfolds Shiraz Bin 128, Coonawarra, Australia £38.00
*Villa Maria Private Bin Gewiirztraminer, ~ New Iealand  £38.00 *Barossa Valley Estate Shiraz Australia £38.00
*Suggested style *Suggested style
(‘HAMPAG "‘ES Country Bottle 125ml [75ml 250ml SPAR Runq WI"‘ES Country Bottle [25ml [75ml - 250ml
Bollinger Special Cuvée France £80.00 Prosecco Sant Orsola, Italy £25.00 £4.50
Veuve Cliquot Yellow Label Brut France £69.00 Griffith Park Sparkling Brut Australia £30.00 £5.00
Moet & Chandon Brut Imperial France £65.00 £11.00 Griffith Park Sparkling Brut Rose Australia £30.00 £5.00
Duval-Leroy Brut France £49.00 £8.50
Duval-Leroy Brut Rose France £19.00 £13.50 RUS{ wl"f
Belvino Pinot Grigio Rosato Italy £21.00 £3.15 {525 £1.00
Vendange White Zinfandel USA £23.00 £395 {515 £1.15
DESSERT WINE
Brown Brothers Late Harvest Orange Muscat Australia £28.00 (37.5d)




