
White onion & cider soup  6.00  C
Provencal fish soup, rouille & croutons  8.50

Crab crème brûlée, pickled cucumber  12.50
Stout salmon, crêpes parmentier, honey & dill sauce  12.50

Oysters mignonette  12.50  C
Brandade of whiting with escalivada  9.00

Chicken liver parfait, apple jelly, toasted soda bread  11.00  N
Assiette of charcuterie  12.50  C

Caramelised onion tart with corleggy cheese  12.00
Creamed mushrooms on toast  8.50

Champagne & truffle risotto  19.50/38.00  C
Roast whole prawns, saffron cream dressing  16.00/28.00  C

Mussels & clams marinière  10.00/16.00  C
Rare lamb with spiced aubergine salad  10.00/17.50  N

Grilled field mushrooms with rocket & parmesan  9.00/16.00  c/N
Warm salad of chorizo, new potato, egg & aïoli  9.00/16.00

Seared scallops, minted French beans, orange & almonds  15.00/28.00  N
Butterhead lettuce & herb salad with steamed half lobster & orange  21.00/42.00 C

Butterhead Lettuce with Ummera smoked chicken & grapes  12.50/19.50  c/N
Cos Lettuce, creamed Cashel blue & mulled pear salad  9.00/16.00  N

Spaghetti Balzac  18.00
Cous cous with roasted beetroot & horseradish  17.00  c/N

Slow cooked beef, Vichy carrot, parsley & shallot salad  25.00
Rib eye steak, béarnaise mousseline & fries  26.00  c

Duck Boulangère  18.50  c
Pot au feu of pork  22.50  c

Crispy crubeens & colcannon  18.00
Quail pie, Savoy cabbage & Foie gras sauce  30.00  N

Bourride of freerange chicken & leeks  26.00  c
Grilled calf’s liver with melting onions & potato sauce  28.00  c

Grilled plaice, mash, citrus olive oil  23.00  c
Baked whole monkfish, pea beurre blanc  28.00

Grilled hake with black pudding, raisins & pinenuts  26.00  c/N

Fries & aïoli • green salad • roast root veg
Duck fat roast potatoes • steamed greens • Dauphinoise

4.50 each
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09Fondue
of shellfish

for 2 persons
120.00

09
09

Rib roast
of beef

carved at your table
25.00

C – Coeliac friendly N – Contains nuts
A discretionary 10% service charge will be added to your bill. With Thanks.
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Rhone Valley Gl Car Bot
& southern France
10. Jacques et Franck Merlot 27

2005 Vin de pays d,Oc

11. Cotes Du Rhone “Les garrigues” 52
2005 Domaine Richaud

12. Chateauneuf – du – Pape 2003 72
Domaine Vaudieu

Burgundy 
13. Hautes Cotes De Beaune 2002 11 17 47

Domaine Naudin Ferrand

14. Nuits St George 2003 90
Domaine David Duband

15. Chambolle Musigny 1er Cru 148
2004 “Les Charmes”
Domaine Jean Claude Boisset

Beaujolais 
16. Fleurie 2005 44

Hospices De Belleville

Bordeaux 
17. Chateau Saint Marie 2004 32

Premieres Cotes de Bordeaux

18. Chateau La Commanderie 2001 80
St Emillion grand Cru

19. Chateau Lacoste Borie 2001 62
Paulliac

20.Chateau Lynch Bages 1999 230

21. Chateau Lascombes 1997 85

22. Chateau Leoville Barton 1998 160

Argentina Gl Car Bot

30.Cantena Malbec Mendoza 2003 46

South Africa
31. Waterford Estate 54

Cabernet Sauvignon 2003

Chile
32. Calbuco, Cabernet /Merlot 2005 25

Central Valley

New Zealand
33. Wild Earth Pinot Noir 2004/2005 65

Central Otago

Portugal
34.Azamor 2004 8 12 33

Alentejo

America
35. Serghesio Zinfandel 2005 62

Sonoma County

36.Leyth L de Lyeth 36
Sonoma County Merlot 2004

Spain 
45.Sequiot Tempranillo/Carbernet 25

2004 Valencia

46.Rivola Abadia Rutuerta 9 13 36
Sardon del Duero

47. Vinasperi Crianza 2002 33
Rioja

48.Bodegas Vertus 2004 52
Toro

49.Cune Reserva 2001 41
Rioja

50.Finca Villacreces 2003 67
Ribera del Duero

Italy
51. “C” Corvina Alpha Zeta 2004 23

Promessa Rossa Salento 2003 7 10 27

52. Alpa Zeta “R” Valpolicella 33
Superiore 2004 Ripasso

53. Chianti Rufina Selvapina 2004 39

54.Massolino Barolo 2002 85

55.Amarone della valpolicella 125
Alegerini 2001/2002

56.Brunello di Montalcino 2001 75
Poggio Tempesta

Australia 
57. Redfin Shiraz / Greneche 2004 29
58.Mitolo Jester 11 16 45

Cabernet Sauvignon 2005
Mc Laren Vale

59.Balnaves 64
Cabernet Sauvignon  2002/20003
Coonawarra

60.Alkoomi Shiraz 2004 32
Frankland River Western Australia

White wines

Red wines

Rhone Valley Gl Car Bot
& southern France
1. Jacques et Franck chardonnay 27

2005 Vin de pays d”Oc

Loire Valley
2. Touraine 2005 7 11 29

Domaine Des Chezelles  

3. Sancerre Cuvee Reserve Silex 52
Domaine Serge Laloue

4. Pouilly Fume “Les Cornets” 45
Patrick Coulbois

Burgundy
5. Macon Villages 2004 35

Jean Claude Boisset

6. Chablis Premier Cru 15 22 62
“Lechet” 2004
Domainea Denis Pommier

7. Pouilly Fuisse 55
“Pentacrine” 2004
Domaine Saumaize Michelin

8. Meaursault Blagny 1er Cru 2004 98
“La  Piece Sous Le Bois”
Domaine Langoureau

9. Chassagne Montrachet 75
1er Cru 2004 “Les Houlleres”
Domaine Langoureau

Bordeaux Gl Car Bot

23. Chateau Thieuley 34
Blanc Cuvee 2005

Austria 
24. Gruner Veltliner 2006 9 13 35

Lomer, Lois

Chile
25. Panul Sauvignon Blanc 2005 25

Lontue Valley

New Zealand 
26.Waimea Sauvignon Blanc 2005 40

Nelson

27. Kim Crawford Pinot Gris 2005 41
Marlborough

28. Kim Crawford 44
Gewurztraminer 2005
Park Lands Vineyard SP
Marlborough

America 
29. Firesteed Pinot Gris 2004 39

Oregon

Germany Gl Car Bot

37. Van Volxem, Sar Riesling 2005 10 15 42

Spain 
38.Albarina Rias Baixas 2005 49

Bodegas Fillaboa

39.Bodegas Oro de Castilla 2005 32
Verdejo

Italy
40.“P” Pinot Grigio 2005 28

Alpha Zeta

41. Vernaccia Di San Gimignano 31
2004 Azienda Agricola ii Polagione

Australia
42. Alkoomi 8 12 32

Un- Wooded Chardonnay 2005
Frankland River

43.Watervale Riesling 2005 49
Mount Horrocks Clare Valley

South Africa
44.Pecan Stream 34

Sauvignon Blanc 2005

Champagne
Martell Champagne N/V

70.00

Veuve Cliquot N/V
85.00

Marguet Bonnerane N/V Rose
80.00

Dom perignon 1999
175.00
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09
Sherry

Barbadilla Fino 
4.50

Barbadillo Amontillado 
4.50

Barbadillo Cream
Sherry
4.50

09

Vintages and availability may change. Thank you for your understanding.


