WHITE ONION & CIDER SOUP 6.00 C
PROVENCAL FISH SOUP, ROUILLE 8 CROUTONS 8.50
CRAB CREME BRULEE. PICKLED CUCUMBER 12.50
STOUT SALMON, CREPES 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
e e ASSIETTE OF CHARCUTERIE 12.50 C IS 2

CARAMELISED ONION TART WITH CORLEGGY CHEESE 12.00
FONDUE CREAMED MUSHROOMS ON TOAST &.50 RIB ROAST
OF:SEEE TS i i OF BEEF
FOR 2 PERSONS ST B CARVED AT YOUR TABLE
120.00 CHAMPAGNE & TRUFFLE RISOTTO 19.50/38.00 C 25.00
s ___ ROAST WHOLE PRAWNS, SAFFRON CREAM DRESSING 16.00/28.00 C _ o

MUSSELS & CLAMS MARINIERE 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 ¢/N
WARM SALAD OF CHORIZO, NEW POTATO. EGG & AIOLI 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., BEARNAISE MOUSSELINE & FRIES 26.00 C
DUCK BOULANGERE 1850 cC
POT AU FEU OF PORK 2250 cC
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 cC
GRILLED PLAICE, MASH, CITRUS OLIVE OIL 23.00 cC
BAKED WHOLE MONKFISH, PEA BEURRE BLANC 28.00
GRILLED HAKE WITH BLACK PUDDING, RAISINS & PINENUTS 26.00 C/N

e =
e Ty, A

FRIES & ATOLI ® GREEN SALAD ® ROAST ROOT VEG
DUCK FAT ROAST POTATOES ® STEAMED GREENS ® DAUPHINOISE
4.50 EACH

C — COELIAC FRIENDLY N — CONTAINS NUTS
A DISCRETIONARY 10% SERVICE CHARGE WILL BE ADDED TO YOUR BILL. WITH THANKS.
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CHAMPAGNE
MARTELL CHAMPAGNE N/V
70.00

VEUVE CLIQUOT N/V
85. OO

MARGUET BONNERANE N/V ROSE
80.00

DOM PERIGNON 1999
175.00

RHONE VALLEY
& SOUTHERN FRANCE

1. JACQUES ET FRANCK CHARDONNAY
2005 VIN'DE PE¥S-DIOE

LOIRE VALLEY

2. TOURAINE 2005 7= 5l
DOMAINE DES CHEZELLES

3. SANCERRE CUVEE RESERVE SILEX
DOMAINE SERGE LALOUE

4. POUILLY FUME "LES CORNETS”
PATRICK COULBOIS

BURGUNDY

5. MACON VILLAGES 2004
JEAN CLAUDE BOISSET

6. CHABLIS PREMIER CRU ISRR?;

“LECHET” 2004
DOMAINEA DENIS POMMIER

= ROUTENREISSE
“PENTACRINE” 2004
DOMAINE SAUMAIZE MICHELIN

8. MEAURSAULT BLAGNY 1ER CRU 2004
“LA PIECE SOUS LE Bois”
DOMAINE LANGOUREAU

9. CHASSAGNE MONTRACHET
IER CRU 2004 “LES HOULLERES”
DOMAINE LANGOUREAU

RHONE VALLEY

& SOUTHERN FRANCE

1@F ]ACQUES ET FRANCK MERLOT
2005 VIN DE PAYS D,OC

11. COTES DU RHONE “LES GARRIGUES”
2005 DOMAINE RICHAUD

12. CHATEAUNEUF — DU — PAPE 2003
DOMAINE VAUDIEU

BURGUNDY
13. HAUTES COTES DE BEAUNE 2002 11 17
DOMAINE NAUDIN FERRAND

14. Nuits ST GEORGE 2003
DOMAINE DAVID DUBAND

15. CHAMBOLLE MUSIGNY 1ER CRU
2004 “LES CHARMES"
DOMAINE JEAN CLAUDE BOISSET

BEAUJOLAIS

16. FLEURIE 2005
HOSPICES DE BELLEVILLE

BORDEAUX
17. CHATEAU SAINT MARIE 2004
PREMIERES COTES DE BORDEAUX

18. CHATEAU LA COMMANDERIE 2001
ST EMILLION GRAND CRU

19. CHATEAU LACOSTE BORIE 2001
PAULLIAC

20.CHATEAU LYNCH BAGES 1999

21. CHATEAU LASCOMBES 1997

22. CHATEAU LEOVILLE BARTON 1998

GL CAR BoT

27

29

52

45

35

55

98

75

GCIHEARGBOL

274

52

72

47

90

148

44

32

80

62

230

85

160

WHITE WINES

BORDEAUX

23. CHATEAU THIEULEY 34
BLANC CUVEE 2005

GL CAR BoT

AUSTRIA

24. GRUNER VELTLINER 2006 (S | WA
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

RED WINES

ARGENTINA
30. CANTENA MALBEC MENDOZA 2003 46

GL CAR Bort

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 8 125 83
ALENTEJO

AMERICA

35. SERGHESIO ZINFANDEL 2005 62
SONOMA COUNTY

36 LEYTH- L DE-LEYETH 36
SONOMA COUNTY MERLOT 2004

SHERRY

BARBADILLA FINO
4.50

BARBADILLO AMONTILLADO
4.50

BARBADILLO CREAM
SHERRY
4.50

GERMANY
37. VAN VOLXEM, SAR RIESLING 2005 10 15

SPAIN

38.ALBARINA RIAS BAIXAS 2005
BODEGAS FILLABOA

39.BODEGAS ORO DE CASTILLA 2005
VERDEJO

ITALY

40.“P” PINOT GRIGIO 2005
ALPHA ZETA

41. VERNACCIA DI SAN GIMIGNANO
2004 AZIENDA AGRICOLA II POLAGIONE

AUSTRALIA

42. ALKOOMI Sl 2
UN- WOODED CHARDONNAY 2005
FRANKLAND RIVER

43. WATERVALE RIESLING 2005
MOUNT HORROCKS CLARE VALLEY

SOUTH AFRICA

44 PECAN STREAM
SAUVIGNON BLANC 2005

SPAIN

45. SEQUIOT TEMPRANILLO/CARBERNET
2004 VALENCIA

46.RIVOLA ABADIA RUTUERTA S i)
SARDON DEL DUERO

47. VINASPERI CRIANZA 2002
RIOJA

48 . BODEGAS VERTUS 2004
TORO

49.CUNE RESERVA 2001
RIOJA

50.FINCA VILLACRECES 2003
RIBERA DEL DUERO

ITALY
“C" CORVINA ALPHA ZETA 2004
PROMESSA ROSSA SALENTO 2003 7 10

52. ALPA ZETA “R” VALPOLICELLA
SUPERIORE 2004 RIPASSO

53. CHIANTI RUFINA SELVAPINA 2004
54. MASSOLINO BAROLO 2002

55. AMARONE DELLA VALPOLICELLA
ALEGERINI 2001/2002

56.BRUNELLO DI MONTALCINO 2001
POGGIO TEMPESTA

AUSTRALIA
57. REDFIN SHIRAZ / GRENECHE 2004

58. MITOLO ]ESTER 10,
CABERNET SAUVIGNON 2005
McC LAREN VALE

59.BALNAVES
CABERNET SAUVIGNON 2002/20003
COONAWARRA

60.ALKOOMI SHIRAZ 2004
FRANKLAND RIVER WESTERN AUSTRALIA

VINTAGES AND AVAILABILITY MAY CHANGE. THANK YOU FOR YOUR UNDERSTANDING.

GL CAR BoT

42

49

32

28

31

32

49

34

25

36

33

52

41

67

23
27
33

39
&5
125

75

29
45

64

32



