
 

 BRUNCH BISTRO MENU - served all day 10am–4pm 
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BREAKFAST | BRUNCH  
ALL DAY from 10am – 4pm 

 

anglaise complet  
full english – 13.95 

Toulouse Butcher Chipolata Sausages, 
Smoked Bacon, Homemade Potato Hash, 
Roasted Vine Tomatoes, Field Mushroom, 
Fried Free Range Eggs, Homemade Bean 

Cassoulet with Baked Sourdough & 
Butter 

 
 

avocado on sourdough (v) 
(ve) (df) – 9.95 

Smashed Avocado, topped with Pine 
Nuts and Chilli Chutney 

Add Fried Eggs +3.95, Toulouse Sausages 
+3.95, Streaky Bacon +3.95 

 
 

petit déjeuner des champs – 
breakfast from the fields 

(v) (ve) - 13.95 
Vegan Sausages, Homemade Potato 
Hash, Roast Vine Tomatoes, Field 

Mushroom, Smashed Avocado, Homemade 
Bean Cassoulet and Baked Sourdough 

and Olive Oil Spread 
 
 

oeufs bénédicte 
eggs benedict – 10.95 

Free Range Eggs served on Sourdough 
with Hollandaise 

Add Smoked Salmon +3, Local Roast 
Ham +3 or Spinach +1.50 

 
 

champignons à l’ail  
garlic mushrooms  

(v) (ve) – 9.95 
with Garlic, Served on Sourdough  

 
 

omelette française  
french omelette - 10.95 

3 Egg Omelette with Local Ham and 
Emmental Cheese with Baked Sourdough 

& Butter 
 
 

french toast 
Toasted Cinnamon Brioche  

served with a choice of: 
Spiced Apple and Red Berry - 10.95 

Maple Syrup and Streaky Bacon - 11.95 
 
 

croissant | pain aux raisin– 3 
Freshly Baked Croissant with a selection 

of Preserves 
 
 

cognac prawns with burre 
blanc sauce - 13.95 

Delicious Prawns in a rich Cognac and 

LUNCH  
from 12 noon – 4pm 

 
 

 

 
freshly baked french baguettes with fries - 18.95 

 

smoked salmon and dill 
ham and french brie with french onions 

chicken, avocado and tomato 
prawns with marie rose and lemon 

 
 
 
 

french onion soup - 11.95 (ve option available) 
Rustic French Soup cooked in a traditional way, topped with Garlic Gruyère Croutons and 

French Baguette and Butter.  Add Fries for £4 
 

moules frites - 24.95 
French Classic - Local mussels cooked with White Wine, Garlic and Cream, seasoned to 

perfection with Fresh Herbs, served with French Fries and freshly baked  
French Baguette & Butter 

 

steak frites (gf) - 24.95 
6oz local Sirloin Steak, with traditional French Lemon and Herb Butter served with French 

Fries, a dressed side salad of French Leaves and Petite Drop Peppers.   
Why not add: Café de Paris Sauce +3 or King Prawns +5  

Peppercorn Sauce +3 or Wild Field Mushrooms +2.50 
 

beef  bourguignon (gf) – 23.95 
A true French Classic - Marinated diced Beef and Bacon Lardons slow cooked in Red Wine 

and Brandy with Silver Skin Onions, Chestnut Mushrooms, seasoned with Fresh Herbs, 
served with Creamy Mash and Selection of Seasonal Vegetables 

 

homemade smoked haddock fishcakes - 17.95 
Our own Fishcakes using the best fillets of Haddock topped with Hollandaise Sauce and a 

Fried Egg.  Add Fries for £4 
 

sea bass with sauce vierge (df | gf) - 27.95 
Whole Fillet of Seabass served with Seasonal Vegetables, New Potatoes, Vine Tomatoes and 

Black Olives dressed with a Classic Sauce Vierge style French Salsa - delicious! 
 

croque madame – 15.95 
Delicious French hot sandwich using Sourdough with Local Roasted Ham, melted Gruyere 
Cheese, creamy Béchamel, Dijon Mustard and topped with a Fried Egg. Add Fries for £4 

 

king prawns (df) – 25.95 
King Prawns in a Provençale Sauce with Tomatoes Shallots, Capers and Garlic served with 

Homemade French Dressed Salad and French Baguette  
 

burger de paris - 19.95 
Prime Butchers Beef Burger in a Brioche Bun, topped with Dijon Mayo, Gruyère Cheese, 

French Onions fried in Brandy & Worchester Sauce, Tomatoes, Gherkins & Lettuce - with a 
side French Fries (Vegan Burger available) 

 

vegan bourguignon (v | ve) - 22.95 
Using Delicious Slow Cooked Mushrooms as the base & Vegan Red Wine – we’ve created a 

Vegan Version of the Classic served with Mash and Selection of Seasonal Vegetables 
 

homemade ham & cheese croquettes - 12.95 
Classic thick Béchamel filled with Local Ham & Cheese, coated in Breadcrumbs, with slow 

cooked French Onions & Parsley.  Add Fries for £4 
 
 
 

filled French baguettes with fries - 18.95 


