DINNER BISTRO MENU - SERVED ALL DAY 4PM-9PM

- STARTERS -

FRENCH ONION SOUP
(VE OPTION AVAILABLE)
Rustic French Soup cooked in a

traditional way, topped with Garlic
Gruyére Croutons and French Baguette
and Butter - 11.95

BEEF CHEEK (GF | DF) Slowly braised
Beef Cheek, in a rich Red Wine
reduction, served with crispy Celeriac &
Horseradish Remoulade - 13.95

HOMEMADE HAM & CHEESE
CROQUETTES Classic thick Béchamel

filled with Local Ham & Cheese, coated
in Breadcrumbs, with slow cooked
French Onions & Parsley - 12.95

BRIXHAM SCALLOPS (GF)
Roasted in shell, served simply &

traditionally in gurﬁc butter with a
funﬁo breadcrumb top - 15.95

CHAMPIGNONS A L’AIL - CREAMY
MUSHROOMS WITH GARLIC ON
SOURDOUGH (V) (VE)

Wild Garlic Mushrooms served on

Sourdough - 9.95

BAKED CAMEMBERT TO SHARE (V)
Whole baked Camembert tgpyez[ with a

splash of Lillet Blanc, Hot Honey and
Figs served with French Baguette and
Caramelised French Onions - 17.95

HANDMADE PATE
Handmade Duck & Orange Pate,

served with Crusty Bread - 11.95

COGNAC PRAWNS WITH BURRE
BLANC SAUCE Delicious Prawns in a

rich Cognac and classic Buttery White
Wine Sauce, served with sliced French
Baguette - 1595

SALMON RILLETTE Poached Salmon
with Smoked Salmon, wﬁjpyez[ into
Lemon, Dill & Caper Cream Cheese
served with French Baguette - 13.95

HOMEMADE SMOKED HADDOCK

FISHCAKE Served with our own

Pomme Frites Sauce and
Side Salad - 11.95

- MAINS -

BEEF BOURGUIGNON (GF) A true French Classic - Marinated diced Beef and Bacon
Lardons slow cooked in Red Wine and anr[y with Silver Skin Onions, Chestnut Mushrooms,
with Fresh Herbs, served with Creamy Mash and Selection of Seasonal Vegetables - 23.95
MOULES FRITES French Classic - Local mussels cooked with White Wine, Garlic and Cream,
seasoned to dnerfection with Fresh Herbs, served with French Fries and fresﬁ[y baked
French Baguette. Subject to Availability due to seasonality - 24.95

POULET EN CROUTE - FRENCH CHICKEN PIE Succulent Chicken, Mushrooms & Leeks in
a velvety Cream Sauce infusez[ with Tﬁyme, Garlic, Dijon Mustard & White Wine. Crowned
with Golden Puff Pastry, with Lyonnaise Potatoes & Seasonal Vegetables and Rich Jus - 26.95

SEA BASS WITH SAUCE VIERGE (DF | GF) Whole Fillet of Seabass served with Seasonal
Vegetaﬁ[es, New Potatoes, Vine Tomatoes and Black Olives dressed with a Classic Sauce Vierge
sty[e French Salsa - delicious! - 27.95

STEAK FRITES (GF) 60z local Sirloin Steak, with traditional French Lemon and Herb Butter
served with French Fries, a dressed side salad of French Leaves & Petite Drop Peppers - 24.95

FILLET STEAK Local Fillet of Beef cooked your way, with Lemon & Herb Butter,
served with Dauphinoise Potatoes and a selection of Seasonal Vegetables - 35.95
Why not add: Café de Paris Sauce +3 or King Prawns +5
Peppercorn Sauce +3 or Wild Field Mushrooms +2.50

DUCK BREAST (GF) Pan Seared Duck Breast - Perfect[y cooked to medium rare, with
Butternut Puree, served with Seasonal Vegetaﬁ[es and Dmgpﬁinoise Potatoes - 27.95

CHICKEN FRICASSEE (GF) Slow cooked Chicken on the bone with Chestnut Mushrooms,
T, arragon, Garlic, White Wine, Carrots and Shallots in a decadent Fresh Cream sauce.
Served with creamed Mashed Potatoes and Seasonal Vegetuﬁ[es - 2695

VENISON - [oca[[y sourced Venison Rump, Roasted, Medium Rare, served with Fondant
Potato, Shallot Puree, Seasonal Vegetaﬁ[es and Homemade Red Wine Jus - 28.95

OVEN ROASTED SALMON FILLET — Tg]gped with a Rich Hollandaise Sauce, Served with
Pomme Puree, Wilted Spinach & Seasonal Vegetables - 26.95

BURGER DE PARIS - Prime Butchers Beef Burger in a Brioche Bun, tgpfez[ with Dijon
Mayo, Gruyére Cheese, French Onions frie([ in Brandy & Worchester Sauce, Tomatoes, Gherkins
& Lettuce - with a side of French Fries (Vegun Burger available) - 19.95

KING PRAWNS (DF) King Prawns in a Provengale Sauce with Tomatoes Shallots, Capers and
Garlic served with Homemade French Dressed Salad and French Baguette - 25.95

BLANQUETTE DE PORC Traditional Rich & Creamy Slow Cooked Pork Casserole,
served with Mashed Potatoes & Seasonal Vegetaﬁ[es - 2495

BRIXHAM FISH BOUILLABAISSE (DF) Delicious Selection of Quality Brixham Market Fish
zk[icate[y with Prawns and Mussels, swimming in a rich Roasted Tomato, Fennel and celery
broth, accomyunied with warm Crusty Erench Bread - 27.95

VEGAN BOURGUIGNON (V | VE) 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 Vegetaé[es - 2295

SIDES: LYONNAISE POTATOES 4.50, FRENCH FRIES 4.50, SIDE SALAD 4.00,
SEASONAL VEG 4.50, DAUPHINOISE POTATOES 4.50, MASHED POTATOES 4.50

- ASK US ABOUT OUR SEASONAL SPECIALS -

NO ROOM FOR DESSERT? HAVE A COCKTAIL OR LIQUEUR COFFEE!

Food Allergies and Intolerances — Please ask for specific ingredients and allergen book and notify staff of any Allergies when ordering.



