
 

 lunch – served from 12pm until 4pm 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
- 

 
Fo

od
 A

lle
rg

ies
 an

d 
In

to
ler

an
ce

s –
 P

lea
se

 as
k f

or
 sp

ec
ifi

c i
ng

re
di

en
ts

 an
d 

all
er

ge
n 

bo
ok

 an
d 

no
tif

y s
ta

ff 
of

 an
y A

lle
rg

ies
 w

he
n 

or
de

rin
g. 

  

light bites 
breakfast menu also available until 2pm 

 

croques / toasties 
Monsieur (Ham & Cheese) - 14.95 

Madame (Ham & Cheese + Fried Egg) - 15.95 
Royale (Salmon & Cheese + Fried Egg) - 16.95 

Provencial (Cheese, Tomato & Herbs) (V) - 13.95 
Add Fries +4 Add Side Salad +4  

 

homemade ham & cheese croquettes 
Classic thick Béchamel filled with Local Ham & 
Cheese, coated in Breadcrumbs, with slow cooked 
French Onions & Parsley. 12.95 Add Fries for +4 

 

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

Add Fries for £4 
 

 
 
 

freshly baked french baguettes  
with fries – 18.95 

 

- smoked salmon and cream cheese - 
 

- ham and brie with french onions - 
 

- chicken, avocado and tomato - 
 

- prawns with marie rose and lemon - 
 

- ham & Emmental cheese - 
 

 
 

French house salads 
Mixed Salad with Green Beans, Potatoes & Eggs 

Chicken, Bacon & Avocado - 19.95 
Smoked Salmon - 19.95 

Chargrilled Sirloin Steak - 21.95 
Prawns & Marie Rose - 19.95 

 

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

Baguette and Butter. (Ve Available)  Add Fries for £4 
 

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 of French Fries 

(Vegan Burger available) 

 
freshly baked french baguettes  

with fries – 18.95 
 

main meals 
 
 

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. Subject to Availability due to seasonality. 
 

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, with Creamy Mash & Selection of Seasonal Vegetables 
 

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! 

 

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 
 

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 

 

oven roasted salmon fillet – 26.95 
Topped with a Rich Hollandaise Sauce, Served with  

Pomme Puree, Wilted Spinach & Seasonal Vegetables 
 

chicken fricassee (gf) – 26.95 
 Slow cooked Chicken on the bone with Chestnut Mushrooms, 

Tarragon, Garlic, White Wine, Carrots and Shallots in a 
decadent Fresh Cream sauce. Served with creamed Mash 

Potato and Seasonal Vegetables 
 

SIDES: lyonnaise potatoes 4.50, french fries 4.50,  
side salad 4.00, seasonal vegetables 4.50,  

dauphinoise potatoes 4.50, mashed potatoes 4.50 
 
 
 


