DINNER MENU

NI.BBLE_S PRIX FIXE MENU (PF)

%?ﬂn?tgf O(ilvess Salt Butter £i 2 courses 18.95

Crispy Whitebait, Aioli, Lemon £4.50 3 courses £,21.95
Starters

Seared Atlantic Scallops, Sauce Grenoboise 1495 Tomato & Roasted Red Pepper Soup PF  £8.45
Caper, Lemon, Jalapeno, Parsley, Watercress Spinach & Goat’s Cheese Crouton (V)

Starter/Main Starter/Main
Salade Parisienne £8.95/£15.95 Heritage Tomato, Burrata & £8.45/ £14.95
Warmed Smoked Chicken Breast, Basil Salad PF
Frisée, Dill Orange, Extra Virgin Olive Oil (V)
Honey Roast Plum & Goat’s £8.95/£15.95 Salade Lyonnaise PF £8.45/£14.95
Cheese Salad Caramelised Onions, Pancetta,
Caramelised Hazelnuts, Thyme, Red Onion, Croutons, Poached Egg
Pomegranate Dressing (V) .
Main Courses
Pan Roasted Fillet of Cod £19.45 Minute Steak PF £14.95
Petit pois a la Francais, Braised Lettuce, Parsley Frites, Gatlic & Parsley Butter,
Parsley, Lemon Watercress
Add Peppercorn Sauce instead of Garlic Butter
Seared Calves Liver & Pancetta £16.95 [4
Comte & Grain Mustard Croquette, Wilted
Spinach, Caramelised Shallot Relish Moules Provencal PF £14.95
Tomato, Olives, Capers, Basil, Parsley &
Spatchcock Poussin de Provence £15.95  Sourdough Bread
Tabbouleh, Watercress, Garlic Butter
Beef Tomato Farcies PF £14.95
Pork Loin Chop Cassoulet £16.45 Spinach, Wlld MUSthOmS, Herb Crumb,
Spiced Sausage, Tomato, Roasted Vegetable, Red Pepper Pistou (Vg)
White Beans
Sides
Gratin Pot?to, Bacon and Cheese £5.50  Seq Salted Fries £4.50
Tossed, Mixed Salad £4.50 Minted New Potatoes £4.50
Seasonal Vegetables £450  Sauteed Tenderstem Broccoli £4.50
Soda Bread Roll & Butter £1.35
Desserts
Affogato . £7.95  Vanilla Créme Brilée PF £7.95
Latte Ice Cream, Amaretti Biscuit, Shortbread Biscuit
Espresso & Amaretto
Glazed Champagne Sabayon PF £7.95
French Cheeseboard Summer Fruits, Raspberry Sorbet
Brie de Meaux, Comte, Reblochon, :
Blue D’Auvergne, French Gruyere White Chocolate Iced Parfait PF £7.95
Honeycomb, Raspberries
Select 3 cheeses £10.95 ) p
5 cheese option £14.95  1ce Cream & Sotbet PF £7.95
Taylot’s First Estate Reserve (50ml) £475  Vanilla / Chocolate / Rum & Raisin Ice Cream
Taylot’s 10 year old Tawny £0.50  or Mango / Raspberry / Lemon Sorbet
Taylors Quinta de Vargellas £6.50 (3 Scoops)

A discretionary 10% service charge will be added to your bill. All gratuities go to our staff.

Dishes may contain nut/nut derivatives. Fish dishes may contain bones. If you have any food allergies or food
intolerances, please ask a member of waiting staff about the ingredients in your meal before placing your order



