TERRACE MENU
TJREA K'FAST from Gam

French baguette or croissant v 2
Warm with Boune Waman jam & butter.

Chocolate or plain croissant v

Crodue-Wonsienr Freuch classic toasted sandwich
~Ham & Cheese

Vegjie of the day v

WMake i+ “WMadame” topped with ege +£2

Avocado tartive aunacamole and 2. poached eggs on toasted Sourdough. V@
Crispy bacon or simoked salimon +£2.

SN

Bacon & cheese bum 4
Roll of the day 4
Bagel

-Smoked salmon baggel, poachned eg, lemon & chive mascarpone. 7.5
-English breakfast bagel, 75

Poached eqga, crispy bacon, Larkhall's Toulonse sansane patty,
Dijon mustard créme fraiche (optional).

PRINKS

COFFEE [ HOT DRINKS :

All coffees are made from Llly coffee beans "BRADLEYS” award winning juice & quench
Espresso 160 [ 2.30 from Box Bush Farm Sowmerset.
Wacchiato 2 | 2.40 JUICE 2.0
Awmericavo 230/ 2.70 Clondy Apple

Latte 250/ 2.490 Apple & Beetroot

Flat white 2.%0 Pure Oravge

CappUCCino 2.50 [ 2.90 QUENCH 3
WMocha 250 Ginger Beer

Hot chocolate 3 Strawberry & Elderflower

“WMonbana Salon de +hé” .

Tced Awmericavo 220/ 2.20 Savpellegrino : 250
Tced Latte 2.00 /3.40 Lemon [ Lemon & Wint [ Orange
Babyccivo 1 Coke [ Diet Coke 2.50
Tea .

“DAMMANN Fréres Paris 1@22” ?6rr‘6r 2/220
Breakfast, Earl Grey, Camowmile, Evian Pare 2/220
Green Tea, Peppermint.

Menu items may contain ALLERGENS. For any concern please speak to a member of staff.



LUNCH 11am - 2pm

Pagunette served with salad:

-Tuma Baguette, Tuwa v tartare sauce.

-Steak Baguette, Beef fillet, roasted pepper, parmesan, pesto.
-Freunch classic “yambon/benrre”, Roast ham, butter, Emmental.
-“Coronation” Chickew, Chickew, gyrilled almond, spinach, mango chutvey.
-Brie & Bacon, Frevch Brie, bacon, guacamole, crispy onions.

-Prie & pepper Y

Frewch Brie, roasted peppers, aunacamole, crispy ovions, salad leaves.

QAo

oy

Quiche served with salad

-Blue cheese and Bacon

-Feta, paprika and roasted peppers Vv
-Swmoked salmon, mustard and parmesan

Crodue-Wonsienr French classic toasted sandwich, salad ?
Ham & Cheese

Vegjie of the day v

WMake i+ “WMadame” topped with ego +£2

Soupe du Jour with bread and butter from 5.5
Fish Cake salad and Womemade Tartare sauce 10

Goat’s cheese salad 12

warm aoat’s cheese, toasted sourdongh, hovey, crispy ovions, mixed wuts, roasted peppers,
Guacamole guevelle.

Chicken salad 1
Chickew, wmixed nats, spiviach, manao chuntney maqonaise, salad leaves, bread.
Beef Bourguiguon 13
Traditional braised beef casserole, served with bread.
Fish ple classic fish pie, salad. 13
Olives (2 Bread & Butter /2 Garlic Bread |3
Bread & Wild Garlic Pesto /6 Fries [2 Coleslaw [2
Crisps /1.5 Crontons and Parmesan salad /3.5
PSSST...

VYou're in Frawce; Wine with vour lunch is totally acceptable!

Menu items may contain ALLERGENS. For any concern please speak to a member of staff.




TERRACE PINNER MENU

Olives [3 Bread & Butter /2

Bread & Wild Garlic Pesto /6 Garlic Bread /3
Terrive du chef, 7
Homemade terrive, chutney and crusty baguette.
ASPAragus soup, (o)
Sour doughh “mouillette”, spiced mascarpone duenelle.
Warm duck salad, .5
Confit duck, nvew potato, greev beaus.
Beef fillet, 24
Larkhall Butcher’s best beef fillet, herb jus, celeriac purée.
Confit de cavnard, 1%
Confit duck leg, balsamic reduction, French fries.
Reblochowmade, 16

Half Reblochown cheese wmelted on potato, roasted carrot, green beavs and
celeriac.

Bouillabaisse WMarseillaise, 22
Traditional fish stew, Sourdongh bread, Aioli.

Fries 2 — Coleslaw 2.5 — Greev salad 2
— Crouton & Parmesam salad 2.5 —
- chchles 235 -

Cheese plate, 2 cheeses, chuntney, bread & butter, &
Tarte Tativ, flambée, créme fraiche. a

Pear Amandive, V\/\Mla@ascar Vamilla gelato.

Café de Paris, 3.5
Coffee, vavilla or chocolate ice cream, Coamac or Calvados, truffle.

Tarte an citrow, 7
WMeringue, peach and raspberry sorbet, Grand WMarvier coullis.

Menu items may contain ALLERGENS. For any concern please speak to a member of staff.
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