CLARETTE

OELLI/IC/I

Warm Baguette with Normandy Butter £5

Phix Fixe

£29 fOI’ tWO courses, £34 fOI’ 3

.S)ta’zte’z

Stracciatella, Grilled Courgettes, Sour Cherry Molasses, Pistachios
Soupe de poisson, Rouille and Gruyere

Ocufs en Meurette, Poached St Ewe Eggs in Red Burgundy Wine Sauce

Wain

Autumn Bresse Chicken “Gaston Gerard”, Pomme Purée, Comté, White Wine & Mustard Sauce
Roasted Butternut Squash and Pearl Barley Risotto, Crispy Kale, Pecorino, Green Oil

Cornish Cod Loin, Brown Shrimps, Caramelised Cauliflower, Samphire & Sicilian Prawn Bisque

Sidles - supp[ement £7

Koffman Fries, Dijonnaise
Tenderstem Broccoli, Chilli & Garlic Butter
Butter Ratte Potatoes
Pomme Purée

Hispi Cabbage, Chilli, Red Onion, Pine Nuts

ibesse’zt

Warm Chocolate Moelleux, Vanilla Ice Cream, Coconut Crumble
Pistachio Creme Brilée, Shortbread Biscuit

Pear & Almond Tart Bourdaloue, Dark Chocolate Sorbet

Please ask us for suitable wine suggestions for any part of your meal,

we always have many varied & exciting options open by the glass.

Please speak to your server regarding any allergy concerns. A discretionary 13.5% service charge will be added to your bill. All prices include VAT,




