
Bar Menu

Bread basket and Normandy butter £4

Marinated olives £5

Soupe du jour (V, GF) £6.50
Soup of the day served with bread and butter.

Sandwiches

Bayonne ham and rocket salad baguette sandwich, Parmesan shaving, salad £8.00

Smoked Salmon and horseradish baguette sandwich, salad garnish £9.00

Merguez sausage baguette, Dijon mustard, salad garnish £8.50

Roast Beef and horseradish & Rocket baguette sandwich £9.50

Croque-monsieur or Croque-Madame*salad garnish £9.90
Cheese and ham toastie with bechamel sauce    *(With pan fried egg)

Tartines (all served with salad garnish)

Tartine Vosgienne (Sourdough bread, Crème fraiche, onions, Bacon & Gruyère Cheese) £9.50

Tartine aux champignons (Sourdough bread, & Wild Mushrooms) (Vegan) £10.50

Tartine Pickles & Fromage (Toasted Sourdough Bread, pickles & Cheese) £11.00

Bistro/Pubs classiques

Portion of Chips or Fries £4.50

Terrine de Gibier de saison £9.00

Seasonal Game terrine, pear chutney

Salade d’endives, Noix, Roquefort & poires
Chicory, walnut, Roquefort cheese & Pear Salad £9.00

Matelote de Cuisses de grenouilles (GF) £9.50
Frogs’ legs Poached in red wine, onion & Bacon

Salade de Betteraves anciennes (V, GF, Vegan poss) £8.50
Heritage Beetroot, pickled wild mushrooms and goat cheese salad

Mushroom & Truffle Macaroni & Cheese £11.50

Moules Frites du jour £12.00
Mussels & Fries (as your waiter for the daily garnish)

Waggoners fish and chips £17.00
Beer battered fish and chips, peas and tartar sauce
Complementary glass of Prosecco on Fridays!

Beef burger £15.50
Homemade Beef burger, bacon, cheese, pepper & chilli relish and Chips

Burger de poulet £15.00
Crispy coated chicken burger and Chips



Desserts £7.50

Crumble de Pommes et Mures (V, Vegan possible)
Apple & BlackBerry Crumble, Vanilla Ice Cream

Crème Brûlée Vanille (V)
Vanilla Crème Brûlée

Poire Pochée compote de fruits (Vegan)
Raspberry Poached Pear with berry compote & Sorbet

Le Colonel  (GF, Vegan)
Lemon sorbet and frozen vodka

Petit Pot Chocolaté (V)
Chocolate Cream and palmier biscuit

Chariot de fromages £12.50
Cheese trolley selection with chutney, cheese biscuit

Vins de dessert et porto

Coteaux du Layon, France (100ml) £7.50
Muscat Beaumes de Venise, France (100ml) £7.00
Chateau loupiac (100ml) £6.50
Banyuls grand cru 2006 £9.00
Taylor’s late bottle vintage port 2010 (50ml) £7.50
Taylor’s fine ruby (50ml) £7.00

As we cook from scratch, some dishes may contain trace elements of allergens, nuts and bones. Please ask your waiter.
Gourmet and discount card not applicable with any set menu offer

All prices are inclusive of 20% value added tax. A service charge of 10% will be added to the final bill.
*Child dishes available for children under 11 years old and does not include steaks


