
M A I N S

Magret De Canard 49
Duck Breast, Confit Leg, Fruit Jam, Smoked Beet Puree and Juniper Berries

Cote Des Sommets Chardonnay 2024 Languedoc 16/80

Beef Bourguignon 48
Red Wine Braised Beef Cheeks, Mushrooms, Speck Ham, Paris Mash and Dutch Carrots

La Petit Picoron Bordeaux 2017 Bordeaux 18/90

Poitrine De Porc 46
Roast Pork Belly, Granny Smith Puree, Heritage Carrots, Lentils Du Puy and Jus

Louis Moreau Petit Chablis 2022 Burgundy 24/120

Steak Frites 49
Grass Fed Sirloin Steak, Fries, Sauce Au Poivre
La Petit Picoron Bordeaux 2017 Bordeaux 18/90

Bouillabaisse “Marseille Style” 54
Traditional Bouillabaisse, Fish, Fennel, Mussels, Prawns and Rouille Croutons.

Cote Des Sommets Chardonnay 2024 Languedoc 16/80

Lapin a’la Moutarde 48
Wild Rabbit Saddle, Root Vegetable Puree, Mushrooms and Tarragon Jus

Louis Moreau Petit Chablis 2023 Burgundy 24/120

Navarin d’agneau 46
Navarin of Lamb Shoulder, Buttered Vegetables, Cauliflower Puree and Thyme Jus

Marc Bredif Vouvray Classic 2023 Loire Valley 18/90

Gnocchi à la Parisienne (V) 42
Parisian Gnocchi, Forest Mushrooms Fricassee, Petit Pois and 36 Months Old Aged Comte

Louis Moreau Petit Chablis 2023 Burgundy 24/120

D E S S E R T S

Fondant au Chocolat 22 

Valrhona Chocolate Fondant, Berry Jam, Soil and Ice Cream

Crepe Suzette 18 

Grand Marnier, Orange, Caramel and Vanilla Bean Ice Cream

Crème Brûlée 16 

Vanilla Crème Brûlée, Almond Crackers

Le Tertre Du Lys D’or Sauterness 2022 Bordeaux 18/80

All our Steaks are served with Pomme Frites
Choice of Sauces - Sauce au Poivre, Red Wine Jus, Cafe de Paris Butter

FRENCH CHEESE EXPERIENCE
O N  E V E R Y  T U E S D A Y 

FONDUE OR RACLETTE 

THE CHOICE IS YOURS

Our Fondue is made from imported 36 
months old Comte, French Emmental, hint 
of Roquefort, Kirsch and aromatic spices, 

Melted smoothly and Served warm.

The evening includes a wide spread of Signature 
charcuterie, Imported French cheeses and chef 
sathya’s apple crumble to finish off the night in 

style only at 49 per person.

A true French mountain-style feast shared 
around tables with fellow foodies, serving up the 
finest French raclette, melting over soft potatoes, 
served with signature charcuterie. To keep Tyou 
toasty, we will be serving up a glass of French 

cider– perfect for a winter evening.

Two recipes, two traditions, two ways to 
melt both guaranteed to melt your heart.


