
                                                                           

“soupe du jour” 9.5
grilled mackerel, green tomatoes, 
peppers, herbs, onions et al 14.5 

chicken livers, bitter leaves, sage & walnuts 15
grilled bread, figs, ricotta, grapes & cobnuts 16

chicken, cep, cabbage 
& bacon terrine, pickled figs 16.5

cannelloni, pumpkin, chard, 
pink onion & three cheeses 28.5

grilled ox tongue, pumpkin, beetroot 
& horseradish 32.5

skate, tartare sauce 35 
hake, verdina beans, clams, mussels 

& sea vegetables 36.5 
marinated pork fillet, bitter leaves, 

onion & sage 37

partridge 
& braised cabbage, 
onion & mustard 

jam 36.5

the 
BITE!

artichoke, black 
olive & ricotta 

bite 9

a discre tionary 
12 .5% serv ice  charge 

will  be  added to your bill

october 2024

TODAY'S PIE 
23.5

smoked 
eel 

sandwich
17

s ides 
spinach & olive oil 

mash 7.5
fennel & celeriac 

remoulade 7.5
apple, cucumber, 

almond & basil 7.5
spinach 7.5

pommes frites 7.5
leaf salad 7.5

with shallot 
vinegar

4.5 eachpear, apple, 
celery, 

pickled f igs, 
comte, bit ter 
leaf  & walnut 

salad 
22.5

q v  a p e r i t i v o
q u i n c e  a m e r i c a n o  12.5


