
 

 

An optional 121/2% service charge will be added to your bill. All prices include VAT. Some dishes may contain nuts. Fish 
and meat dishes may contain bones. 

 
 
 
 

 

 

 
 
 
 

 

  

 

 

 

LES ENTRÉES 

La soupe a l’oignon £4.95 * La soupe a la chataigne £5.75 

Homemade soup. Traditional French onion soup or Chestnut soup. 

Paté de campagne maison £4.95 * 

The chef's homemade coarse paté with onion chutney 

Moules Marinières £5.95 

Mussels with white wine, shallots, parsley & touch of cream 

Salade de chèvre chaud  Sm £6.25/Lrg £11.50 

Goat cheese salad with herbs & walnut dressing  

Cassolette de calamar a la plancha au piment  d’espelette £6.95 

Pan-seared calamari "basque" style with a touch of coriander, chilli and ginger 

Escargots de bourgogne  6/ £7.95 

Burgundy snails with garlic and parsley butter . A must try! 

Tartine de crabe et crevette au coriander et piment doux £7.95 

Crayfish and crab tartine with sweet chili dressing and coriander 

Assiette de charcuterie £8.50 

Lovely selection of cold meat from southwest france and homemade pate served with cornichons  

Foie gras du Sud Ouest £8.95  

The chef's homemade coarse paté with onion chutney 

Fondue de “Vacherin” pour deux  £12.95 

Cheese fondue cooked with white wine and chive – for two to share 

 

LES PLATS 

Entrecôte grillée sauce au poivre ou béarnaise £19.95 

14 oz chargrilled 28-day hung rib eye steak on the bone with fries and peppercorn or béarnaise sauce 

Faux fillet et pommes frites sauce béarnaise £15.95 

8 oz Chargrilled rare breed rib eye steak served with fries and béarnaise sauce 

Onglet sauce au poivre  ou béarnaise £12.50 * 

Also known as the "butcher's choice" with fries and peppercorn or béarnaise sauce 

Moules frites £11.95 * 

Large bowl of "Moules Marinières" cooked in white wine, parsley and cream 

"Le Garrick" burger £11.95 / £1.50 extra for cheese topping (blue or emmental) 

Homemade spiced lamb and beef burger served with cucumber, tomato and frites   

Coquelet au Citron £12.95 

Whole free range baby chicken, roasted with lemon and tomato and rosemary sauce served with frites  

Risotto de Potimarron et parmesan  £12.95 

Honey roasted Butternut squash risotto with fresh parmesan shavings  

     Boeuf bourguignon £13.95 

Slow cooked beef marinated in red wine served with new potatoes 

Saucisse de Toulouse et ses lentilles £13.50 

Authentic Toulouse sausages served with lentils   

Cassoulet de toulouse £14.95  

Traditional dish from Toulouse, lingot beans served with duck, sausages and pork 

Magret de canard facon “Noel” £16.95 

Duck breast  served with roasted vegetables, Xmas stuffing and cranberry sauce  

Filet de bar frais sur puree de pois et coulis de poivron rouge £16,95 

Seared fillet of fresh sea bass served with a red pepper coulis and creamed pea puree 

 

  

 

 

 

 

 



 

 

An optional 121/2% service charge will be added to your bill. All prices include VAT. Some dishes may contain 
nuts. Fish and meat dishes may contain bones. 

 
 

 

 

 

 

 
 

 

 

LES ACCOMPAGNEMENTS 

 

Frites £3.95                                                                                   Pommes de terre nouvelles £3.50                          

Salade verte £3.95                                                                   Boiled or sautéed new potatoes 

Mixed tender baby leaves and fresh herbs                             Salade tomates echalotte £3.95 

Haricots Verts  £4.25                                                             Tomato and shallot salad 

French green beans                                                                 Petit pois grand-mére £4.25                                                 

                                                                                                     French peas with lardons & onion 

 

 

 

 

 
 
 
 

 

 

LES  CAFES     

 

espresso £1.95 

double espresso £2.90 

macchiato £2.00 

cappucino £ 2.60 

americano £ 1.95 

café au lait £ 2.90 

TEAS  £1.95 

earl grey, english breakfast, peppermint  

Liqueur coffee £6.75 

 

 

 

 

LES VINS de DESSERTS (37.5cl Bottle) 

Muscat de Frontignan  

Very rare, very special. Ideal dessert wine to 

finish a meal with class. 
Btl £17.95 Gl £5.95 

LES DESSERTS 

 

Crème brulée £5.50                   

Tarte au citron £5.50       

Home made lemon tart with crème fraiche   

Fondant au chocolat £5.95      

Warm chocolate fondant with     

Vanilla ice-cream       

Glaces £5.20 (3 scoops)  

Ice creams      

Please ask staff for flavours            

Les Fromages £8.50      

A selection of three French cheeses  

Café gourmand £6.95 

Petite selection of all our favourites  

including coffee/£8.95 with digestive 

 

LES PORTOS 

Cockburns Special Reserve  £4.95                 

Warre’s Otima Tawny   £5.95  

 

 

LES MENUS      £13.50 

Lunch menu from noon to 7pm, 

Pre-theatre menu until 7pm 

and Post-theatre menu from 10 pm onwards 

STARTER 

Soupe du jour or Paté maison / Homemade soup of the day or pate served with French baguette 

MAIN COURSE 

Onglet sauce poivre or Moules Frites / Grilled steak served with fries or fresh mussels and 

fries 

Three course option for       £16.45 

Choice of desserts: Homemade Lemon Tart or Ice Cream (2 scoops) 

 

 

 


