Available Monday to Friday



SPARKLING & 0
CHAMPAGNE sl

Veuve Ambal, Crémant de Bourgogne 5.50
Chardonnay, Burgundy, NV

Delicate yet complex with crisp notes

of citrus fruit and white flowers

JM. Gobillard & Fils, Brut Tradition
Champagne, NV
Rich and toasty, with ripe apple flavours

Limouzy, Crémant Rosé <=
Pinot Noir, Limoux

Frothy pink, full of summer fruits
and cherry blossom

Lanson, Le Black Création <&
Lower sugar for a drier, fresher style of Champagne,
with fresh apple notes

ROSE WINES 9

Aubert & Mathieu, Palooza <> 7.00
Pays d’Oc

This ultra pale, blushing rosé embodies the carefree ambience

of asummer in Provence, refreshing and easy drinking

Anciens Temps Rosé, Cinsault <>

Réunis de Cébazan, Vin de France
Easy drinking from sunny Languedoc

<& Vegan <> Vegetarian 125ml wine measures available on request.




WHITE WINES

Anciens Temps Blanc, Colombard <
Reunis de Cebazan, Vin de France
Arefreshing white from the Pyrenées

Domaine Roquemoliere, Picpoul <
Picpoul de Pinet AOC
Zesty, green apple and lime

RED WINES

Anciens Temps Rouge, Grenache <
Reunis de Cebazan, Vin de France
Easy drinking, smooth and fruity red

Val du Jalet, Malbec

Pays d’Oc IGP

A lick of spicy oak compliments jammy flavours
of plum and blackberry

Cote exclusive

125ml wine measures available on request.
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175ml

5.00

7.00
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175ml

5.00
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LOW & NO

Drinks on the lighter side. Our favourite
low-and-no-alcohol wines, beers and cocktails

SPARKLING WINE

Aubert & Mathieu, Kisumé Rosé ox <>
Non-alcoholic

Blushing, with refreshing bubbles, and aromas

of rose and elderflower 25 kcal

SPRITZ

Pentire Coastal Spritz

Pentire Coastal non-alcoholic apéritif with
@ blood orange, oakwood & sea rosemary,

with Fever-Tree Light Tonic, garnished

with orange peel and rosemary 49 kcal

BEER

Lucky Saint 05%
Non-alcoholic
De-alcoholised unfiltered German lager 53 kcal

<& Vegan <> Vegetarian

125ml

5.00

7.00

330ml 5.00




SPRITZ

Santé, s’il vous plait! Classic
cocktails with a French twist

Citrus Spritz 10.00
Our take on an Aperol Spritz

Pampelle grapefruit apéritif and Fever-Tree Blood

Orange Soda, garnished with dried orange

Provence Rosé Spritz 10.00
Mirabeau Dry Rosé gin, Anciens Temps Rosé wine,

Fever-Tree Raspberry & Orange Blossom Soda,

garnished with thyme and a raspberry

125ml wine measures available on request. We are now cashless, apologies for any inconvenience this may cause. There will be
an optlonal service charge added to your bill. All gratuities go to the team in this restaurant. Adults need around 2000 kcal a day.

We handle gens in our kitchens and due to the potential for cross contact, we cannot guarantee
that our food is free from any allergens including tree nuts. We do not declare every ingredient used within a dish on this
menu, and recipes may be subject to change. If you have an allergy, please let us know before ordering so we can provide
you with an allergy guide in relation to the 14 legally defined allergens.

BEER

Meteor

One of the last independent, family-owned French breweries

Lager 4.5% 330ml 4.50
Arefreshing, well-balanced golden lager

IPA 4.5% 330ml 5.50

Alight and hoppy French Session IPA,
with flavours of citrus and pine







