BAR SNACKS

Oyster ‘choucroute’, 8ea
smoked sausage cF pr

Wholegrain & rye sourdough, 10pp
French onion butter

Smoked almonds & 12
piment d’Espelette cr pr up

Pickled mussel gilda, olive, 9
PEPPET GF, DF, HP

Pork scratchings, 14
French onion cr pr

Duck liver & foie gras parfait, 18
burnt orange marmalade

Saucisson tartine, 8
‘bread and butter’ pickles pr
Panisse, aioli G up 16
Wagyu French Dip Ficelle 32

Wood fired Mayura Station MB9 wagyu,

caramelised onions, house pickles, raclette,
Dijon mustard. Served with a beef broth for

dipping.

Fromage du jour up
Ile flottante cr, up

Petits fours selection ur

16

22

14

We do our best to accommodate any dietary

restrictions. Please speak to one of our staff.

GF - Gluten Free | DF - Dairy Free

BAR PRIVE




