SOUP DU ]OUR 6 / 3 happy hour
MIXED FIELD GREENS 6 / 3

tomato, herb vinaigrette

CLASSIC CAESARSALAD 7/ 4

romaine hearts, aged grana padano, croutons
With chicken 12/ 7

MIXED OLIVES 4/3
POMMES FRITES 5 /2
CRISPY ARTICHOKE HEARTS 7/4

dijon pink peppercorn rémoulade

MACARONI & CHEESE 8 / 4
BRASSERIE BURGER 11/6
STEAMER CLAMS 12

white wine, leeks, garlic, sea salted herb butter

BAKED BRIE 8

currants, walnuts, balsamic reduction, shaved apple

MENAGE A TROIS 10

a trio of charcuterie selections

ARTISAN CHEESE PLATE
Selection of 3 15

STEAK FRITES 22 ,
mushroom & four-herb salad, pommes frites,
white truffle vinaigrette

FISH & CHIPS 11
WARM ROSEMARY WHITE BEAN DIP 5
ARANCINI 7

fried risotto stuffed with sundried tomatoes,
brié, gruyere & basil

SHRIMP COCKTAIL 12

five jumbo shrimp, horseradish cocktail sauce

= TATENIGHT BREAKFAST £

“Served after 11pm”

HASH DU JOUR 9
BANANAS FOSTER FRENCH TOAST 11
QUICHE DU JOUR 9
CROQUE-MADAME 10
VOODOO DOUGHNUT 3
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