LA JOURNEE

{SERVED [0 10 3ru }

MORNING ROLLS
Choice of filling £2.95\ Double filling £3.95
Square sausage, link sausage, smoked bacon, scrambled egg,
black pudding, potato scone

CAVA BIG BREAKFAST (GFA) . . . . . . . . .. £11.95
Free range eggs your way, bacon, link sausages, black pudding,

potato scone, sauteed mushrooms, roast tomatoes, baked beans

and toasted sourdough

CAVA VEG BIG BREAKFAST (W)(GFA) . . . . . . £11.95
Free range eggs your way, vegetarlan haggis, potato scone,

mushrooms, tomatoes, veggie sausages, hash browns, baked beans

and toasted sourdough

CAVA MINI BREAKFAST(GFA) . . . . . . . . . £7.95
Free range egg your way, bacon, sausages, potato scone,
toasted sourdough

CAVA VEG MINI BREAKFAST (V) (GFA) . . . . . £7.95
Free range egg your way, vegetarian sausages, vegetarian haggis,
potato scone, toasted sourdough

FRENCH TOAST/BUTTERMILK PANCAKES . . £7.95
Served with either smoked bacon, & maple syrup or caramelised
banana (V), blueberries, creme fraiche & granola

EGGSBENEDICT(GFA). . . . . . . . . . . .. £7.95
Two free range poached eggs, smoked bacon,
toasted sourdough & hollandaise

EGGSROYALE(GFA) . . . . . . . . . . . . .. £8.95
Two free range poached eggs, smoked salmon,
toasted sourdough, & hollandaise

CA-VASTACK(GFA). . . . . . . . . . o o« .. £9.95
Black pudding, free range poached eggs, smoked bacon, toasted
sourdough & hollandaise

AVOCADO CRUSH (GFA)(V) . . . . . . . . . .. £7.95
Two free range poached eggs, crushed avocado,
toasted sourdough & hollandaise

FRESH BAKED CROISSANT ORTOAST (v). . . £3.95

Served with French butter and Bonne Maman jam

FREE RANGE EGGS ON SOURDOUGH TOAST (GFA) . £5.95

Poached , scrambled or fried

TOASTED BAGEL AND CREAM CHEESE (v)
With smokedsalmon . . . . . . . . . . . . .. .. £8.95

Withbacon . . . . . . . . . . . . . . .. ... £7.95

WHY NOT ADD:

Halloumi £2 \ Avocado Smash £2 \ Roasted Tomatoes £1\ Bacon £2
Black Pudding £2\ Mushrooms £1\ Smoked Salmon £3\ Potato Scone £1
Baked Beans £1\ Vegetarian Haggis £2 \ Square Sausage £2 \ Hash Browns £1
Bacon £2\ Slice of Toast £1

SANDWICHES

{SERVED 2t 10 3ru }
YOUR CHOICE OF BAGUETTE, SERVED WITH FRITES
With steak and friedonions . . . . . . . . . . . £10.95
With chicken, bacon, gem lettuce, mayo, tomato . . . . . £9.95
With brieand chutney (V) . . . . . . . . . . . . .£895
CROQUEMONSIEUR . . . . . e .. £9.95

The French classic with Gruyere cheese & ham frltes

CROQUEMADAME. . . . . . . .. £10.95
The French classic with Gruyere cheese & ham Frled egg, frites

DESSERTS

CHEESECAKEOFTHEDAY . . . . . . . . . . £795

With vanilla ice cream or fresh cream

PROFITEROLES . . . . . . . . . . . . .. .4£795

With chocolate sauce

SNOWBALLICE . . . . . . . . . .. ... .£795

TO START

{SERVED 2?4 10 5ru}
SOUPDUJOUR(GFA) . . . . . . . . . . . . .L550
Warm sourdough bread, French butter
FRENCH ONIONSOUP . . . . . . . . . . .£6.95
Gruyere croutons
CHICKEN LIVER PARFAIT. . . . . . . . . . 4795
Onion chutney, toasted sourdough
VEG/PRAWN/CHICKEN
TEMPURA (V) (GF) . . £7.95/£9.95/£8.95
Chimichurri, saffron aioli, mixed leaves
MOULES(GFA) . . . . . . . . . . . .. .. .£L950
Mariniere, sourdough bread
CHICKEN SATAY SKEWERS(GF) . . . . . . . £8.95
Satay sauce, mixed leaves
BREADED MOZZARELLASTICKS . . . . . . £7.95

Mixed leaves, garlic mayo or sweet chilli sauce

MAIN COURSE

STEAKFRITES(GF) . . . . . . . . . . . . £1595
Choice of sauce: peppercorn, Cafe de Paris or chimichurri
Served with frites, flat cap mushrooms & beef steak tomatoes

Add garlic butter kingprawns . . . . . . . . . . . .£500

PANSEARED SEABASS . . . . . . . . . . £16.95

Saffron rice, wilted greens, Thai sauce

MOULES FRITES(GFA). . . . . . . . . . . £16.50

Mariniere, frites, sourdough bread

MACNCHEESEMW). . . . . . . . . . . . . £1295
Rich cheese sauce, frites

STEAK & MERLOTPIE . . . . . . . £16.95
Market vegetables and choice of frites or mashed potato

TOM ROGERS BEEF BURGER . . . . . . £14.95
VEG BURGER (V) (GF) (vegan cheese avallable) .. £13.95
Add bacon, cheese or avocado smash,each . . . . . . £2.00

Burgers served on brioche bun with tomato, baby gem and frites.

BATTERED HADDOCK(GF) . . . . . . . . £14.95

Minted peas, tartar sauce, frites

CAESAR SALAD (GFA)
CHICKEN/GRILLED PRAWN . £14.95/£16.95
Gem lettuce, croutons, pickled anchovies, egg, parmesan,

Caesar dressing
Addbacon . . . . . . . . . . . . . . . ... L2.00

HONEY GLAZED GOATS CHEESE
SALADGRP(V) . . . . . . . . . . .. ... £L1395

Beetroot & tomato

CAJUN CHICKEN SALAD(GF) . . . . . . . £14.95

Mango salsa, lemon vinaigrette

STEAK & BLUE CHEESE SALAD(GF) . . . . £15.95
Rocket and leaf salad

SIDES

FRITES/CAJUNFRITES . . . . . . . . . ... £4.00
PARMESAN & TRUFFLE MAYO FRITES . . . . £5.00
SPICY MAYO & CRISPY SHALLOT FRITES . . . £5.00
DAUPHINOISE POTATOES. . . . . . . . . .. £5.00
ONIONRINGS. . . . . . . ... oo 0. £3.50
BREAD & BUTTER . . . . . . . . . .. ... £3.50
MIXED HOUSE SALAD. . . . . . . . . . . .. £4.00

SELECTIONOFVEG. . . . . . . . . .. ... £4.00



175ml Bottle

CA-VASAUVIGNONBLANC . . . . . . .575 .7.75 22.95

Floral elderflower notes with a touch of citrus.

CA-VA CHARDONNAY
Fresh pineapple and banana met with a smooth
creamy mouth feel.

TERRAMORE PINOT GRIGIO .

Complex with notes of pear and white peach.

ALBARINO LENDA.
Great with seafood and a joy to drink.

PICPOUL DE PINET . .
Crisp and refreshingly dry, with green citrus notes.

LAWSON’S DRY HILLS SAUVIGNON BLANC . . .
Complex array of characters from tropical fruit through to herbal.
Lime and gooseberry flavours combine the crisp acidity and minerality.

GAVI, TENUTE SAN LORENZO

Citrus flavour, round but with a touch of salt.

CHABLIS DOMAINE VRIGNAUD.
Crisp mineral, classically Chablis.

SANCERRE DOMAINE DU CHEZATTE

Acidic and aromatic with a hint of gooseberry.

175ml Bottle

CA-VAMERLOT . . . . . . . . . . . .575 .7.75 22.95
Stone fruits with a great herbal quality.

CA-VA CABERNET SAUVIGNON
Deep purple in colour with plum fruit aromas, backed
by blackcurrant flavours on the palate.

FILET MIGNON CARIGNAN. . . . . . . .
Soft blackberries with a hint of chocolate.

SANGIOVESE, COLLE DEL GELSO. . . . .
Light cherry-scented, complimenting beautifully
both beef and pork.

MALBECHANGERAND FLANK . . . . . .
Classic Argentinian Malbec, nose of pure blueberry

and blackberry.

PINOT NOIR ODD LOT
Fruity, fun and fresh.

MONTEPULCIANO D’ABRUZZO PEMO

Cherries with a soft velvet finish.

HEILAN COO SHIRAZ
Made in Oz for Scotch Beef.

RIOJA RESERVA
Soft but full Rioja, traditionally made.

CHAMPAGNE ET PROSECCO

125ml  Bottle
PROSECCO COLBRIOSO . . . . . . . . . . .. 5.95 26.00

Bright, straw yellow in colour with bags of fresh aromas and flavours.
An extra dry, young wine perfect for all occasions.

PROSECCO BOTTEGA BRUT GOLD 200m!
PROSECCO BOTTEGA ROSE GOLD 200m!

CHANDON GARDEN SPRITZ
Spicy, zesty and rich with strong flavours of bitter orange with a
balanced sweetness.

CHIMERE BRUT NVCHAMPAGNE. . . . . . .. 9.50 49.95
Light and delicate bubbles. Expressive fruit and white
flower aromas, with an elegant and long finish.

JOSEPH PERRIER CHAMPAGNE. . . . . . . . . 9.95 59.95

Once a Rogano exclusive this fresh fruity Champagne has aromas
of pear and red apple which lead to richer bread notes and a touch of biscuit.

JOSEPH PERRIER ROSE CHAMPAGNE

Predominantly made from Pinot Noir with a touch of Cumiéres Rouge -
a still wine made from Pinot Noir - this has delicate aromas of raspberries
and blackcurrant alongside sensuous flavours of jam and marmalade.

ROSE

WHITE ZINFANDEL COMPASS POINT .
Red berries and fruity juice.

175ml  250ml  Bottle

. 575 .7.75 22.95

CHEMIN DEPROVENCE. . . . . . . . .. 6.50 .8.50 24.95
Classic Provence, beautifully pale with fresh raspberries
and strawberries on the nose.

WHISPERING ANGEL ROSE
This pale pink rose wine has appealing floral light fruity aromas
of strawberries, peaches and lemon zest. On the palate it is crisp

and dry with note of peach, cherry citrus fruit and an exotic touch of mango.

COCKTAILS

——CHAMPAGNE ET PROSECCO ——

APEROL SPRITZ Aperol soda topped with Prosecco
Or Champagne . . . . ... . 895 . 14.95

ELDERFLOWER SPRITZ St.Germain, mint & soda topped
with Prosecco OrChampagne .. ... 895, . 14.95

SOUTHSIDE ROYALE gin, Limoncello, lime & ginger
topped with Prosecco Or Champagne . . . . . 895 . 14.95

THE REST ——

COCKTAIL OF THE WEEK £8.95

Please ask your server for details

THE DRUMSTICK .

Vodka, Creme de Framboise, lime & cranberry

STRAWBERRY DAIQUIRI .

Rum, lime juice, strawberry syrup

PORNSTAR MARTINI .

Vodka, passoa, lemon, passmnfrult&pmeapple

ESPRESSO MARTINI
Vodka, Kahlua & fresh espresso

FRENCH MARTINI .
Raspberry vodka, Chambord & plneapple

BRAMBLE. . . .
Whitley Neil gin, Creme de Mure & Iemon

NEGRONI. . .
Plymouth Gin, Campari & Martlnl rubblno

COCONUT & PASSIONFRUIT RUM PUNCH . .

Rum, passoa, Kalani coconut rum, passionfruit, lemon, orange & pineapple

CLASSICMOJITO . . . . . . . . . .« . oo .. .89

Rum, lime, mint & soda

CA-VA PINA COLADA

Bacardi, Kalani coconut rum, Valentini’s ice-cream mix & pineapple

MATAHARI.

Tequila, Cointreau, St. Germam |emon & Fresh ch||||

CLASSIC MARGARITA

Tequila, Cointreau & lime juice

OLD FASHIONED .

Woodford Reserve, Angostura Bitters, brown sugar & orange

MOCKTAILS —

LAVENDER LEMONADE

Lavender, lemon & San Pellegrino limonata

FRUIT SALAD

Apple, pineapple, cranberry, lime, passionfruit

SOAPSTAR MARTINI

Passionfruit, lemon, pineapple & lemonade

ELDERFLOWER & LIME (NO)JITO

Elderflower, lime, mint & soda




