


B O T T L E  O F 
C R É M A N T  £ 2 5

2  F O R  £ 1 0  B E E R 
&  H O U S E  W I N E

C U V É E  9 4  W I N E  175ml  /  B I È R E  9 4 

M A H O U  /  S T E L L A  /  C A M D E N  H E L L S

2  F O R  £ 1 5  
M A R T I N I  &  S P R I T Z

 F R E N C H  M A R T I N I  /  C I T R O N  M A R T I N I 

E S P R E S S O  M A R T I N I  /  P O R N S TA R  M A R T I N I 

H U G O  S P R I T Z  /  L I M O N C E L LO  S P R I T Z 

A P E R O L  S P R I T Z

3 - 6 P M  DA I LY

A little taste of the French Apéro Hour. Slow down, settle 
in and enjoy Crémant, Martinis, Spritz and more — because 

there’s always time for a little apéro. Très wise.

G O L D E N  O R C H A R D   1 0 . 9 5 
Calvados brandy, lemon juice,  

agave syrup, apple juice

L A  V I E  E N  R O S E   1 0 . 9 5 
St Germain elderflower liqueur, Veuve Devienne  

sparkling wine, lemon juice, Fever Tree  
raspberry rose lemonade

PA M P E L L E  T W I S T   1 0 . 9 5 
Cazcabel tequila, Pampelle grapefruit aperitif,  

Triple Sec liqueur, agave syrup

A L M O N D  GA R D E N   1 0 . 9 5 
Bombay Sapphire gin, St Germain elderflower  

liqueur, Orgeat syrup, lemon juice, soda

C I T R O N  M A RT I N I   1 0 . 9 5 
Grey Goose vodka, Triple Sec liqueur,  

lemon, sugar syrup

COCKTA I L S 
DU  B I S TROT



PET I T  P L ATS

N O C E L L A R A  O L I V E S  
 gf/ve 4 . 5 

Garl ic and rosemary marinated 

C R I S PY  C O N F I T  P OTATO E S  gf/v 6 . 2 5 
Garl ic aiol i 

C R O Q U E T T E S  6 . 5 
Ham and Comté cheese, di jonnaise

S Q UA S H  F R I T T I  v 6 . 9 5 
Crispy butternut squash,  

crème fraîche ranch

S O U R D O U G H  B R E A D  B OA R D  */v 4 . 5 
Maldon sea salt whipped butter 

ADD GARLIC BUTTER 1 .00

H O U M O U S  */ve 6 . 9 5 
Haricot blanc houmous, sourdough, 

harissa, toasted seeds

GA M B A S * 1 1 . 9 5 
King prawns, chil l i  butter, sourdough

C H I C K E N  G O U J O N S  6 . 9 5 
Garl ic mayonnaise

F I S H  G O U J O N S  7 . 2 5 
Tartare sauce

CA L A M A R I  gf 9 . 5  
Garl ic aiol i

F R I T E S  gf/ve 4 . 9 5 

SW E E T  P OTATO  F R I T E S  gf/ve 5 . 2 5 

F R I T E S  E N  T R O I S  gf/v 1 2 
All 3 fr ites f lavours

T R U F F L E  F R I T E S  gf/v 5 . 5 

S H A R I N G  CA M E M B E RT  */v 1 2 . 9 5 
Whole baked Camembert, sourdough baguette, 

plum & ginger chutney



Adults need around 2000kcal a day. Scan this QR code for detailed allergen information. GF 
Suitable for a gluten-free diet. * Dishes can be made with non-gluten containing ingredients. 

V Suitable for vegetarians. VE Suitable for vegans. N Dishes contain nuts. We handle all  
allergens including nuts, nut oils and derivatives and gluten in our kitchen and cannot  

guarantee our dishes are allergen-free. There is a 10% discretionary service charge for all 
tables. All service charges and tips go directly to our team.


