
CHEESE - $16 for 1 / $12 for additional
Comte (18mth) - Cow / Semi-Hard / Jura g
Brillat Savarin - Cow / Soft Triple Cream / Burgundy g

CHARCUTERIE - Served with Bread, Butter & Cornichons 
Jamon Iberico gd 20
Wagyu Bresaola gd 15
Wild Venison Salami w Gin Botanical gd 15
Saucisson Sec gd 15

DESSERT
Créme Brûlée gv 15
Crêpe w Custard, Pear & Grand Marnier Coulis 19
Banana & White Chocolate Ganache w Caramel, Crumble & Tuile 12
Chocolate Souffle w Vanilla Ice Cream gv  (~25mins) 24
Today’s Ice Cream or Sorbet gvdo 14

SWEET WINE
Bugey-Cerdon  (Sparkling Rose) - Renardat-Fâche 2023 18
Spätlese Riesling from Mosel - J.J Prüm 2019 30
Sauternes - Romer du Hayot 1990 45
Muscat - Domaine de l’Arjolle ‘Lyre’ 2022 22
Macvin du Jura - Domaine Rolet NV 18
Macvin du Jura Rouge - Valentin Morel NV 22
Port - Kopke Colheita 2009 23

Please ask for a drink to suit your cheese, charcuterie or dessert

BEFORE & AFTERPETITE


