4 AN
HUITRE/OYSTER MENU

ﬁ% MALDON OYSTERS - LIMITED QUANTITIES AVAILABLE (-Q \
SUSTAINABLE AND HANDPICKED BETWEEN CHELMSFORD AND COLCHESTER
FROM THEIR NATURAL HABITAT IN TIDAL WATERS
+ (quarter, half and full dozen) choice of sauce: mignonette, tarragon dressing, seaweed
butter 3 for £7.95; 6 for £15.5; 9 for £23; 12 for £31 +

LA NOURRITURE

RUSSIAN BEAR TARTE FLAMBEE ROASTED SMOKED MACKEREL,
W/ SMOKED SALMON, WATERCRESS & GRAPEFRUIT
HORSERADISH, VODKA SALAD
— 8.25 12.5 W/ HORSERADISH DRESSING
— 125

PETILLANT/SPARKLING/BIERRE

TROUBADOUR CAVA 'LE' GUINNESS
CHAMPAGNE MARQUES DE LA ORIGINAL STOUT
BRUT NV, SARDANA CAVA 500ML 4.2% _
FRANCE, 12% BRUT, SPAIN,
— 69 11.5% —7 32
COCKTAILS ET SPIRITUEUX PREMIUM
CLASSIC MARTINI ROOSTER ROJO REPOSADO
SIPSMITH GIN OR CIROC VODKA MARGARITA
—14.5 REPOSADO, COINTREAU, FRESH
CIROC VODKA IélIP&E JUICE W/A CHILI FLAKE SI_A‘LIT4 5
SINGLE OR DOUBLE —75 12 '

MAD MEN MANHATTAN

COSMOPOLITAN DE LUXE BULLEIT RYE WHISKEY, MARTINI

CIROC VODKA, COINTREAU
) , R ANGOSTURA BITTER
CRANBERRY JUICE, TORCHED 0550, ANGOSTURA BITTE _ 145
LIME — 14.5 )
OLD FASHIONED
SAITIEII::I\I\;[E% S%EESENAC WOODFORD RESERVE,
ABSINTHE, ANGOSTURA BITTER, ANGOSTURA BITTERS — 145
SUGAR — 145
LE DESSERT/PUDDINGS
MADAGASCAN VANILLA ICE PANNA COTTA WITH
CREAM & OLIVE OIL CARDAMOM, VANILLA & COFFEE
DRIZZLED W/ OLIVE OIL, SEA SALT W/ A PETIT HOUSE MACARON
& PETIT MACARON —75 —75
HOUSE MADE LARGE FRENCH )
MACARONS -7

tz?ervice: 7] Jiscrelionary 125 % service charge will be added to your éi”, to be shared amongst our waiting and kitchen team.




