LE MENU

RECOMMENDED

3. BOUVET LADUBAY SAUMUR
FRANCE

7.95

£

£

34.95

VIN BLANC
CHAMPAGNE
SPARKLING

5 . LES VIGNERONS VERMENTINO COLOMBARD

£

5.75

£

8.00

£

23.95

6 . CUVÉE ROUSSON SAUVIGNON BLANC
CÔTES DE GASCOGNE, FRANCE
Crisp citrus fruits including grapefruit and exotic fruits such as
pineapple and mango. The palate is fresh, dry with a good minerality.

£

6.35

£

8.75

£

25.95

7 . LE JARDIN CHARDONNAY

£

6.50

£

9.00

£

26.95

8 . VIOGNIER VIN DE FRANCE - PATRIARCHE Vg

£

7.45

£

10.35 £ 30.95

LANGUEDOC, FRANCE
Off-dry with a vibrant nose of lemon and yellow apple,
lead in to a fresh palate of tropical fruit and white flowers

LANGUEDOC-ROUSSILLON, FRANCE
Supreme Chardonnay with lovely ripe, buttery fruit flavours
and aromas of tropical fruit and flowers.

1 . LA CUVÉE
LAURENT-PERRIER
CHAMPAGNE Vg
CHAMPAGNE, FRANCE
Laurent-Perrier’s signature Champagne,
La Cuvée is delicate yet complex with
crisp notes of citrus fruit and white
flowers, and great length
on the finish.
£

9.95

£

59.95

2 . CUVÉE ROSÉ
LAURENT-PERRIER
CHAMPAGNE Vg
CHAMPAGNE, FRANCE
This iconic rosé Champagne has great depth
and freshness with hints of strawberries,
raspberries and wild cherries.
£

VENETO, ITALY
Classic green apple, peach and delicious
floral flavours, with a fine mousse.
6.45

£

30.95

4 . PROSECCO ROSÉ,
FAMIGLIA BOTTER
D.O.C Vg
VENETO, ITALY

Fine bright perlage, light rose colour.
Delicate and complex bouquet with fruity
notes of peach, green apple and lemon.
£

6.95

9. MARQUIS DE GOULAINE TOURAINE SAUVIGNON BLANC

£

LOIRE, FRANCE
Intense aromas of gooseberries and freshly cut grass. Fresh and vibrant in
the mouth with zingy acidity and leafy hints coming through on the finish.

30.95

R ECO M M E N D E D

10 . LES ROCHES SAINTES AOP PICPOUL DE PINET Vg

£

33.95

11 . VINS D’ALSACE ARTHUR METZ RIESLING

£

34.95

Organic

£

41.95

£

43.95

LANGUEDOC, FRANCE
Pale golden colour with a greenish glint, flowery with a hint of citrus.
Vivid and fruity with a lasting aroma.
ALSACE, FRANCE
Aromas of orange, mandarin and mineral notes. Fresh and well-bodied.
Goes perfectly with seafood.

12 . CHABLIS VIGNOBLE ANGST Vg

BURGUNDY, FRANCE
The nose will reveal aromas of white flowers, elderflower, acacia and
citrus notes. The palate is tight and invigorating with a mineral finish.

13 . SANCERRE DOMAINE DE LE PERRIERE SAGET Vg

LOIRE, FRANCE
Bright appearance and well-balanced flavours of white flowers, peach
and acacia with an underlying streak of cleansing minerality from
well-established vineyards.

94.95

3 . PROSECCO,
FAMIGLIA BOTTER
D.O.C Vg

£

LANGUEDOC-ROUSSILLON, FRANCE
This superb wine has bags of exotic fruit aromas with an expansive
palate of apricot and peach.

£

31.95

14 . BELLO TRAMONTO PINOT GRIGIO Vg

£

6.35

£

8.75

£

25.95

15 . BOULDERS BEACH SAUVIGNON BLANC

£

6.95

£

9.65

£

28.95

£

29.95

VENETO, ITALY
Straw yellow in appearance, this generous, well-balanced Pinot Grigio has
a rich fruity aroma with a smooth fruity taste.
WESTERN CAPE, SOUTH AFRICA
This refreshing crisp Sauvignon Blanc has aromas and flavours of green fig
and citrus, with a hint of lemon-grass.

16 . JANELAS ANTIGAS VINHO VERDE Vg

MINHO, PORTUGAL
An exciting and refreshing wine with a delicate spritz. Fresh citrus
fruit with elegant balanced acidity.

R ECO M M E N D E D

17 . WILLOWGLEN GEWURZTRAMINER RIESLING

£

18 . VIÑA CERRADA BLANCO D.O.CA RIOJA Vg

£

30.95

VICTORIA, AUSTRALIA
Subtle hints of citrus, lychee and stone fruit including peach and yellow
apple. An easy drinking wine with a medium finish.
RIOJA, SPAIN
Light colour, delicate and clean on the palate. Subtle hints of citrus and
stone fruit including peach and yellow apple. An easy drinking wine.
SWA Commended.

31.95

VIN ROUGE

175ML

19 . LES VIGNERONS CARIGNAN SYRAH

£

5.75

£

8.00

£

23.95

20 . LOUIS ESCHENAUER MERLOT
ROUSSILLON, FRANCE
Expressive blackcurrant and cherry fruit with a silky smooth
intensity and lingering flavour, a perfect pairing for roast poultry.

£

6.35

£

8.75

£

25.95

£

27.95

LANGUEDOC-ROUSSILLON, FRANCE
A classic Cabernet Sauvignon with rich cassis and eucalyptus
aromas, followed up with intense blackberry fruit flavours.

22 . PARLEZ-VOUS? MALBEC

R ECO M M E N D E D
£

SOUTH OF FRANCE
A delightful ruby colour that has an expressive bouquet of red fruits
that leads to a harmonious and nicely structured wine.

6.95

£

9.65

£

28.95

33 . LES VIGNERONS GRENACHE
MERLOT ROSÉ

LANGUEDOC, FRANCE
This blush has plenty of ripe red fruits
and has a nicely structured palate
of winter fruit and white pepper,
with a good finish and great intensity.
£

23. FITOU AC DOMAINE ST ANNE

£

31.95

24 . ROTHSCHILD PINOT NOIR

£

31.95

FITOU, FRANCE
A blend of Syrah, Grenache and Carignon, deep in colour with pronounced
lifted black fruit and a hint of spice to leave a delicate pepper flavour.

5.75

£

25 . FLEURIE DOMAINE PRESLE MOMMESSIN Vg

£

26 . SAINT EMILION RESERVE DULONG

£

43.95

27 . CHATEAUNEUF DU PAPE CHATEAU BEAUCHENE Vg

£

54.95

37.95

BEAUJOLAIS, FRANCE
A garnet colour with aromas of violets and roses lead into an elegant
and feminine palate of delicate raspberry and strawberry fruit.

RHONE, FRANCE
A flagship wine with a firm structure and full, rich flavours and harmonious
tannins. 65% Grenache, 25% Syrah and 10% Mourvedre.

£

5.95

£

8.35

£

24.95

29 . VIÑA CERRADA TEMPRANILLO D.O.CA RIOJA Vg

£

6.35

£

8.75

£

25.95

30. HEALY & GRAY ESTATE MALBEC BONARDA Vg Organic

£

WESTERN CAPE, SOUTH AFRICA
Dark cherry colour with aromas of plum and smoky black pepper
giving way to a lush ripe black fruit palate.
WESTERN CAPE, SOUTH AFRICA
The nose features espresso, black berries and a touch of wood. .
Powerful characters of plum, oak, ripe black fruits and prunes.

PUGLIA, ITALY
Strong scent of very ripe, jammy red and black fruits. Beautifully smooth
and textured on the palate

32 . ALMA DE CHILE CARMENERE RESERVA Vg

MAULE VALLEY, CHILE
A Carmenere of character with rich plum, cassis and prune fruit,
supported by quality oak in the background.

V

PUGLIA, ITALY
Off-dry with lovely fresh aromas of
fresh strawberries and red berries,
with a palate bursting with
sweet summer fruits.
6.50

£

£

9.00

26.95

35 . QUINSON PROVENCE ROSÉ
PROVENCE, FRANCE
A dreamy soft pink colour. Elegant
and fine flavoured red berries with
a hint of spice. Lots of finesse,
a truly delightful wine
£

31 . PRIMITIVO MASSERIA SETTEARCHI Vg

23.95

PINK ZINFANDEL

£

BORDEAUX, FRANCE
Round and supple attack on the palate. Great, rich and fleshy structure.
Notes of liquorice, red and black fruits aromas at the end.

ARGENTINA
The juicy fruit of Malbec combines beautifully with the subtle spiciness
of Bonarda resulting in a wine which is velvety smooth on the outside
but macho on the inside.

£

8.00

34 . VIRTUOSO CASA GIRELLI

LANGUEDOC-ROUSSILLON, FRANCE
Bright cherry red colour with a nose of violets and wild strawberries
lead through on to the palate with striking intensity.

28 . INKOSI SHIRAZ V

750ML

ROSÉ

LANGUEDOC, FRANCE
A nose of subtle raspberries evolve into a fresh, elegant and lively
palate of strawberries and ripe cherries.

21 . BARON D’ARIGNAC CABERNET SAUVIGNON

250ML

34.95

DESSERT WINE
6.95

£

9.65

£

28.95

36 . SAUTERNES DULONG
£

31.95

R ECO M M E N D E D
£

32.95

BORDEAUX, FRANCE
Gorgeous sunset yellow in colour
with an addition of 5% Muscadelle
adding an extra level of rounded
sweetness on top of citrus, honey
and white flower nuances.

75ml £4.85

£

31.95

À LA CARTE
Les Entrées
SOUPE DU JOUR

V

£

6.95

£

6.95

A large bowl of homemade soup served with warm
French bread.

BASKET OF FRENCH BREAD - £2.95

SOUPE À L’OIGNON

Classic French onion soup, made with beef stock and
finished with cheese croutons.

BOWL OF MARINATED OLIVES - £2.95
FRENCH BREAD AND OLIVES - £4.95
GARLIC BREAD - £3.50

CREVETTES À L’AIL ET AU PIMENT

£

9.95

DEMI DOUZAINE D’ESCARGOTS

£

8.95

CAMEMBERT AU FOUR

9.25

ASSIETTE DE CHARCUTERIE

10.95

PÂTÉ DE FOIES DE VOLAILLE

Tiger prawns cooked with garlic, chilli and tomato,
served with French bread.
Six snails cooked with garlic and parsley butter, served
in their shells with French bread.
MOULES MARINIÈRES À LA CRÈME

£

Mussels cooked in a white wine, garlic cream
and herb sauce, served with French bread.
SAINT-JACQUES POÊLÉES

£

King scallops served with black pudding and
celeriac puree.

Les Plats Additionnels
FRENCH FRIES
HERB MASH
DAUPHINOISE POTATOES

£

£

9.95

£

15.95

Whole baked Camembert with thyme, butter
and white wine with baked French bread.
£

9.95

A selection of cured meats, pâté with cheese, for one two to share
chutney, olives and crusty bread.
Chicken liver pâté, served with French bread
and a tasty onion marmalade.

3.75

GREEN BEANS
RATATOUILLE
BRAISED RED CABBAGE

SAUTÉED MUSHROOMS
MIXED SALAD
TOMATO & SHALLOT SALAD

FOOD ALLERGIES AND INTOLERANCES
Before ordering please speak to a member of the waiting staff about your requirements

£

6.50

À LA CARTE
Les Plats Principaux
MOULES MARINIÈRES À LA CRÈME

£

CONFIT DE CANARD

£

16.95

Mussels cooked in a white wine, garlic cream and
herb sauce, served with fries.
Slow roast duck leg served on Dauphinoise potatoes
green beans and redcurrant sauce.
FILETS DE LOUP DE MER

£

Pan fried fillet of Sea bass with crushed new potatoes
with a creamy white wine, white bean and mussel sauce.
FILET DE BOEUF

£

8oz pan fried fillet of beef, cooked to your liking
served with French fries and your choice of either:
Diane / Green peppercorn / Bacon & blue cheese sauce.
STEAK FRITES

19.95

32.95

£

24.95

18.95

PAUPIETTE DE POULET

£

18.95

STEAK DE CHEVREUIL POÊLÉ

£

24.95

Pan fried salmon steak on roasted Mediterranean
vegetables and cherry tomotoes with a tomato and
basil sauce, served with garlic roasted new potatoes.
Chicken breast stuffed with brie and sun blasted tomato,
wrapped in air dried ham, served on new potatoes, and
green beans with a smoked cheese sauce.
Pan fried venison steak served on roast garlic mashed
potato, slow braised red cabbage, with a red wine
and balsamic sauce.
Leek, mushrooms and Pont l’Évêque tart, served
with salad and fries.
TAGINE MAROCAIN DE LÉGUMES

£

24.95

Pan roasted rump of lamb with dauphinois potatoes,
braised red cabbage and a rich red wine and
rosemary sauce.
POITRINE DE PORC

£

TARTE AUX CHAMPIGNONS ET PONT L’ÉVÊQUE

10oz rump steak, cooked to your liking served with
French fries and your choice of either:
Diane / Green peppercorn / Bacon & blue cheese sauce.
SELLE D’AGNEAU

18.95

SAUMON PROVENÇALE

V £ 16.95

V

18.95

Pork belly slow cooked with apples and herb de Provence
served on apple scented mashed potatoes with a mustard
cream sauce.

16.95

£

19.95

£

14.95

Moroccan spiced vegetables tagine with mixed
vegetables and pulses, cooked with tomatoes and
ras el hanout spices. Served with apricot bulgar and
minted raita (also available with lamb kofta for £16.95)
BOEUF BOURGUIGNON

£

£

Tender chunks of beef slowly braised in red wine and
beef stock with onions, mushrooms and bacon served
with mashed potato.
RISOTTO AUX CHAMPIGNONS VÉGAN

Vg

Wild mushrooms cooked with shallots and leeks in
a creamy risotto.

Les Desserts
CRÈME BRÛLÉE

£

TARTE AU CITRON

£

A traditional caramelised Crème Brûlée.
A zesty glazed lemon tart served with creme fraiche.
TARTE TATIN

£

LE STICKY TOFFEE PUDDING

£

A classic apple tart served with vanilla ice cream.
A classical sticky toffee pudding served with caramel
sauce and vanilla ice cream.

6.95

POT AU CHOCOLAT

£

6.95

CRÊPE À LA BANANE ET SAUCE CARAMEL

£

7.25

SÉLECTION DE FROMAGES FRANÇAIS

£

9.95

An old Rustique classic chocolate pot served with
shortbread and crème fraiche.

6.95
7.95
6.95

French crêpe filled with banana, smothered in
caramel sauce and served with vanilla ice cream.
A selection of fine French cheeses with apples,
grapes and mixed leaves, served with French bread.

SET MENU
AVAILABLE

2 courses £ 19.95
3 courses £ 23.95

MONDAY - THURSDAY 12-10PM
FRIDAY - SATURDAY 12-7PM
SUNDAY 12-9PM

Les Entrées
SOUPE DU JOUR

BASKET OF FRENCH BREAD - £2.95

V

BOWL OF MARINATED OLIVES - £2.95

A large bowl of homemade soup served with warm
French bread.

FRENCH BREAD AND OLIVES - £4.95
GARLIC BREAD - £3.50

SOUPE À L’OIGNON

Classic French onion soup, made with beef stock and
finished with cheese croutons.
BOULETTES D’AGNEAU

PÂTÉ DE FOIES DE VOLAILLE

Chicken liver pâté, served with French bread and a sweet
red onion marmalade
CHAMPIGNONS A L’AIL

V

Minced lamb kofta served with minted yoghurt and
pitta bread.
FRITOT DE BRIE

V

Pan fried mushrooms, cooked with garlic and finished with
cream, served with French bread.

Breaded brie served with mixed leaves and mixed berry
compote.

MOULES MARINIÈRES À LA CRÈME

CROQUETTE DE CRABE

A coriander and lemon crab cake with baby salad and
chilli salsa.

Starter portion of mussels cooked in a white wine, garlic
cream and herb sauce, served with French bread.
SALADE DE CHÈVRE

V

Croutons of melted goat’s cheese on mixed leaves with
a balsamic glaze.

Les Plats Additionnels
FRENCH FRIES
HERB MASH
DAUPHINOISE POTATOES

£

3.75

GREEN BEANS
RATATOUILLE
BRAISED RED CABBAGE

SAUTÉED MUSHROOMS
MIXED SALAD
TOMATO & SHALLOT SALAD

FOOD ALLERGIES AND INTOLERANCES
Before ordering please speak to a member of the waiting staff about your requirements

SET MENU
Les Plats Principaux
STEAK FRITES

A juicy pan fried rump steak, cooked to your liking and
served with French fries and your choice of either:
Garlic butter / Green peppercorn / Creamy mushroom sauce.
CROQUETTES DE SAUMON

Homemade salmon fishcakes served with mixed leaves,
fries and tartare sauce.

SALADE DE POULET ET LARD FUMÉ

Pan fried chicken and smoked bacon served on a dressed
salad.
TARTE AUX CHAMPIGNONS ET PONT L’ÉVÊQUE

V

Leek, mushrooms and Pont l’Évêque tart, served with
salad and fries.
TAGINE MAROCAIN DE LÉGUMES

V

POULET FAÇON BRETONNE

Chicken breast cooked in a Brittany style with mushrooms,
leeks, onions, white wine and tarragon creamy sauce, served
with Dauphinoise potatoes.

Moroccan spiced vegetables tagine with mixed vegetables
and pulses, cooked with tomatoes and ras el hanout spices.
Served with apricot bulgar and minted raita (also available
with lamb kofta for £2 extra).

CONFIT DE CANARD

RUSTIQUE BURGER

Slow roasted leg of duck served with Dauphinoise potatoes
and a port and redcurrant sauce.

Pan fried house burger served in a brioche bun with salad,
fries and burger sauce, with either blue cheese or brie cheese.

LOUP DE MER

MOULES MARINIÈRES À LA CRÈME

Fillet of Sea bass on sweet potato purée, finished with a lemon
butter sauce.

Classic French dish of mussels cooked in white wine, garlic,
herbs and cream, served with French bread.

OEUF Á LA BASQUE

LINGUINES AUX CREVETTES ET AU CRABE

Spicy sausage cooked with onions, new potatoes and peas
in a smokey paprika and tomato sauce, topped with an egg
and baked.
JARRET DE PORC AU CIDRE

Slow braised pork shank, cooked in cider, served with coarse
grain mustard mash and cider and apple sauce.

King prawn & crab linguine, herb oil, red chilli and lime zest.
RISOTTO AUX CHAMPIGNONS VÉGAN

Vg

Wild mushrooms cooked with shallots and leeks in
a creamy risotto.
CASSOULET

A rich slow cooked casserole with duck, sausage and pork,
cooked with haricot beans & tomatoes, served with French bread.

Les Desserts
CRÊPE À LA BANANE ET SAUCE CARAMEL

French crêpe filled with banana, smothered in
caramel sauce and served with vanilla ice cream.

TARTE AU CITRON

A zesty glazed lemon tart served with crème fraiche.
SÉLECTION DE FROMAGES FRANÇAIS

CRÈME BRÛLÉE

A traditional caramelised Crème Brûlée.

A selection of fine French cheeses with apples,
grapes and mixed leaves, served with French bread.

POT AU CHOCOLAT

LE STICKY TOFFEE PUDDING

An old Rustique classic chocolate pot served with
shortbread and crème fraiche.

A classical sticky toffee pudding served with caramel
sauce and vanilla ice cream.

SET MENU
Dessert Cocktails

£

Liqueur Coﬀee

9.95

ESPRESSO MARTINI

£

6.95

IRISH COFFEE
DISARONNO AMARETTO COFFEE
BRANDY COFFEE
TIA MARIA COFFEE
SAMBUCA COFFEE
GRAND MARNIER COFFEE

Equal parts vodka, coffee liqueur and vanilla
with fresh espresso.
FRENCH VANILLA LATTE

Sweet and milky. A coffee with a vodka kick.
COGNAC CREAM

Courvoisier VS, Frangelico and cream.
The perfect dessert cocktail.

Hot Drinks
CAPPUCINO
LATTÉ
AMERICANO COFFEE
DECAFFEINATED
ESPRESSO
DOUBLE ESPRESSO
MOCHA A shot of coffee topped with hot chocolate

£3.25
£3.50
£2.75
£2.75
£2.45
£2.95
£3.75

POT OF TEA
EARL GREY
CAMOMILE TEA
HOT CHOCOLATE
SELECTION OF SPECIALITY TEAS

FOOD ALLERGIES AND INTOLERANCES
Before ordering please speak to a member of the waiting staff about your requirements

£2.45
£2.45
£2.45
£3.75
£2.45

