b{lzl S LUNCH CLUB

Choose any dish below and add a glass of:
Merlot Domaine Guillaman / Chardonnay Domaine Guillaman

Flying Solo Rosé / Valdo Prosecco - £7.90

French onion soup - £13.50
Braised beef cheek, melted Comté, brioche

Duck liver and orange parfait - £13.50
Seasonal chutney, sourdough bread

Goat's cheese salad (V) - £11.95
Grilled goat's cheese, truffle honey, blackberry, fig

Crab on toast - £16.50

Crab mayonnaise, grilled ciabatta, orange, radish, crispy capers, quail's egg

Steak frites - £24.50
Minute steak, Cafe de Paris butter, salad, frites

Croque madame - £16.00
Sourdough bread, Comteé, cured ham, mustard,
bechamel, fried hen's egg, salad, frites

Coquilles Saint-Jacques - £21.95
Scallops baked in their shell, garlic mushrooms,
braised pork shoulder, scallop velouté, nduja crumb, salad, frites

Chicken cordon bleu - £24.50

Ham and Comté stuffing, cavolo nero truffle aioli, beurre blanc, frites

Pasta gratin (V) - £17.95

Fourme d’Ambert, leek, mozzarella, candied walnut and poached pear

Sides

Pomme purée - £5.50 Berts house salad - £5.50

Garlic fried potatoes - £35.50 Sautéed garlic mushrooms - £35.50
Seasonal vegetables - £5.00 Parmesan and truffle frites - £6.25

PLEASE ADVISE YOUR SERVER OF ANY FOOD ALLERGIES.
WE CANNOT GUARANTEE THAT OUR DISHES WILL BE COMPLETELY ALLERGEN FREE.

A DISCRETIONARY SERVICE CHARGE OF 10% WILL BE ADDED TO YOUR BILL. CHILDREN’S MENU IS AVAILABLE ON REQUEST.
V: VEGETARIAN. VEGAN MENU AVAILABLE ON REQUEST. SOME CHEESES USED IN OUR DISHES MAY CONTAIN RENNET.




