
BERTS BREAD BOARD.............£6.95 
With butter & sundried tomato tapenade

OLIVES....................................................£6.50 NIBBLE SELECTION....................£9.50 
Popcorn/ Parsnip Crisps / Nut Mix

W H I L E  YO U  WA I TW H I L E  YO U  WA I T

SOUP OF THE DAY (V)...................................................................................................................£8.95 
Please ask your server for details

MOULES MARINIÈRE ............................................................................................................... £12.95 
Mussels cooked in a white wine, garlic and cream velouté

DUCK LIVER AND ORANGE PARFAIT ....................................................................... £13.50 
Seasonal chutney, sourdough bread

HALLOUMI ..........................................................................................................................................  £11.95 
Breaded halloumi, rum infused pineapple, coconut, chilli jam

FRENCH ONION SOUP ............................................................................................................ £13.50 
Slow braised beef cheek, brioche, melted Comté

COQUILLES ST. JACQUES ...................................................................................................  £16.95 
Baked scallops, pork shoulder, sautéed garlic mushrooms, scallop velouté, nduja crumb

STA R T E RSSTA R T E RS

M A I N SM A I N S
FISH OF THE DAY 
Please ask your server for details....................................................................................  Market Price

TWICE BAKED GRUYÈRE SOUFFLÉ (V) ................................................................. £21.95 
Creamed leeks, candied walnuts, poached pear, rocket

LINGUINE (V) ....................................................................................................................................  £20.95 
Sautéed mushrooms, truffle, garlic, Parmesan, burrata,  
rocket, pine nut and balsamic salad

MOULES FRITES MARINIÈRE ........................................................................................  £28.95 
Mussels cooked with a white wine, garlic and cream velouté, frites

CHICKEN CORDON BLEU ....................................................................................................  £28.95 
Ham and cheese stuffing, truffle aioli, cavolo nero, beurre blanc, frites

BEEF BOURGUIGNON .............................................................................................................  £28.50 
Lardon and pearl onion jus, pomme purée, confit mushroom, carrot purée

DUCK À L’ORANGE......................................................................................................................  £34.95 
Duck breast, nduja stuffed mushroom, orange jus,  
truffle gnocchi, broccolini, orange aioli

SURF AND TURF .........................................................................................................................  £34.95 
Onglet (hanger steak), Portavogie prawns, garlic butter, rocket, frites

RIBEYE .................................................................................................................................................  £39.50 
Béarnaise sauce, salad, frites

S H A R I N GS H A R I N G
WHOLE BAKED CAMEMBERT........................................................................................... £21.50
Confit garlic, grapes, red onion marmalade, French baguette

CHARCUTERIE BOARD (Per person).............................................................................. £16.50 
Cured meats, duck liver and orange parfait, pickles, seasonal chutney, bread

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.

B E R TS  J A Z Z  B A RB E R TS  J A Z Z  B A R
À LA CARTE

S I D E SS I D E S

PARMESAN AND  
TRUFFLE FRITES....................... £6.25

SEASONAL VEGETABLES.. £5.50

BERTS HOUSE SALAD ......... £5.50

SAUTÉED  
GARLIC MUSHROOMS .......... £5.50

GARLIC FRIED  
POTATOES ....................................... £5.50

POMME PURÉE............................. £5.50

C H AT E A U B R I A N D C H AT E A U B R I A N D 
£ 8 9 . 5 0£ 8 9 . 5 0
(To share)

Sautéed mushrooms, tobacco 
onions, béarnaise and peppercorn 

sauce, frites, salad

E A R LY  J A Z Z E A R LY  J A Z Z 
M E N UM E N U

TWO COURSES £31.50 
THREE COURSES £36.50

AVAILABLE: 
Mon to Thurs 5pm - 6.30pm 

Sat to Sun 12pm - 3pm

SOUP

PARFAIT

HALLOUMI

•
CHICKEN CORDON BLEU

LINGUINE

MINUTE STEAK
Café de Paris butter, salad, frites

•
CRÈME BRÛLÉE  

CHEESECAKE MOUSSE
LEMON POSSET


