


Pissaladiere - £25
Caramelised onion, anchovies & Nigoise olive

Artichoke Salad - £31

Artichokes, lemon & Anchoiade, Parmesan, herbs

Fried calamari cacio e pepe - £18
Breaded calamari fried , citrus dip

Zucchini Fritters - £26
Crispy courgette fritters, mint & lemon yogurt
Grilled Lamb chop Provengal - £52
Ratatouille, Panisse, herbs & garlic olive oil
¥
g Josper Grilled Prawns - £23
Saffron aioli
Truffled Tuna Arancini - £31

Golden-fried truffled risotto, stracciatella, fresh tuna tartare,
trout roe .

Tableside Beef Tartar - £32 - ‘
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Hand-cut prime beef, capers, shallots, egg yolk, toasted focaccia
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Salade Nigoise - £20 per person
Tomatoes, tuna, Nicoise garnish, egg & olives

Bouillabaisse - £45 per person
Traditional fish stew, rouille & grilled focaccia

French Fries - £8

Little gem salad, mustard dressing, walnut - £8

Seasonal Greens - £10

Deger!

Tropézienne - to share - £29
Brioche filled with vanilla creme légere
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V: Vegetarian - VG: Vegan - G: Made without gluten




