
 

TARTINE LOUNGE MENU  

Vanora’s Sourdough with Oil & Balsamic Vinegar 3.95 

Extra Bread 3.00 

Flatbread, mussels, chilli, garlic butter 10.00 

Green Asparagus 

with Sauce Gribiche and fried capers 

9.95 

Chicken Liver pate sourdough toast, dressed leaf & Pickle 7.95 

Anchovies’ Olive Oil & lemon 9.95. 

Flatbread, Goats Cheese, Tomato, Olive Oil 9.95 

  

Steak Frites (Grilled Coulette Steak this comes pink)  24.95 

Whole Grilled Sea Bass  

On a French vadouvan red lentil curry  

22.95 

Seafood Gratin (Fish Pie) & house salad 19.50 

Vegetarian Pithivier with gravy 

With the choice of two side 

22.95 

Spatchcock Poussin & Merguez Sausage  

With fries & salad 

19.95 

Moules Frites 15.95 

  

Crushed New Potatoes with Garlic & Rosemary 4.50 

French Fries 3.95 

House salad 3.95 

Leek Gratin 4.50 

  

Warm Brownie with Ice Cream                                                                                     7.95 

Lemon Polenta Cake                                                                                                      

Delicious Mediterranean cake with crème fraiche  

7.95 

Flan Pâtissier (French Custard Tart) 7.95 

 

 


