
AUTHENTIQUE 

 

LOIRE VALLEY  

​ ​ ​ ​  

Baguette Tradition, Salted Butter ​ ​ ​ ​ ​ ​ ​ £3.5 

Smoked Almonds/ Pistachios/ Olives ​​ ​ ​ ​ ​ ​ £3.5 

Cured Ham and Schlossberger Croquettes ​ ​ ​ ​ ​ ​ £7.5 

Salmon Paté, Sourdough​ ​ ​ ​ ​ ​ ​ ​ £8 

Duck Rillettes, Cornichons (gf)​​ ​ ​ ​ ​ ​ ​ £9 

Bayonne Ham, Celeriac Rémoulade (gf)​ ​ ​ ​ ​ ​ £12 

 

Confit Leeks, Burnt Leek Crème Frâiche, Hazelnuts (gf)​ ​ ​  ​ £8 

Delica Pumpkin, Kumquat, Sage (vg,gf) ​ ​ ​ ​ ​ ​ £9.5 

Roast Pork Belly, Apple, Pickled Cucumber (gf,df) ​ ​ ​ ​ ​ £12 

Fowey Harbour Mussels, Leek Butter ​ ​ ​ ​ ​ ​ ​ £9/14  

​
Slow Roast Celeriac, Turnip Velouté, Kale, Apple (v,gf) ​ ​ ​ ​ £20 

Loch Duart Salmon, Beurre Blanc, Trout Roe (gf) ​ ​ ​ ​ ​ £25 

Wood Pigeon, Sweetcorn, Baby Beets, Spiced Jus (gf) ​ ​ ​ ​ £34  

​
Old Spot Pork Chop, Cointreau Peppercorn Sauce (gf) ​ ​ ​ ​ £42 ​
Market fish, Beurre Blanc (gf) ​ ​ ​ ​ ​ ​ ​ £MP 

Butcher’s Cuts on our specials board  

 

Crispy Ratte Potatoes, Aioli (gf) ​ ​ ​ ​ ​ ​ ​ £5.5 

Beetroot Salad, Vinaigrette (gf)​ ​ ​ ​ ​ ​ ​ £6.5 

 

White Chocolate & Fig Panna Cotta (gf) ​ ​ ​ ​ ​ ​ £7.5 

Apple Tarte Tatin, Crème Fraîche ​ ​ ​ ​ ​ ​ ​ £15 ​
​ ​ ​ ​  

 

 

 

 

Please ask the staff about any dietary requirements. Allergens list available. 
An optional 12.5% service charge will be added to your bill. 

v - vegan vg - vegetarian gf - gluten free df - dairy free 
 


