LE SAMOURAI

LA CARTE

FOOD
Olives 7
Soup du jour 8
Croque Monsieur 12.5
Quiche Lorraine 10
Pork, Chicken Liver, and Cognac Terrine 14
Smoked Salmon Nigoise salad 10/19
Chickpea Salad 7/15
Baguette Sandwiches

Pan Bagnat 6/12
Pork Rillette 6/12
Coq Au Vin From 12pm 19
Créme Brilée 9
Citron tartlet 6

Cheese and Charcutiere

One item 12
Two items 22
Three items 32

With accompaniments

Pork Rillette

Coppa di Parma, Italian Salted dried pork
Finocchiona, Italian free-range fennel salami
Saucisson sec, French dried sausage

Téte de Moine, Swiss raw cow’s milk, semi hard

Brie de Meaux, French Raw cow’s milk, soft

Fourme d'Ambert, French pasteurised cow’s milk, blue

Saint Agur, French pasteurised cow’s milk, double cream blue
Comté, French raw cow’s milk, semi hard



VIN

From light to heavy

Méthode Traditionnelle 125m1/750ml
NV Veuve Laperriere Blanc de Blancs NV, Loire Valley 10/60
2012 Escarpment Blanc de Blancs, Martinborough 12/72

Méthode Ancestrale

2017
2015

Framingham F-Series “Pet Nat” Rosé, Marlborough 65
Domaine Sébastien Brunet Le Naturel Pét Nat, Vouvray 75

Méthode Champenoise

NV André Clouet Brut, Bouzy 18/110
NV Aubry Brut Rosé ler Cru, Montagne de Reims 145

NV Egly-Ouriet Brut Traditional Grand Cru, Ambonnay 220
2014 Roses de Jeanne Blanc de Noirs, Cote de Val Vilaine 180
Blancs 75m1/125ml1/750ml
2014 Manawa, Sauvignon Blanc, Marlborough 7/11/66
2017 Mount Edward, Pinot Blanc, Central Otago 6/10/60
2015 Luigi Baundana & G. D. Vajra Dragon, Langhe, Piedmont 8/12/72
2015 Domaine Bonnet-Huteau Les Dabiniéres, Pays de la Loire 8/12/72
2016 Ad Vinum 11.61, Gard & Cétes du Rhéne 8/13/78
2016 Denavolo Catavela, Emilie Romagne, Italy 7/11/66
2015 Francis Lechauve Monthelie, Cote de Beaune, Burgundy 11/17/100
2014 Francis Lechauve Hautes-Cotes-de-Beaune, Burgundy 9/13/80
2009 Grande Maison Cuvée des Anges, Monbazillac 8/12/72
Rosé

2016 Maison Fortant Rosé de Provence, Provence 6/10/50
Rouges

2015 Le Temps de cerises Un pas de Cdtes, Languedoc 8/12/72
2015 Albert Ponnelle, Fleurie, Beaujolais 8/13/78
2015 Greywacke, Pinot Noir, Marlborough 10/15/90
2011 Prunotto, Barbera d’Alba, Pietmont 7/11/66
2014 Jean-Luc Colombo Les Abeilles Cotes du Rhone, Rhone 6/10/60
2014 Le Petit Domaine de Gimios Rouge de Causse, Languedoc 10/16/96
2012 Dauvergne Ranvier, St. Joseph, Northern Rhone 8/13/78
2013 Domaine Du Tunnel, St. Joseph, Northern Rhone 13/20/120
2012 Domaine Duseigneur Antares, Chiteauneuf-du-Pape 9/14/84
Dessert and Fortified 60ml

NV Hidalgo La Gitana Manzanilla 10

NV Hidalgo Triana Pedro Ximenez 12

2013 Chateau Garonnelles, Sauternes 10

2012 Churchhill’s Late Bottled Vintage Port, Portugal 12

NV Churchhill’s 10-Year-0ld Tawny 20



APERITIF

Reid and Reid Red Vermouth 6
Bernard Boutinet Pineau des Charentes Rouge 6
Lillet Rosé 6
Oscar.697 Bianco 6
Oscar.697 Rosso 6
Absenteroux 6
Served on ice with a citrus twist or with Quina Fina tonic
and a citrus wedge.

Beer

Add Picon - 3

Kronenbourg 1664, 5.1%, 330ml 10
ParrotDog Dead Canary Pale Ale, 5.4%, 330ml 10
Garage Project Pernicious Weed, 8%, 330ml 14
Saint Sylvestre Biere 3 Monts, 8.5%, 750ml 22
Garage Project Chateau Aro 2016, 10.9%, 650ml 50
Garage Project Fugazi, 2.2%, 330ml 9
Cider

Kerisac Brut Cidre Breton, 4.5%, 250ml 9
Val de Rance Breton, 5%, 250ml 9
Eddies Cider, 5%, 330ml 9
Le Pere Jule Cidre de Normandie, 5%, 750ml 22
Abel Methode Cider 2016, 6.5%, 500ml 20
Kerisac Brut Cidre Breton, 4.5%, 750ml 22
Cocktails

Le Cider Mulled 14

Spiced Cognac, Eddies Manuka Cider, honey, spiked lemon wheel

Le Munat 12
Beefeater, Picon, Quina Fina Tonic, Rhubarb bitters

French 6/7 14
Vanila Vodka, Creme de cassis, Keirsec cider, blackberry

Lady Liberty 20
Tariquet Blanche Armagnac, Beaujoulais, Lemon, Albumen, Pimento

Autumn in Paris 19
Calvados, Pedro Ximenez sherry, bitters, orange twist

Sans Alcohol

Café Black

Café White

Tea

Homemade Lemonade

Fruit Juice

6 Barrel Soda Tonics

Karma cola and All Good range
Bootleggers Grapefruit Tonic
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