
Soft Drinks

ORANGE, APPLE, CRANBERRY, PINEAPPLE JUICE  £4.25

PEACH OR LEMON ICE TEA  £4.25

FRESH ORANGE JUICE  £5.95

COKE ZERO, DIET COKE  £4.25

COCA COLA, FANTA, SPRITE  £4.25

VICTORIAN LEMONADE, ROSE LEMONADE £4.25

APPLETISER  £4.25

GINGER BEER  £4.25

GINGER ALE  £4.25

Cocktails

Menu des
Boissons

Non-Alcoholic
Cocktails

Aperitifs

Whiskey and Bourbon

Tequila

LA PETITE ÉTOILE  £11.50
Gin, vermouth, crème de cassis, lemon juice & soda

RIVIERA FIZZ  £11.50
Gin, St-Germain, mint, cucumber, lemon juice & soda

SPRITZ £11
Aperol/St-Germain/Campari/Limoncello,

sparkling wine & soda

KIR   £9
Crème de cassis & white wine

KIR ROYALE   £11
Crème de cassis & champagne

KIR IMPÉRIAL   £11
Crème de framboise & champagne

STRAWBERRY CHAMPAGNE   £10.50
Strawberry purée & champagne

FRENCH 75   £11.50
Gin, triple sec, lemon juice & champagne

NORMANDY 75   £12
Calvados, apple juice, lemon juice & champagne

PERNOD   £7.50

PIMMS  Glass £8
  Jug £18

 25ml  50ml

BELL’S  £6.25  £9.25

JAMESON  £7  £10.25

JACK DANIEL’S  £7.25  £10.5

MAKER’S MARK  £7.5  £11.25

MONKEY SHOULDER £8  £11.75

GLENMORANGIE   £8.75  £12.75

  25ml

DON ANGEL  £6

PATRON SILVER  £7

Vodka
 25ml  50ml

SMIRNOFF  £6.5  £9

ABSOLUT  £7  £10

GREY GOOSE  £8  £12

Gin
 25ml  50ml

GORDON’S GIN  £6.5  £8.25

BOMBAY SAPPHIRE  £7  £10

HENDRICK’S GIN  £8.25  £11.75

MONKEY 47  £9  £12.5

Rum
 25ml  50ml

BACARDI  £6.5  £8.5

CAPTAIN MORGAN DARK RUM  £6.75  £9.75

SAILOR JERRY SPICED RUM  £6.75  £9.75

GOSLINGS BLACK SEAL RUM  £7  £10

All prices include VAT. An optional 12.5% service charge will be added. 
Please ask your waiter for assistance with information on allergens or

any other dietary requirements.

MARTINI  £11
Gin or vodka, vermouth

FRENCH MARTINI  £12.5
Vodka, Chambord, pineapple juice

ESPRESSO MARTINI  £12.5
Vanilla vodka, Frangelico, Tia Maria, espresso

PORNSTAR MARTINI  £12.5
Vanilla vodka, Passoa, passion fruit purée,

passion fruit juice, lime juice

COSMOPOLITAN  £12.5
Vodka, triple sec, cranberry juice, lime juice

MARGARITA  £12
Tequila, triple sec, lime juice

BRAMBLE  £11
Gin, Crème de Mûre, lemon juice

OLD FASHIONED  £12.5
Bourbon, Angostura bitters

DARK ‘N’ STORMY £11.5
Gosling’s black seal rum, ginger beer, lime juice

NEGRONI  £11.5
Gin, sweet vermouth, Campari

LONG ISLAND  £12.5
Gin, vodka, rum, tequila, triple sec, coke,

lime juice

CLASSIC MOJITO  £11
Bacardi, mint, lime juice, soda

STRAWBERRY/
PASSION FRUIT MOJITO  £12
Bacardi, strawberry or passion fruit purée,

mint, lime juice, soda

BLOODY MARY  £11
Vodka, Worcestershire sauce, tabasco,

tomato juice, lime juice

PASSION FRUIT SPARKLER  £8
Passion fruit purée, lime juice, soda

VIRGIN MARY  £7
Tomato juice, Worcestershire sauce,

tabasco, lime juice

VIRGIN MOJITO  £7
Lime juice, mint, soda

CRANBERRY MINT COOLER  £7
Cranberry juice, mint, soda

Any mixer added for £1

TRADITIONAL FRENCH RESTAURANT

MUSWELL HILL 
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Sparkling Wines

White Wines

Light & Crisp

Glass
175ml

Carafe
375ml

Bottle
750ml Red Wines Glass

175ml
Carafe
375ml

Bottle
750ml

Beers

Water

Rose Wines Glass
175ml

Carafe
375ml

Bottle
750ml

MAISON DE VIGNERON ROUGE, Vaucluse  £6.5  £13  £26
Approachable, easy drinking and warming,  with raspberry 
and damson fruit, typical of Grenache, on the palate black 
forest fruit and spice of Syrah.

LES PIVOINES, AOP BEAUJOLAIS VILLAGES, Beaujolais    £28
Crunchy fresh red fruit character, on the palate wild berries 

and cassis with fresh finish 

VIEILLE MONNAIE PINOT NOIR, Languedoc  £9  £18  £36
Juicy with a warm, rich nose with aromas of dark wild cherry 
and  a hint of toasty oak. The palate is nicely balanced with a 
subtle savoury edge, supple  and smooth finish 

BELLEFONTAINE CABERNET SAUVIGNON, Languedoc    £28
Ripe blackcurrant and wild berry fruits on the nose with a hint of 
grassy herbs, grippy finish

LES OLIVIERS MERLOT MOURVÈDRE PAYS D’OC, 
Languedoc £7.25  £14.50  £29
Brightly perfumed fruit, a hint of lavender, ripe and rich 
red summerberries, plums and damsons. warm spice and 
a green, herbal finish.

DUBOSCQ CLARET, BORDEAUX, Bordeaux  £8.75    £17.50  £35
Ripe brambles and blackcurrants with a touch of spice on 
the nose. The palate is round with a smooth and moreish finish

BOUTINOT 'LES COTEAUX' CÔTES DU RHÔNE
VILLAGES, Rhône  £8.25  £16.50  £33
Forest fruit with hints of cinnamon spice carrying through onto the palate, 
with notes of star anise and a well-balanced finish 

ONTAÑÓN RIOJA CRIANZA, Rioja    £37
Intense black fruit and warm spice on the nose. 
Good depth of flavour on the palate with ripe, plush
fruit, balancing freshness and supple tannins. 

CHÂTEAU DALLAU, BORDEAUX SUPÉRIEUR, Bordeaux    £42
Ripe plum and red cherry aromas. The palate is full bodied 
with a richness lent by oak, firm tannins, finishing with warming spice

CHÂTEAU PINERAIE CAHORS, MALBEC, 
South West France  £9.75  £19.50  £39
Intense cherry fruit, blackcurrant and lots of spicy oak. 
Characterful and complex with a moreish
balance of attractive chalky tannins and acidity

CHÂTEAU MILON, SAINT-ÉMILION GRAND CRU, Bordeaux    £55
Concentrated dark fruits on the nose with cigar box and 
autumnal leaves. Blackberry and prune notes on the palate. 
Complex and long finish

CHÂTEAU MAUCOIL CHÂTEAUNEUF-DU-PAPE 
TRADITION ROUGE, Organic, Rhône    £69
Aromas of blackberries, dried fruit and dark roast coffee on the nose. 
Intense colour, the palate has plush berry fruit, subtle savoury spice, 
and pleasantly grippy yet ripe tannins with a very long finish.

LES OLIVIERS GRENACHE CINSAULT ROSÉ PAYS
D'OC, Languedoc £6.75  £13.50  £27
Pale salmon pink in the glass with delicate aromas of meadow flowers. 
Textured, with tangy berry flavours that meld with the satisfying spicy notes

TERRAZZE DELLA LUNA PINOT GRIGIO ROSATO, 
Trentino £7.25  £14.50  £29
Copper pink in colour with an attractive, lifted nose with fresh lightly floral aromas, 
and hints of white peach. Summer fruits and hints of redcurrent on the palate, 
lively citrus finish

MAISON BOUTINOT CUVÉE EDALISE, CÔTES
DE PROVENCE ROSÉ, Provence    £40
Crisp and refreshing, Delicate pale salmony pink in colour,with notes of 
white peaches, redcurrants and mandarin.

MAISON DE VIGNERON BLANC IGP, Gascony  £6.25  £13  £26
Zesty citrus, passionfruit and hints of stone fruit. 
The palate, ripe nectarine and pink grapefruit,  
refreshing lime finish

BELLEFONTAINE CHARDONNAY, Vin De France £7  £14  £28
Fresh and citrusy with aromas of white flowers and ripe 
lemon, peach notes on the palate with a hint of pear

CAVE DE L’ORMARINE ‘CARTE NOIRE’,
PICPOUL DE PINET, Languedoc  £9  £18  £36
Refreshing with gentle aromas of ripe white fruits, 
and citrus. On the palate ripe yellow apple, zesty 
acidity and a clean, saline finish

DOMAINE MAS BAHOURAT 'LA PETITE
PARCELLE' DE VIOGNIER, VIEILLES VIGNES, Gard   £33
Textural with notes of apricots, honeydew melon with notes of 
chamomile tea are followed by a rich palate and long perfumed finish

DOMAINE DU PRÉ BARON SAUVIGNON, Loire  £8.50  £17  £34
Aromatic with hints of peach and tropical fruit  aromas 
which also carry through on the  palate. a fresh lingering, 
lemony finish.

CAVE DE TURCKHEIM RIESLING, ORGANIC, Alsace   £39
Zesty with concentrated lime flavours are lifted by subtle 
notes of lemongrass with taut, good minerality
and steely lemony aromas on the finish

DOMAINE DE MALTAVERNE POUILLY-FUMÉ
'L'AMMONITE', Loire    £56
Citrusy with a smokey and a herbaceous edge. The palate is 
rounded with lemon flesh and sharon fruit leading to a long finish 
that is both fruity and mineral.

DOMAINE BOUTINOT ARGILES BLANCHES BLANC,
CAIRANNE, Rhône   £40
Fresh, aromas of fruit and flower aromatics with spicy and smokey 
notes from the barrels. On the palate it feels plump fresh and mineral, 
with spicy, smokey fruit. 

DOMAINE MICHEL GIRARD SANCERRE, Loire    £58
Ripe and Herbaceous, aromatic on the nose with taut, citrus 
and hints of grapefruit and lemon peel, textured finish

DOMAINE DE LA MOTTE BEAUROY, CHABLIS, Burgundy    £49
Fuller style of Chablis with aromas of buttered toast and hints of 
brioche and subtle toasty oak, fresh lemon and a slight creaminess 
on the palate. Long mineral finish

LES HÉRITIERS SAINT-GENYS MERCUREY 1ER CRU CLOS DU 
MARCILLY BLANC, VEGAN, MERCUREY, Burgundy    £69
Complex with toasty notes, hints of vanilla spice with a rich yet 
refined palate and gently creamy oak. The style is full and long finish

Half Bottle £25

Half Bottle £35

METEOR LAGER  330ml £5.50

KRONENBURG 1664 DRAFT  1/2 Pint £5 Pint £7.50

SASSY CIDER   330ml £6.75

KRONENBURG 1664 BLANC  330ml £5.50

SAN MIGUEL ALCOHOL FREE    330ml £5.50

PIETRA   330ml £6.00
(Alc. 6.0% Vol)

WIGNAC ALCOHOL FREE CIDER  330ml £5.50

STILL OR SPARKLING WATER  330ml £3.50

STILL OR SPARKLING WATER  750ml £4.50
All prices include VAT. An optional 12.5% service charge will be added. 
Please ask your waiter for assistance with information on allergens or

any other dietary requirements.

Glass
125ml

Bottle
750ml

DOMAINE J.LAURENS, BLANQUETTE DE LIMOUX
'LE MOULIN', Languedoc £9.50  £43
Dry with finely textured bubbles, aromas of apple blossoms and honey, 
crisp and delicately nutty finish

DOMAINE DÉSIRÉ PETIT BRUT, 
AOP CRÉMANT DU JURA, Jura  £10.50  £49
Elegant with aromas of pear, apple crumble and honeysuckle, classic 
Champagne-esque toasted brioche,  complex and long finish

CHAMPAGNE GREMILLET BRUT AMBASSADEUR, Champagne   £58
Classic and timeless with Fresh floral aromas combined with sweet brioche 
aromas, balanced by peach skin and baked biscuit flavours with a crisp citrus finish.

CHAMPAGNE POL ROGER BRUT RÉSERVE NV, Champagne   £78
Full, rich yet fresh, beautifully balanced with great depth of flavour and a
beautiful perlage.

CHAMPAGNE LAURENT-PERRIER CUVÉE ROSÉ, Champagne   £88
Refined rosé Champagne bursting with wild strawberry and raspberry aromas, 
delicate mousse and a long, elegant finish.

Half Bottle £34

Light & Fruity

Medium Bodied & Spicy

Full Bodied & Rich

Round & Textural

Fruity & Aromatic


