
Olives, Saucisson, French Bread
SO Bastor Lamontagne Crémant de Bordeaux Brut NV

~~~
Provençal Fish Soup, Gruyère Croute, Rouille

Château Argadens Bordeaux Blanc 2023
~~~

Sirloin of Beef, Onion Puree, ‘Potato Hash Brown’, Roasted Carrot,
Bordelaise Sauce

Château Tour Bel-Air Montagne Saint Emilion 2022 
~~~

 Selection of French Farmhouse Cheese
Reflets de Cissac, Haut Médoc 2019

~~~
Plum & Apple Filo Parcel, Honey Ice Cream

D.V by Château Doisy Vedrines, Sauternes 2024 

£98 per person includes wine

Bordeaux Evening
with tutored wine pairings from Lindsay Poole,  Frazier Jones Wines

Thursday 17  September, 7:30pmth

An optional 10% service charge has been added to your bill. This will be shared amongst our team.
Please ask if you would like this to be removed.

SOME OF OUR FOOD CONTAINS ALLERGENS, ALLERGEN MENUS ARE AVAILABLE UPON REQUEST
PLEASE SPEAK TO A MEMBER OF STAFF FOR MORE INFORMATION

https://www.oscarsfrenchbistro.co.uk/book-a-table/
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