
DESSERT 

Pear and Almond Tart £5 ~ Bitter Chocolate Pot £5  

Prune & Armagnac Rice Pudding £5 ~ Crêpes with Salted Butter Caramel  £5  

     BAR SNACKS  Tapenade & Crostini £3 ~ Breakfast Radish, Sea Salt & Butter £3 ~ Duck Scratchings £ 3   

          Petit Lucques Olives £ 3 ~ Boquerones £3 ~ Bread & Butter £1.50 ~ Marcona Almonds £3 

  Vivreau Filtered and Chilled Water Still/Sparkling £1.50 Litre  

     Lunch Special – Salad Landaise with a glass of Gaillac Red, Cuvée des Drilles or a glass of Isle Saint 

Pierre, Provence (175ml) £10 

 

 

 

  

 

 

                    Gaperon (Auvergne, France) £3.50 

     

  

 

                  

 

           

 

 

 

 

 

 

 

                          

 A discretionary 12.5% Service Charge will be added to your bill. Terroirs Wine Bar & Restaurant, 5 William IV Street, London, WC2N 4DW tel 0207 036 0660 www.terroirswinebar.com 

CHARCUTERIE 

Saucisson “Noir de Bigorre” (Pyrénées, France) £5 

Ventrêche “Noir de Bigorre” (Pyrénées, France) £8 

Pork & Pistachio Terrine £6 

Duck Rillettes £6 

Jamon de Teruel £9 

Selection of Charcuterie £12  

Great Gamay…. Wines to drink with your Charcuterie! 

2008 “Pierres Noires” Maupertuis V.D.T Gamay £23.80 

2008 “Souteronne” Vin de Pays de L’Ardeche £32.50 

2008 Morgon Classique Jean Foillard £32.50 

                                   CHEESE 

Fourme D’Ambert (Auvergne, France) £3.50 

Saint Nectaire (Auvergne, France) £3.50 

Tomme de Savoie (Savoie, France) £3.50 

Rocamadour (Lot, France) £3.50 

Mothais Sur Feuille (Poitou-Charentes, France) £3.50 

 

 

 

 

 
SMALL PLATES 

 Pumpkin, Chestnut and Parmesan Soup £6 ~ Potted Brown Shrimps £7 ~Cheltenham Beetroot & Fresh Goat’s Curd £7  

       Steak Tartare £7~ Endive, Gorgonzola & Spiced Walnuts £7~ Lincolnshire Smoked Eel, Celeriac Remoulade £9 

Whole Dorset Crab, Mayonnaise £12~ Snails, Bacon, Garlic & Parsley £7 ~ King Prawns a la Plancha, Romesco Sauce £8 

   Clams, Vermouth & Aioli £7/£11~ Cantabrian Anchovies, Shallots & Unsalted Butter £8 ~ Green Salad £3.50 

 

PLATS DU JOUR 

Boudin Noir, Fried Eggs, 
Forestière Garnish £12 

Montbelliard Sausage, 
Choucroute                     

£12 

Bavette, Shallots & Red Wine  £13 

Gilt Head Bream a la Plancha, 
Puy Lentils & Chanterelles £14 

Baked Vacherin Mont D’Or, Noir 
de Bigorre Charcuterie, Ratte  

Potatoes & Salad                           
£36 for 2 or more to share 


