
 
 

   

 
 
   

 
 
 
Apéritif Champagne B. Jorez Brut Blanc de Blanc, NV * – Glass 12,5cl   12.5 
 
 
AMUSES-GUEULES     CHARCUTERIES    
Smoked Almonds    3  Saucisson     6 
Olives Verdi Dolci    3.5 Jambon de Bayonne    7  
Bread & Butter     3.5 Duck Rillettes     7  
Tapenade      3.5 Noix d’Épaule aux Herbes   8 
Homemade Bacon Brioche    Charcuterie Board    16 
         w/ Mustard & Rosemary Glaze  4 
 
SMALL PLATES TO SHARE     

Escargots de Bourgogne ½ dozen         8.5 
Fig & Foie Gras Soufflé           8.5 
Stuffed Baby Squid w/ Mushroom Duxelle        9 
 
Seabass Carpaccio & Burnt Avocado          10.5 
Grilled Seabass, Fried Artichoke, Cobnuts & Beurre Blanc        11.5 
Langoustines w/ Langoustine Bisque, Gnocchi & Puff Pastry      13 
 
Boudin Noir du Pays Basque & Apple Compote       8 
Duck & Chicken Boulangère,  
          Herb Salad, Crispy Duck Skin & Green Peppercorn Sauce     11 
Onglet & Béarnaise Emulsion                      13 
Foie Gras Poêlé, Apple + Calvados Compote & Toasted Brioche     13 
Roasted Pigeon on Potato Galette w/ Salt Baked Shallot,  
          Baby Carrots, Roasted Sunflower Seeds & Wine Jus        13.5 
 
Green Salad, Vinaigrette & Balsamic Vinegar       3.5 
Beetroot Carpaccio, Orange, Feta Cheese, Thyme & Hazelnuts     5.5 
Pommes Dauphines + Sour Cream, Lemon & Coriander Sauce     6.5 
Seasonal Mushrooms w/ Garlic & Parsley Butter       7 
Pumpkin, White Coco Beans, Girolles, Jerusalem Artichoke Crisps & Truffle Oil   7.5 
 
Roasted Camembert, Rosemary & Honey (20 min)       13.5 
 
 
CHEESE      DESSERTS  
1-£5.5, 3-£13.5, 5-£21    Raspberry Semi-Frozen Crème Brulée     7      
St Maure de Touraine (Goat, Loire) P  Cannelés Bordelais, Pralin Crémeux     
Mont d’Or (Cow, Jura) R            & Caramelised Apple       7 
Tomme de Savoie (Cow, Savoie) R  Mirabelle Tartare, Prune Compote Crumble 
Fourme d’Ambert (Cow, Auvergne) R           & Caramelised Apple         7 
St Nectaire (Cow, Auvergne) R Coffee & Chocolate Cake  
            w/ Salted Caramel Cream   7.5

       
         

 

cépage[s] 
Wine Bistro 

69 Westbourne Park Road, London W2 5QH   
hello@cepages.co.uk - 0203 602 8890 

 
 

 

 
Some dishes may contain nuts or their derivatives. Please advise our staff if you have any allergies or concerns. 

A discretionary 12.5% service charge will be added to your bill. 
 


