Cntrées | Starters
We will happﬂy |orovio|e bread & butter on arriva|, additional basket of bread-4 £

Garlic bread 6.5 / Provenga| olives 4

Soup of the o|ay / Soupe du jour 7

(rayfish & avocado 8ratin / Qratin des écrevisses et avoat 19

/'\ornay sauce, Cmmental & Pecorino g|aze, trout caviar
Mussels Mariniere | Moules Mariniere 9.5
fresh mussels (ookeol in white wine, shallot & gar|i< (ream

Quineafowl, bladk. |ouo|o|ing & cranberry terrine | Terrine du chef 19

red onion marma|ao|e, oluai| egg, cornichon & toasted loaguett?

Qrilled goat/s theese & Parma ham salad 11

toasted |orio<he, Morello <herry (ompote (a|so available as vegetarian)

(rab & lobster <roo|uettes / (roquettes des crabe et homard 13

oriental s|aw, |o|a<k 8ar|i( aioli

Seared s<a||0|os with petit pois & lermon risotto / St—Jacques et risotto 14.5

micro |eaves garnish

Salad of (amembert, <hi<ory, a|o|o|e & honey walnuts/ Salade MNormande 9.5
app|e & Calvados je||y, <ri5|oy (routons

Salt & pepper fried |oa|oy 50|ui0| / Encornets frits 9.5

homemade chilli jam, lermon

Six snails Pockefe”er sty|e / O fscargots Porkefe”er 11

tossed in spinach |oars|ey, gar|i( & Hoi”y Prat loutter, Persilade rumb crust

Cntremet / Intermezzo / Palate deanser:

Vodka & lemon sgroppino or Pasplo?rry & Vodka sgroppino 85
(Sorbet blended with Prosecco & Vodka)

Sorbet (Lermon or Pasploerry) 5.5

A” our diSh?S are fres|'1|ly (OOI(?d to oro|er From FI’?SH IF)I‘OdU(? é’

may take some time to prepare, we appreciate your patience

Please inform us of any allergies or special dietary requirements,

our food is cooked to order & we can alter the recipe to accommodate most of them. However, dishes are cooked in our kitchen,
where nuts, gluten & other allergens are present, therefore we cannot guarantee that the food is completely free from their traces.
a discretional optiona| 12% gratuity will be added to your bill




Les Plats / Mains
Slow roasted |oor|< |oe||y | Poitrine de porc 19

with bourbon & @aramelized app|e g|aze
Lamb loin pan—roasted with thyme & smoked seasalt / Fillet d'agneau 26
Port, sha”ot, red wrrant & rosermary jus
Fillet steak "au poivreﬁ | Filet de boeuf au poivre 30

gri||eo|, with craked bladk pepper, green pepperorm & brandy sauce, pornmes allumettes garnish
*add foie Gras +8 or Pooluefort +9

Chicken breast roulade Cordon bleu sty|e | Poulet facon Cordon bleu 19
I’O”?d W|th GrU)’?r? 6' Parmaham 67 (rispy (Oat?d, Sa'sa V?t’d?

Pibeye steak. gar|i< butter & porine | Tntrecote a lail et eps 27

/'\adeira jus with por(ine mushrooms

Honey & sesame g|azeo| o|u<|< breast with samphire / /'\agret de anard 24

oriental sty|e orange sauce with soy & 8inger

Beef medallions |oai||aro| & prawns ‘terre et mer / Boeuf ‘terre et mer 96

medallions of beef fillet & tiger prawn tails in a piquant Sar|i(, tomato & dhilli sauce, olive oil persi”ade

Prepared at your ta|o|e, minimum for 2 peop|e, price per person (please chek for availability) -

Steak Tartare | Tartare de boeut 36 Steak Diane 39
hand-dieed raw fillet steak with (orni(hons, @pers, onion, butterflied fillet steak with a sauce of flamed mushroom,
|oars|ey & egg yo|k & spices shallots, (orgnm & mustard

Plat du jour / Chef's suggestion of the day.. £ Market prie, please ask your server

Pan-seared fillet of seabream / fillet de daurade 19

roasted & marinated vegetab|es a la Gre<que, beetroot, lime & @pers dressing
Supreme of halibut St Jacques / Fletan St Jacques 26
s<a||0|o, (hampagne & chives beurre blanc

Moules et frites | Mussels Mariniere & <|’1i|os 91

fresh mussels in white wine, shallot & 8ar|i< (ream

Pea & Shallot Ravioli or Vegetarian Chef's suggestion "du moment’ 17

Sides:
rr?sh (hips 45 Buttered 5|oina(h 45 Haricot vert?/qre?n beans 4
Dauphinoise |ootato 45 Tomato & onion salad 4 Braised |oi|af rice 4
(ourgette frits 4 Garlic new potatoes 4 NMixed leaf salad 4

a discretional optiona| 12% 8ratuity will be added to your bill

Please inform us of any a||erqies or spe(ia| dietary requirements
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*add foie Gras +8 or Pooluefort +9
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medallions of beef fillet & tiger prawn tails in a piquant Sar|i(, tomato & dhilli sauce, olive oil persi”ade

Prepared at your ta|o|e, minimum for 2 peop|e, price per person (please chek for availability) -

Steak Tartare | Tartare de boeut 36 Steak Diane 39
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We will happﬂy |orovio|e bread & butter on arriva|, additional basket of bread-4 £

Garlic bread 6.5 / Provenga| olives 4

Soup of the o|ay / Soupe du jour 7

(rayfish & avocado 8ratin / Qratin des écrevisses et avoat 19

/'\ornay sauce, Cmmental & Pecorino g|aze, trout caviar
Mussels Mariniere | Moules Mariniere 9.5
fresh mussels (ookeol in white wine, shallot & gar|i< (ream

Quineafowl, bladk. |ouo|o|ing & cranberry terrine | Terrine du chef 19

red onion marma|ao|e, oluai| egg, cornichon & toasted loaguett?

Qrilled goat/s theese & Parma ham salad 11

toasted |orio<he, Morello <herry (ompote (a|so available as vegetarian)

(rab & lobster <roo|uettes / (roquettes des crabe et homard 13

oriental s|aw, |o|a<k 8ar|i( aioli

Seared s<a||0|os with petit pois & lermon risotto / St—Jacques et risotto 14.5

micro |eaves garnish

Salad of (amembert, <hi<ory, a|o|o|e & honey walnuts/ Salade MNormande 9.5
app|e & Calvados je||y, <ri5|oy (routons

Salt & pepper fried |oa|oy 50|ui0| / Encornets frits 9.5

homemade chilli jam, lermon

Six snails Pockefe”er sty|e / O fscargots Porkefe”er 11

tossed in spinach |oars|ey, gar|i( & Hoi”y Prat loutter, Persilade rumb crust

Cntremet / Intermezzo / Palate deanser:

Vodka & lemon sgroppino or Pasplo?rry & Vodka sgroppino 85
(Sorbet blended with Prosecco & Vodka)

Sorbet (Lermon or Pasploerry) 5.5

A” our diSh?S are fres|'1|ly (OOI(?d to oro|er From FI’?SH IF)I‘OdU(? é’

may take some time to prepare, we appreciate your patience

Please inform us of any allergies or special dietary requirements,

our food is cooked to order & we can alter the recipe to accommodate most of them. However, dishes are cooked in our kitchen,
where nuts, gluten & other allergens are present, therefore we cannot guarantee that the food is completely free from their traces.
a discretional optiona| 12% gratuity will be added to your bill




Les Plats / Mains
Slow roasted |oor|< |oe||y | Poitrine de porc 19

with bourbon & @aramelized app|e g|aze
Lamb loin pan—roasted with thyme & smoked seasalt / Fillet d'agneau 26
Port, sha”ot, red wrrant & rosermary jus
Fillet steak "au poivreﬁ | Filet de boeuf au poivre 30

gri||eo|, with craked bladk pepper, green pepperorm & brandy sauce, pornmes allumettes garnish
*add foie Gras +8 or Pooluefort +9

Chicken breast roulade Cordon bleu sty|e | Poulet facon Cordon bleu 19
I’O”?d W|th GrU)’?r? 6' Parmaham 67 (rispy (Oat?d, Sa'sa V?t’d?

Pibeye steak. gar|i< butter & porine | Tntrecote a lail et eps 27

/'\adeira jus with por(ine mushrooms

Honey & sesame g|azeo| o|u<|< breast with samphire / /'\agret de anard 24

oriental sty|e orange sauce with soy & 8inger

Beef medallions |oai||aro| & prawns ‘terre et mer / Boeuf ‘terre et mer 96

medallions of beef fillet & tiger prawn tails in a piquant Sar|i(, tomato & dhilli sauce, olive oil persi”ade

Prepared at your ta|o|e, minimum for 2 peop|e, price per person (please chek for availability) -

Steak Tartare | Tartare de boeut 36 Steak Diane 39
hand-dieed raw fillet steak with (orni(hons, @pers, onion, butterflied fillet steak with a sauce of flamed mushroom,
|oars|ey & egg yo|k & spices shallots, (orgnm & mustard

Plat du jour / Chef's suggestion of the day.. £ Market prie, please ask your server

Pan-seared fillet of seabream / fillet de daurade 19

roasted & marinated vegetab|es a la Gre<que, beetroot, lime & @pers dressing
Supreme of halibut St Jacques / Fletan St Jacques 26
s<a||0|o, (hampagne & chives beurre blanc

Moules et frites | Mussels Mariniere & <|’1i|os 91

fresh mussels in white wine, shallot & 8ar|i< (ream

Pea & Shallot Ravioli or Vegetarian Chef's suggestion "du moment’ 17
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Dauphinoise |ootato 45 Tomato & onion salad 4 Braised |oi|af rice 4
(ourgette frits 4 Garlic new potatoes 4 NMixed leaf salad 4

a discretional optiona| 12% 8ratuity will be added to your bill

Please inform us of any a||erqies or spe(ia| dietary requirements




Cntrées | Starters
We will happﬂy |orovio|e bread & butter on arriva|, additional basket of bread-4 £

Garlic bread 6.5 / Provenga| olives 4

Soup of the o|ay / Soupe du jour 7

(rayfish & avocado 8ratin / Qratin des écrevisses et avoat 19

/'\ornay sauce, Cmmental & Pecorino g|aze, trout caviar
Mussels Mariniere | Moules Mariniere 9.5
fresh mussels (ookeol in white wine, shallot & gar|i< (ream

Quineafowl, bladk. |ouo|o|ing & cranberry terrine | Terrine du chef 19

red onion marma|ao|e, oluai| egg, cornichon & toasted loaguett?

Qrilled goat/s theese & Parma ham salad 11

toasted |orio<he, Morello <herry (ompote (a|so available as vegetarian)

(rab & lobster <roo|uettes / (roquettes des crabe et homard 13

oriental s|aw, |o|a<k 8ar|i( aioli

Seared s<a||0|os with petit pois & lermon risotto / St—Jacques et risotto 14.5

micro |eaves garnish

Salad of (amembert, <hi<ory, a|o|o|e & honey walnuts/ Salade MNormande 9.5
app|e & Calvados je||y, <ri5|oy (routons

Salt & pepper fried |oa|oy 50|ui0| / Encornets frits 9.5

homemade chilli jam, lermon

Six snails Pockefe”er sty|e / O fscargots Porkefe”er 11

tossed in spinach |oars|ey, gar|i( & Hoi”y Prat loutter, Persilade rumb crust

Cntremet / Intermezzo / Palate deanser:

Vodka & lemon sgroppino or Pasplo?rry & Vodka sgroppino 85
(Sorbet blended with Prosecco & Vodka)

Sorbet (Lermon or Pasploerry) 5.5

A” our diSh?S are fres|'1|ly (OOI(?d to oro|er From FI’?SH IF)I‘OdU(? é’

may take some time to prepare, we appreciate your patience

Please inform us of any allergies or special dietary requirements,

our food is cooked to order & we can alter the recipe to accommodate most of them. However, dishes are cooked in our kitchen,
where nuts, gluten & other allergens are present, therefore we cannot guarantee that the food is completely free from their traces.
a discretional optiona| 12% gratuity will be added to your bill




Les Plats / Mains
Slow roasted |oor|< |oe||y | Poitrine de porc 19

with bourbon & @aramelized app|e g|aze
Lamb loin pan—roasted with thyme & smoked seasalt / Fillet d'agneau 26
Port, sha”ot, red wrrant & rosermary jus
Fillet steak "au poivreﬁ | Filet de boeuf au poivre 30

gri||eo|, with craked bladk pepper, green pepperorm & brandy sauce, pornmes allumettes garnish
*add foie Gras +8 or Pooluefort +9

Chicken breast roulade Cordon bleu sty|e | Poulet facon Cordon bleu 19
I’O”?d W|th GrU)’?r? 6' Parmaham 67 (rispy (Oat?d, Sa'sa V?t’d?

Pibeye steak. gar|i< butter & porine | Tntrecote a lail et eps 27

/'\adeira jus with por(ine mushrooms

Honey & sesame g|azeo| o|u<|< breast with samphire / /'\agret de anard 24

oriental sty|e orange sauce with soy & 8inger

Beef medallions |oai||aro| & prawns ‘terre et mer / Boeuf ‘terre et mer 96

medallions of beef fillet & tiger prawn tails in a piquant Sar|i(, tomato & dhilli sauce, olive oil persi”ade

Prepared at your ta|o|e, minimum for 2 peop|e, price per person (please chek for availability) -

Steak Tartare | Tartare de boeut 36 Steak Diane 39
hand-dieed raw fillet steak with (orni(hons, @pers, onion, butterflied fillet steak with a sauce of flamed mushroom,
|oars|ey & egg yo|k & spices shallots, (orgnm & mustard

Plat du jour / Chef's suggestion of the day.. £ Market prie, please ask your server

Pan-seared fillet of seabream / fillet de daurade 19

roasted & marinated vegetab|es a la Gre<que, beetroot, lime & @pers dressing
Supreme of halibut St Jacques / Fletan St Jacques 26
s<a||0|o, (hampagne & chives beurre blanc
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