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LES HORS D’ŒUVRES

Roast chestnut & spiced lentil velouté, served with 
Alsace bacon (ask for vegetarian option) (v)

Carpaccio of  Hampshire venison, parsnip purée, 
pickled shiitake, scotch quail’s egg (£4.50 supp.)

Duck liver & «Vau vintage » port parfait, spiced quince 
compote & toasted brioche

6 Escargot’s de Bourgogne garlic & parsley butter 
(£4.50 supp. – 12 snails)

Potted brown shrimps, pickled Tropea onions, 
black radish, watercress & sourdough

Brussel sprouts & goats cheese twice baked soufflé, 
winter garden salad (v)

LES PLATS PRINCIPAUX

Roasted French pumpkin, smoked ricotta cheese, 
garden herbs &  honey glazed pecans (v) (n)

Supreme of  Hake, Dorset crab bon-bon, cavolo nero, 
saffron & garlic sauce 

Aged Angus rump, sauce bordelaise & pommes allumettes   

Loch Duart salmon en croute, kale, crème frâiche, 
dill & cucumber relish   

Pan-fried breast of  Pheasant, spätzle, merguez sausage, 
swede purée & “trompette de la mort” (£4.00 supp.)

Crisp Ibérica suckling pig, roasted Bramley apples, 
breaded black pudding & haricot  blanc 
 
 

MADE FOR SHARING

Vacherin Mont d’Or, pickled vegetables, Bayonne ham & celeriac remoulade, black truffle  (n) £10 supplement pp
28 days aged days Chateaubriand x 2, French beans, bone marrow, frites, grilled Portobello mushrooms, £18 supplement pp
béarnaise sauce

All prices are inclusive of  20% VAT. A 12.5% discretionary service charge will be added
If  you have any allergy, please notify your waiter prior placing the order

SIDE DISHES

New potatoes, Sautéed spinach, French beans, Gratin dauphinois, Pommes frites 4.50

LES DESSERTS

Selection of  farmhouse cheeses, red onion chutney & cheese biscuits, 3pcs (supp. £3.50)

Blueberry crème brûlée & lemon Madeleine

Salted caramel, amaretto mousse & baileys coffee cream

Pineapple tart tatin, coconut Ice- cream & lime coulis

Chocolate Marquise terrine, raspberry crème anglaise

Mixed Sorbets de la Maison

Lunch: 1 Main course £16.00, 2 courses £20.50, 3 courses £27.50

Dinner: 1 Main course £17.00, 2 courses £27.50, 3 courses £30.00


