
APÉRITIFS

Champagne Devaux Brut 15.50 Martini Royale 11.50 Negroni Classico 12.50

Kir Royale 15.50 Champagne Devaux Rose’ 16.50 Cosmopolitan 13.50
Tom Collins 12.50 Manhattan 13.50 Pornstar Martini 14.95

Prix fixe menu available Monday to Sunday, excluding Friday & Saturday night Please ask the waiter for the menu

MADE FOR SHARING

6/12 Maldon rock oysters, Mignonette sauce (c-s) 24.50/42.00

28 days aged Chateaubriand, French beans, bone marrow, pommes frites, grilled Portobello mushrooms & béarnaise (for 2) 
(d-s-w) 80.00

BREAD BASKET
1st one is complimentary, after that £2.75 (it contains traces of nuts) (n) (v)

SIDE DISHES
Sautéed spinach, French beans, gratin Dauphinois, (d), pommes frites (c-n-s-w) 6.00 each

Allergens: w-wheat, d-dairy, s-sulphites, n-nuts, f-fish, c-crustacean, m-molluscs
If you have any allergy not highlighted in the menu, please notify your waiter prior placing the order

All prices are inclusive of 20% VAT / A 13.5% discretionary service charge will be added

À LA CARTE
FRENCH CUISINE

LES HORS D’OEUVRES

Chilled Piccolo tomato & watermelon
gazpacho, pickled cucumber & crisp basil (s) (v)

Twice baked St Maure de Touraine soufflé &
heritage beetroot sorbet, bitter leaves(d-s-w) (v)

Yellowfin tuna tart, kohlrabi, Togarashi cream,
sesame wafer & Ponzu dressing (c-d-f-s-w)

Sicilian red prawn Tortelloni, caviar, squid ink
tuille, shellfish bisque & white Alba truffle
essence (c-d-f-s-w)

Pan fried escalope of Foie gras, caramelised
shallots & thyme tart, sour cherries & Bronte
pistachio (d-n-s-w)

Squab pigeon breast, leg pithivier, crispy kale, 
wild mushroom & pork reduction (d-s-w) (may 
contain lead-shot)

13.50

14.95

17.95

18.95

17.95

14.50

LES PLATS PRINCIPAUX

Vegetarian Parmentier of wild mushrooms & 
Puy lentils (d-s-w) (v)

Tranche of wild Turbot, artichoke Barigoule,
Sea asparagus & Palourde clams (c-d-f-s-w)

Supreme of Stone Bass, red chicory, cauliflower
purée, Austell Bay mussels & white wine velouté
(c-d-f-s-w)

Roast rack of spring Lamb, Wye valley
asparagus, parsnip purée, pommes mousseline,
glazed heritage baby carrots & jus (d-s-w)

Veal Ossobuco, saffron Risotto & Gremolata (d-
s-w)

22.00

39.95

35.50

36.50

29.50

SAMPLE MENU


