
ENTRÉES
CHICKEN LIVER PARFAIT

SALADE NIÇOISE

BUTTERNUT SQUASH SOUP, RICOTTA GNOCCHI, CHORIZO

BABY ARTICHOKES, AVOCADO SALAD

ORGANIC SALMON GRAVLAX, CUCUMBER SALAD

BABY BEETROOT SALAD, GOAT CHEESE, ORANGE DRESSING

AUBERGINE BALSAMICO, BUFFALO MOZZARELLA

BURRATA, PICKLED TOMATO SALAD

FOIE GRAS TERRINE, APPLE AND RED WINE JAM (add £4 supplement)

PROVENÇAL MARINATED RED PEPPERS, CAPERS, ANCHOVIES

PLATS
BEEF TARTARE, FRITES

SCOTTISH HALIBUT, HARICOT COCO DE PAIMPOL (add £4 supplement)

ROAST COD, POMMES ANNA, BASIL OIL

OXTAIL TORTELLINI, SWISS CHARD

MUSHROOM RISOTTO, PARMESAN

ROAST DUCK, PEAR AND POTATO GNOCCHI

TRADITIONAL COQ AU VIN

STEAK AU POIVRE (add £5 supplement)

ARTISANAL PASTA WITH RABBIT RAGOUT

DESSERTS
SEMI-FREDDO, CHOCOLATE STREUSEL, COFFEE GRANITÉ

TRADITIONAL OPÉRA, COFFEE ICE CREAM

RHUBARB MARMALADE & ICE CREAM, SABLÉ BRETON

LE “KIT-KAT”, CARAMEL, TONKA BEAN ICE CREAM

VANILLA MILLEFEUILLE, SALTED CARAMEL

TARTE TATIN, VANILLA ICE CREAM

INTRODUCTORY PRIX FIXE LUNCH MENU

Two-courses are £25 & Three-courses are available for £29

As part of our sharing concept, you are welcome to order additional dishes for your table 
If you do so, extra starters are charged at £9, mains are £19 and desserts are priced at £7 along with any supplements listed.

All prices are inclusive of VAT at the current rate (778706673).  A discretionary 12.5% service charge will be added to your bill.

GARNITURES
GRATIN DAUPHINOIS  £5  |  ROCKET SALAD  £4   |   GREEN BEANS £5  |   FRITES  £4


