
Les Entrées

Queue de boeuf braisée, spätzle 
et émulsion d’oeuf fumée  £16.50

Braised Oxtail, green spaetzle and smoked egg yolk emulsion

Ballotine de caille et foie gras, duo de rhubarbe et fougasse £26.50 
Quail and foie gras ballotine, pickled rhubarb, rhubarb jam and fougasse

Demi-douzaine d’escargots Bourguignons £15.50
Half a dozen of Bourguignon snails

Noix de Saint Jacques poêlées, purée de petits pois et lard fumé 
£27.00

Pan seared scallops, pea purée and smoked lard

Saumon fumé d’Ecosse, crème au raifort, 
câpres et échalotes £17.00

Smoked salmon with horseradish cream capers and shallots

Huîtres de Maldon (6,9,12), vinaigre aux échalotes et citron
£4.50/piece

Maldon rock oysters (6,9,12), shallot vinegar and lemon

Potted shrimps, Baguette crouton £14.50

Asperges, oeuf mollet croustillant et sauce Hollandaise  £15.00 
Asparagus, crispy boiled egg and Hollandaise sauce

An optional 12.5% service charge will be added to the bill and Value Added Tax is included in the price. 5£ cover charge
Please inform your server if you have any food allergies or special dietary needs. (v)-Vegetarian



Filet de rouget, écrevisses, petits pois et asperges, 
consommé de poisson saffrané £36.00

Red gurnard, crayfish, peas and asparagus, saffron fish consommé

Turbot poché, poireaux, mousse de Saint Jacques, velouté a l’ail des ours 
et pommes de terre nouvelles £44.00

Poached turbot ,baby leeks, scallops mousse, wild garlic velouté and jersey royals

Oignons de Roscoff braisés, Brillat-Savarin et ail noir(v)  £28.50
Braised Roscoff onions, Brillat-Savarin cheese and black garlic

 Tartare de bœuf, pommes frites et salade £30.00
Hand cut steak tartare, chips and mixed leaves salad

Cuisse de lapin, pommes de terre suédoises et jus aux morilles £42.50 
Rabbit leg, hasselback potatoes and morels jus

Rognons de veau sur lit d’épinards, sauce à la moutarde
de Meaux et Calvados £27.00

Veal kidney with Meaux mustard and Calvados on a bed of spinach

Agneau en deux cuissons, fèves à la menthe et gel de citron confit  £39.00 
Lamb rump, broad beans with mint, lamb shoulder croquette and preserved lemon gel

LES GRILLADES
Servies avec pommes frites

£95.00

£42.00

Côte de boeuf  pour 2
Entrecôte béarnaise   
Poussin  Baby chicken, mushrooms and wild garlic leaves £26.00

Les Accompagnements £6.50
			 Spinach 						  French beans

French fries
Green Salad Broccoli and almonds

Les Plats

An optional 12.5% service charge will be added to the bill and Value Added Tax is included in the price. 5£ cover charge
Please inform your server if you have any food allergies or special dietary needs. (v)-Vegetarian


