
Pinces de hommard sauce Marie-Rose
Lobster claw cocktail with Marie-Rose sauce

Soufflé au Cantal en deux cuissons, sauce hommardine et cerfeuil
Double baked Cantal cheese soufflé with creamy lobster and chervil sauce

Queue de hommard rôtie au beurre d’ail et piment d’ Espelette, 
algues,  pommes Elisabeth et mesclun

Roasted native lobster tail with garlic and Espelette butter, 
seashore vegetables, Elizabeth potatoes and salad

Trou Normand

Tarte au citron et crème fraîche au gingembre 
Glazed lemon tart with crystallised ginger crème fraîche

Lobster menu 
£75

An optional 15% service charge will be added to the bill and Value Added Tax is included in the price.
 Please inform your server if you have any food allergies or special dietary needs.


