Les Entrées

Terrine de pintade et foie gras aux pistaches,
nougatine et pain d’épices £24.50

Guinea fowl and foie gras terrine with pistachio, nougatine and ginger breade

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

Noix de Saint Jacques poélées, ventréche,
carotte et velouté de coquillages £25.00

Pan seared scallops and lardons, heritage carotts and shelfish consommé

Saumon fumé d’Ecosse, créeme au raifort,
capres et échalotes £17.00
Smoked salmon with horseradish cream, capers and shallots

Velouté de champigons Portobello, chantilly au laurier £12.50
Portobello mushroom veloute with bay leaves chantilly

Scotch egg et son Picalilly £18.50
Scotch egg with Picalilly sauce

Croquettes de Reblochon sur une salade de pissenlit,
pressé de figues et amandes £14.50
Reblochon’s croquettes with dandelion salad, fig and almond cake

An optional 15% 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
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Les Plats

Filet de bar sauvage poélé, fenouil, soupe de poisson safranée
et sauce aux moules £39.00
Pan fried wild sea bass fillet with fennel, saffron fish soup and mussel sauce

Filet de barbue, Coco de Paimpol et palourdes £45.00
Brill fillet with Coco de Paimpol beans and clams

Joues de porc, boudin blanc et pommes mousseline £39.00
Pork jowls with boudin blanc and mousseline potato

Aubergine farcie, pistou de noix et raisins secs (v) £25.00
Stuffed aubergine with walnut pistouw and raisins

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

Filet de boeuf flambé, sauce au poivre £49.00
Beef filet flambé with pepper sauce

Rognons de veau sur lit d’épinards, sauce a la moutarde
de Meaux et Calvados £27.00
Veal kidney with Meaux mustard and Calvados on a bed of spinach

Cuisse de canard confite, rosti et figues caramelisées £36.00
Confit duck leg, potato rosti and caramelised figs

LES GRILLADES

Servies avec pommes frites

Cote de boeuf pour 2 £95.00

Entrecote béarnaise £42.00

~, Poussin Baby chicken with wild mushroom fricassée £26.00
Les Accompagnements £6.50

Spinach French beans
French fries
Green Salad Broccoli and almonds

An optional 15% service charge will be added to the bill and Value Added Tux is included in the price. 5£ cover charge
Please inform your server if you have any food allergies or special dietary needs. (V)-Vegetarian



