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LES HORS D’ŒUVRES

Roast celeriac & Concorde pear velouté, crème fraîche & pine nuts 
(d-n-s-w) (v) 

Pâté du Maquereau et de raifort, pickled beetroot, black radish & 
parsley croûtons (d-f-w-s)

Escargots de Bourgogne, garlic & parsley butter (6) (£4.50 supp. 
for 12) (w-d-s-c)

Spiced quinoa, pickled baby beetroot, wild rocket, radicchio & 
French feta salad (v) (d-s-w)

Hereford beef  steak tartare and three condiments (f-s)
Thyme baked Camembert, Bayonne ham & celeriac rémoulade 
(for 2, Supp. £5.00 pp) (d-n-w-s)

Moules Marinières, with cream, garlic, parsley (c-d-s)

LES PLATS PRINCIPAUX

Black truffle & wild mushrooms Ravioli, wild rocket & aged 
parmesan (d-s-w) (v)

Fillet of  Sea Bream, St Austell Bay mussels, buttered spinach, 
garlic & saffron sauce (c-d-f-s-w)

35 days aged Hereford Sirloin, peppercorn sauce, pomme frites 
(d-s-w)

Cuisse de canard confit, soy glazed Bok Choy, plum & anise sauce 
(d-s-w)

Suprême of  Hake, crab tortellini, wilted spinach, seaweed butter 
(c-d-f-s-w) (supp. £6.50)

LES TROIS ROTIS DU DIMANCHE ET LEURS SAUCES
(As advertised in Evening Standard)

Aged Topside of  Beef, Yorkshire puddings, horseradish sauce (d-w-s)
Roasted pork belly, served with apple sauce (d-w-s)

Lamb rump, homemade mint sauce (d-w-s)
All served with roast potatoes & seasonal vegetables

LES DESSERTS

Valhrona Chocolate & banana Mille-feuille, mascarpone & pistachio cheesecake sorbet (d-n-s-w)

French Artisanal cheeses, chutney & cheese biscuits (selection of  3 pcs) (supp. £4.50) (d-w)

Tonka bean crème brûlée & cinnamon sablé biscuit (d-s-w)

Pineapple carpaccio, Tropical fruit sorbet, lemon grass & lime syrup (d-n-s-w)

Mixed sorbet & berries (d-w)

 

SIDE DISHES

Minted new potatoes (d), sautéed spinach, French beans, gratin dauphinois (d), pommes frites (w) £4.50 each

3 COURSES FOR £30

Allergens: w-wheat, d-dairy, s-sulphites, n-nuts, f-fish, c-crustacean, molluscs

S U N D AY  R O A S T  D I N N E R
P R I X  F I X E

All prices are inclusive of  20% VAT.
A 12.5% discretionary service charge will be added to your final bill.

If  you have any allergies, please notify your waiter prior to placing your order.


