
This menu is available only on Sunday Lunch with Roast Dinner

SAMPLE MENU JUNE 2024

LES DEUX RȎTIS DU DIMANCHE ET LEURS SAUCES

Aged Hereford Sirloin, Yorkshire pudding, horseradish, sauce with honey glazed carrots, roast 

parsnips & buttered kale (£10.00 supp.) (d-s-w)   

Whole roast corn fed chicken for 2, cauliflower gratin, purple sprouting broccoli, (please allow 

25 min.) (d-s) 

SIDE DISHES
Sautéed spinach, French beans, gratin Dauphinois (d), pommes frites (c-f-n-s-w) 6.00 each 

Green salad & vinaigrette dressing (s) (v) 7.95

BREAD BASKET
1ST one is complimentary, after that £2.75 (it contains traces of nuts) (n) (v)

LES DESSERTS
Selection of artisanal cheeses, red onion chutney & cheese biscuits, 3pcs (d-w) £7.50 supp.

Valrhona chocolate bavarois, vanilla Ice-cream & praline (d-n-s-w)

Madagascan vanilla crème brûlée & Langue de chat (d-n-s-w)

Mixed sorbets (d-w)

Sunday Lunch: 3 courses £36.00

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

If you have any allergy not highlighted in the menu, please notify your waiter prior placing the order

All prices are inclusive of 20% VAT / A 13.5% discretionary service charge will be added

LES HORS D’OEUVRES

Chilled heritage tomato Gazpacho, vegetable chiffonade &

caper oil (s) (v)

Smoked fish terrine – Salmon, halibut, tuna, eel, trout roe,

pickled beetroot, fennel compote (f-s-w)

6 escargots de Bourgogne, garlic & parsley butter

(£8.95 supp. -12 snails) (c-d-n-s-w)

Crisp pig’s head bon bon, sauce Ravigote, apple foam, red

clover (d-s-w)

Twice baked Roquefort cheese soufflé (£4.50 supp.) (d-n-s-

w) (v)

Buffalo mozzarella, sautéed artichoke hearts, anchovies,

San Marzano tomatoes, croutons (d-f-s-w) - ask for

vegetarian option (v)

LES PLATS PRINCIPAUX

Homemade gnocchi, spring peas & broad beans,

Chiswick grown organic herbs, Morels mushrooms

and Parmesan (d-s-w) (v)

Battered supreme of Pollock, Pont Neuf, tartar sauce

(d-f-s-w)

Confit de lapin aux pruneaux et Armagnac, buttered

Swiss chard, organic grains (d-s-w)

Daube de Boeuf, parsnip purée, buttered kale & 

pommes mousseline (d-s-w)

SUNDAY LUNCH PRIX FIXE

19.5.24


