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A LA CARTE
FRENCH CUISINE

F. Monay Brut Champagne 18.00
Kir Royale 18.50
Tom Collins 14.50

Prix fixe menu available Monday to Sunday, excluding Friday & Saturday night Please ask the waiter for the menu

APERITIFS

Martini Royale
F. Monay Rose’
Manhattan

11.50 Negroni Classico
19.50 Cosmopolitan
13.50 Pornstar Martini

MADE FOR SHARING

6/12 Maldon rock oysters, Mignonette sauce (m-s) 25.50/ 49.00
6/12 Escargots de Bourgogne, garlic & parsley 14.99/ 28.00 (d-m-n-s-w)

28 days aged Chateaubriand, bone marrow, grilled Portobello, French beans, béarnaise & pommes frites (d-s-w) 80.00

LES HORS D’(EUVRES LES PLATS PRINCIPAUX
Jerusalem artichoke velouté, smoked duck magret and 13.95 Pumpkin and ricotta tortelloni, sage and butter
winter truffles (d-s-w) ask for veg. option emulsion, roasted pine nuts and truffle essense
(d-s-w) (v)
Twice-baked St. Maure de Touraine cheese soufflé 14.95
and beetroot sorbet(d-s-w) (v) Daube de boeuf bourguignon, parsnip purée,
horseradish potato croquette and Cavolo Nero (d-s-w)
Charcuterie “Le Vacherin”, smoked duck 17.95
breast, sausage Morteau, saucisson sec,foie gras Sautéed Rose veal sweetbreads, boudin noir
and chicken terrine and jambon cru (d-s-w) . \
bon-bon, haricot vert, capers and sauce a la
iande (d-s-
Poulet noir, foie gras and wild mushroom terrine, 14.95 viande (d-s-w)
b}rleakfast (rladlsh, sourdough, caramelised red onion Wild caught Pacific salmon supreme, steamed
chutney (d-s-w) Palourde clams, miso butter, soya glazed Napa cabbage
Tartare de Loup de Mer, confit mango, scallion,chilli, 17.95 and shiso (c-d-f-m-s-w)
ginger, citrus ponzu and air-dried coconut (c-d-f-n-s-w) : . .
Middle white pork T-bone, creamed Girolles,
Hand picked Dorset crab, poached quail’s eggs, romaine 18.95 truffle macaroni and sautéed sprouting broccoli (d-s-w)
lettuce, salmon roe and Caesar mayonnaise on brioche
(c-d-f-m-s-w) Whole roasted Dorade, braised baby fennel and
cockles a la Mariniere (c-f-m-s-d)
BREAD BASKET
1st one is complimentary, after that £3.75 (it contains traces of nuts) (n) (v)
SIDE DISHES

French beans, gratin Dauphinois (d), pommes frites (d-c-n-s-w) 6.00 each

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
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