
Some dishes may contain nuts or their derivatives. Please advise our staff if you have any allergies or concerns. 
                                     A discretionary 12.5% service charge will be added to your bill.  
 
 

   
 
 
   

 
 
 
 
    
 
    Apéritif    Champagne Bertrand Jorez, Brut Tradition NV – Glass 12.5cl  14.5  

Champagne Bertrand Rosé, Brut Tradition NV – Glass 12.5cl  15.5 
 
    Cocktail   Kir Royal – Glass 12.5cl       15  
                         Pink Royal – Rosé Wine w/ Grapefruit Syrup + Champagne                      12                                                            
 
 
     AMUSES-GUEULES      CHARCUTERIES     

     Smoked Almonds             3                Saucisson        8 
Bread & Butter                      3.5   Jambon de Bayonne    8                        
Olives Verdi Dolci   4               Duck Rillettes     8 
Tapenade            4.5               Noix d’Épaule aux Herbes   9 
        Charcuterie Board    18 
             
SMALL PLATES TO SHARE  
Mushroom Cappuccino & Garlic Foam           7                                                                      
Boudin Noir du Pays basque & Apple Compote       9 

     Escargots de Bourgogne ½ dozen         9.5 
Foie Gras Crème Brulée          12 
 
Haddock & Courgette Cake w/ Chilli Mayo                                                         9 

     Meagre Tartare Marinated in Cumbawa Oil,  
                           Pickled Rainbow Chard & Smoked Aioli w/ Black Sesame    13 
     Cod Quenelle, Pumpkin & Safran Sauce, Mussels & Dry-Cured Chorizo    14 
      

Beef Onglet, Homemade Red Currant Mustard, Chicory & Beer Glazed Pear Rôti  14 
Coq au Vin, Hash Browns, Potatoes & Baby Carrots       14 
Sweat Bread & Mushroom Vol-au-vent                     15 
 

Green Salad            3.5 
     Pommes Dauphines + Chive Sour Cream                                                 6.5 

Beetroot Salad, Green Apple, Horseradish Cream & Hazelnut     12 
      

Roasted Camembert, Rosemary & Honey (25 min)      14.5 
 
 
    CHEESE        
    1-£5.5, 3-£14.5, 5-£22.5      DESSERTS    

    Ossau-Iraty (Ewe, French Basque) P               Mignardises                   6 
    Epoisse (Cow, Bourgogne) R                            Caramel & Chestnut Cream w/ Fresh Mandarin 9 
    Rocamadour (Goat, Périgord) R         Pumpkin & Pecan Pie                 9  
    Tomme Au Fleur (Cow, Savoie) R          
    Bleu d’Auvergne (Cow, Auvergne) P 
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