
TARTINES - HOT
GF on request

Brie
French brie cheese, hazelnut & honey V - 9

Goat cheese & honey
Goat cheese, acacia honey & blueberries V - 9.25

3 Cheeses & pear
Mozzarella, Fourme d’Ambert, goat cheese & pears V - 10

Mozzarella
Mozzarella, tomatoes, & pesto V - 10

Duck confit
Duck confit, apples & spring onions - 14

SOUP OF THE DAY
7

Homemade soup served 
with bread & butter V

MAIN SALADS
Goat cheese

Mixed salad, hot goat cheese on toast, cherry tomatoes, 
seeds & blueberries V/GF on request - 13.5

Jambon cru
Mixed salad, cured ham, cherry tomatoes, sun-dried 
tomatoes, ricotta, blueberries & hazelnuts GF - 14

Smoked salmon
Mixed salad, smoked salmon, avocado, red onions seeds & 

cherry tomatoes GF - 15
Duck confit

Mixed salad, duck confit, apples, red onion, seeds & 
cherry tomatoes GF - 15.5

SWEET TARTINES
GF on request

Butter & jam V - 4
Nutella V - 5

Nutella & banana V - 5.5

DISH OF THE DAY
16

weekend only
Speak with the team

for more details

SIDES & EXTRA
House mixed salad V

3.75
Avocado VG - 3.5
Cured ham - 3.5

Smoked salmon - 4.5

TARTINES - COLD
GF on request

Avocado
Chilli flakes & cherry tomatoes VG - 9.5

Rillettes
Duck rilettes, gherkins & green salad - 9

Jambon cru
Cured ham, ricotta, Cherry tomatoes, pine nuts & 

fresh garlic - 10
Smoked salmon

Smoked salmon, ricotta cheese, lemon, dill & spring 
onions - 12
Foie gras

Duck foie gras, green salad & onion confit - 15

CROQUE MONSIEUR
12.95

Ham, cheese & onion 
confit with grilled 
sourdough bread

Cheese board
French Brie, blue 

cheese, goat cheese, 
comté & bread V - 14.5

Whole Camembert
Baked camembert with 

salad & bread V - 14

Charcuterie board
Cured ham, saucisson, pâté, 
rilettes, gherkins & bread

15.5
Mixed platter

Cheeses, charcuterie, salad & 
bread - 16

Nocellara olives VG - 4
Spicy nuts VG - 4
Bread & butter V
GF on request - 2.50

Extra charcuterie - 6

APÉRITIFS

VG : VEGAN - V : VEGETARIAN - GF : GLUTEN FREE - For any dietary requirements please ask your waiter
 An optional 10% service charge will be added to your bill

MENU OF THE DAY
12.95

Weekdays from 12 to 3pm
Soft / hot drink of your 

choice +
Tartine of the day GF on 

request +
Soup of the day V or 

green salad V

HOMEMADE DESSERT
Antoinette’s chocolate cake V/GF, Apple crumble V

Lemon tart, Pear & almond tart V, Cake of the day V - 6
Biscuit V - 3



HOT DRINKS
The tea people - 3.7

English breakfast tea
Earl Grey

Chamomile tea
Peppermint tea

Mariage Frères tea - 4.2
Covent Garden tea

Marco Polo black tea
Jasmin tea

Fujiyama green tea
Darjeeling Himalaya

Rooibos-bourbon vanille
Babyccino - 2.3
Espresso - 2.7

Double espresso - 3.2 
Espresso macchiato - 2.9

Cortado - 3
Americano - 3.2

Cappuccino - 3.65
Latte - 3.65

Flat white - 3.75
Mocha - 4

Hot chocolate - 3.95
Chaï latte - 3.9

DRINKS

Ricard - 4
Beer bottle - 33cl / 6

Vedett Lager extra pilsner
Beer bottle - 33cl / 6.5

Vedett IPA

COLD DRINKS 

Still water 33cl/75cl - 2.5/4
Perrier - 33cl 3 

San Pellegrino - 75cl 4.5
Coke - 33cl 3.5

Coke zero - 33cl 3.5
Tonic water - 2
Monin syrup - 2
Mint, Grenadine 

Frobishers juice - 25cl / 4
Apple, pineapple 

Fresh orange juice - 4.3
Victorian lemonade - 4

Elderflower lemonade - 4

leave us a review

WHITE WINE

Chenin Blanc - 27
La lisse soie d’Ivoire

Viognier - 29
Domaine de Vedilhan

Picpoul de Pinet - 7.5 / 31
L’Ormarine Duc De Morny

Riesling - 8.5 / 35
Turckheim Vieilles Vignes  

Mâcon-Charnay - 44
Clôs St-Pierre, 

Chardonnay
Sancerre - 11.5/49

Domaine du Pré Semelé
Chablis Premier Cru 

53 Domaine de la Motte 
Beauroy 

RED WINE

Malbec - 30
Les Volets

Côtes du Rhones - 7.5 / 31
Les Côteaux

Saint-Chinian - 32
Clôs Bagatelle, 

Languedoc
Saint-Amour - 39

Le Cru des Amoureux
Corbières - Organic - 39

Château Coulon
Bordeaux - 11 / 45

Château Calvimont Graves
Bourgogne Pinot Noir - 46

Vallet Frères
Saint-Julien - 59
Château Lalande

Châteauneuf-Du-Pape - 61
Chante cigale

ROSÉ

Sable de Camargue
7.5 / 30

Cheval Gris de Gris                      
Côte de Provence - 38

Bastide des deux Lunes
Côte de Provence

11.5 / 44 - Aix de Saint Aix

HOUSE WINE
white

Glass - 7.2 / 17.5cl
Carafe - 18 / 45cl

red 
Glass - 7.2 / 17.5cl
Carafe - 18 / 45cl

PROSECCO

Brut - 9.5 / 35
Le Dolci Colline Brut

Rosé - 36
Le Dolci Colline rose

HAPPY HOUR
Two Spritz - 16
Lager - 5 / 33cl

Red / White Wine - 5

COCKTAILS 

kir - 8.75
aperol/Campari spritz - 10 

St Germain spritz - 10
Limoncello spritz - 10

french negroni - 11
bombay gin & tonic - 7/10

Love Bug -12

CHAMPAGNE
Gremillet Brut 

Bottle - 57 
 Half Bottle - 35

EXTRA
0.5 

Extra coffee shot, Oat or 
almond milk

Monin Syrop - hazelnut, caramel 
or vanilla

Marshmallows Whipped 
cream,Honey

DESSERT WINE
Montbazillac

Glass - 8 /12.5cl
Bottle - 30 / 50cl

VG : VEGAN - V : VEGETARIAN - GF : GLUTEN FREE - For any dietary requirements please ask your waiter
 An optional 10% service charge will be added to your bill


