
For any dietary requirements please ask your waiter
An optional 12.5% service charge will be added to your bill

VE : VEGAN - V : VEGETARIAN - GF : GLUTEN FREE

TO SHARE
Nocellara olives V / VE� 4
Homemade spicy cashew nuts V or salted roasted almond V� 4
Saucisson & gherkins, mixed salad, sourdough bread & butter� 9.5
Selection of cheese V or charcuterie, chutney, mixed salad, bread & butter� 14
Mixed platter of cheese & charcuterie, with mixed salad, bread & butter� 15
+add extra foie gras with your selection of cheese or charcuterie� 6 

STARTERS 
Soup of the day served with bread & butter� 6.5
Traditional French onion soup with emmental toast � 9
Creamy oyster mushroom “vol au vent”, mixed leaves V              	                      10.5
Homemade gravlax salmon, pickled onion, capers and radish GF� 13
The classic prawn cocktail, iceberg lettuce, grapefruit segments GF � 13.5
Ballotine of foie gras, homemade brioche, caramelised onion                                  15�
Panfried scallops a l’escabeche GF� 16

MAINS
Croque Monsieur / Croque Madame served with mixed salad� 10,5 / 12
Croque goat cheese and piperade V� 12
Vegan mushroom risotto “vert” Rocket VE/GF� 16
Marinated beef bavette, French fries & bέarnaise sauce GF				         20
Slow cooked pork belly, Puy lentils, baby carrots and escarole 	  		       21
Braised ox cheek with new potatoes GF            					                   22
Cornish Cod with mussels and safran veloute and Romanesco broccoli GF           24
Chateaubriand served with ratte potatoes, spinach and green pepper sauce         26

bread and butter (GF bread available on request) � 2.5
French Fries 												                  4
House mixed salad GF / VE                                                                                               4.5
Tenderstem Broccoli GF / VE                                                                                             6
Sauteed spinach with shallots in white wine GF                                                           6
Braised fennel with thyme and tomato VE / GF                                                           6.5

SALADS 
Chicken Ceasar salad 							       			                  15
Southwest warm goat cheese salad, smoked duck breast, bayonne ham, roasted new 
potatoes, green beans, cherry tomatoes and honey         			     	   18.5

SIDES

AUTUMN MENU



VE : VEGAN - V : VEGETARIAN - GF : GLUTEN FREE

HOMEMADE DESSERT

ICE CREAM & SORBET

DESSERT WINE

DIGESTIVES

Chocolate
Vanilla
Rum raisin
Strawberry
Pistachio
Raspberry sorbet VE / GF
Lemon sorbet VE / GF
Passion fruit & Mango sorbet VE / GF

Antoinette’s chocolate cake GF / V� 6.5
Normandy tart with vanilla chantilly V� 6.5
Coconut flan V				    					                                    6.5	
Vanilla crème brûlée GF / V� 6.5
Paris-Brest  												               7.5
Cake of the day � 6.5 
Add a scoop of ice cream to your dessert � 2.5

please see the deli counter for our daily small cakes and pastries

Monbazillac Château Grange-Neuve
- Glass 12,5cl� 8
- Bottle 50cl� 29
Dows Red port 7,5cl� 6
Graham 10yo Tawny port 7,5cl� 8

Jet 27 � 9
Cointreau � 9
Grand Marnier � 10
Green Chartreuse� 10
Louis Roque La Vieille Prune � 12
Cognac Hine VSOP Rare� 12
Calvados Père Magloire� 12
Armagnac Darroze 8yo� 13

Please see the drinks menu for the full list 

1 scoop 3.5 / 2 scoops 5.5 / 3 scoops 7

For any dietary requirements please ask your waiter
An optional 12.5% service charge will be added to your bill

Glass of Champagne Ayala Brut Majeur £14 (12.5cl)


