
∙ F I L E T  D E  B Œ U F ∙ gf
8oz centre-cut beef fillet, French fries

3 9 . 5

∙ S T E A K  F R I T E S ∙ gf

2 5

grilled bavette, French fries, 
watercress, Café de Paris butter

∙ E N T R E C ÔT E  D E  B Œ U F ∙ gf
80z rib-eye steak, French fries

∙ 2 8 - DAY  A G E D  C ÔT E  D E  B Œ U F  
F O R  T WO ∙ gf

850g, French fries 

9 5

vg: vegan    v: vegetarian    gf: non gluten containing recipe, more options available on request
For any dietary requirements please ask your server. 

An optional 12.5% service charge will be added to your bill. Prices inclusive of VAT.

∙ L I N G U I N E  A U X  G A M BA S ∙
king prawns, lobster bisque, garlic, 

basil
2 4

∙ G N O C C H I  A U X  C H A M P I G N O N S  
&  C O M T É ∙ v/g f

2 1

PÂTES

potato gnocchi, wild mushrooms, 
thyme, Comté cream, crispy shallots 

GRILLADES

3 8

SAUCES
∙ S A U C E  B É A R N A I S E ∙gf

∙ S A U C E  A U  P O I V R E ∙gf

∙ C A F É  D E  PA R I S ∙gf

∙ M A G R E T  D E  C A N A R D  A U X  F I G U E S ∙ gf
roasted duck breast, fresh figs, 

roasted cauliflower puré, duck jus
3 4

∙ F I L E T  D E  BA R  R ÔT I ∙ gf
roasted sea bass, courgette, tomato, 

basil, sauce vierge
2 3

PLATS
∙ S A U C I S S E  D E  TO U L O U S E ∙

2 1

grilled Toulouse sausage, pomme purée, 
caramelised onion, Dijon mustard jus

∙ P L AT  D U  J O U R ∙
ask your server for today’s special

∙ A U B E R G I N E  R ÔT I E ∙ v/g f

1 8
gribiche, chèvre, basil, toasted almonds

∙ S T E A K  TA RTA R E ∙
sourdough baguette, pickled radish 

L A R G E  2 5  /  S M A L L  1 5

∙ C OT E L E T T E  D E  P O R K ∙ gf
French fries, green salad

2 1

A L L  2 . 5

MENU

∙ O L I V E S  M A R I N É E S  À  L A  P R OV E N Ç A L E ∙ vg/g f  
5

∙ B R E A D  S E L E C T I O N ∙ v
salted butter

5

APÉRITIF 

∙ C H A R C U T E R I E ∙
house pickles, sourdough baguette

1 9 . 5

∙ A N C H O I S  M A R I N É S  À  L’ A I L ∙
anchovies, olive oil, lemon, persillade, 

grilled sourdough
8

∙ M I X E D  P L AT T E R ∙

selection of French cheese and charcuterie, 
house pickles, foie gras, sourdough baguette

3 0

(ideal for sharing between 2 guests)

∙ S A L A D E  D E  TO M AT E S  À  
L’ A N C I E N N E ∙ gf

1 3

heritage tomatoes, whipped goat's 
cheese, basil, anchovy dressing, 

shallots

ENTRÉES
∙ O N I O N  S O U P ∙

1 2 . 5

∙ T U N A  C A R PA C C I O ∙ gf
ginger, coriander

1 6

∙ E S C A R G OT S  D E  B O U R G O G N E ∙

S I X  1 2  /  T W E L V E  1 8

∙ PÂT É  D E  C A M PA G N E ∙
country-style pork pâté, 

cornichons, Dijon mustard, 
toasted sourdough

1 3

∙ L E E K S  V I N A I G R E T T E ∙ v

9
eggs, capers, parsley, croutons

garlic butter, sourdough baguette

∙ P O M M E S  F R I T E S ∙ v/g f

∙ P O M M E S  P U R É E ∙ v/g f

∙ F I N E  G R E E N  B E A N S ∙ v/g f

∙ S A L A D E  V E RT E ∙ v/g f

GARNITURES

A L L  6

∙ S T E A M E D  S P I N A C H ∙ v/g f

confit shallot

crispy green leaves, mustard vinaigrette

∙ G E S I E R S  S A L A D ∙ gf

2 8

∙ C R O Q U E  M O N S I E U R / M A DA M E ∙

1 5 / 1 7

DÉJEUNER EXPRESS
1 2 P M - 2 P M

mixed leaf salad, French fries confit duck gizzards, crispy green leaves

choose two sauces 




