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

Vegan options available on request. 

v: vegetarian  vg: vegan  gf: non-gluten containing recipe

Confit duck foie gras terrine
terrine of duck trio, smoked duck breast, confit duck leg, Foie Gras

Potted crab & shrimp
brown crab and shrimp ragù, spiced crab butter, sea herbs, citrus

Vichyssoise v
warming leek and potato soup with crème fraîche, truffle

Bresse chicken
cornfed chicken supreme, braised leeks, turnip fondant, truffle sauce

Plaice Meunière
plaice fillet, brown butter, ratte potatoes, fine beans

Chou farci  vg

stuffed cabbage leafs, red rice with trumpet mushroom, tomato fondue

Chateaubriand for two
pommes frites, spinach & horseradish purée, balsamic braised shallots, 

red wine jus

Rhubarb & nougat parfait  v/gf on request

sable breton, poached rhubarb, nougat parfait, crispy meringue

Chocolate fondant v
vanilla custard cream, heart chocolate biscuit

French cheese board v

£ 5 5  
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