
spring sunday menu

vg: vegan    v: vegetarian    gf: non gluten containing recipe
For any dietary requirements please ask your waiter. 

An optional 12.5% service charge will be added to your bill.

French onion soup 11.5 
bread & grated emmental cheese

Salmon mi-cuit 12.5 
coconut & citrus yogurt, parmesan and dill tuiles

Burrata 12.5 gf/v
roasted mango, passion fruit & balsamic glaze

Beef tartare 14.5 
parmesan & bread

STARTERS

Aubergine provençale 17 v/gf
sirop de tomate épicé

Roasted leg of lamb 25  gf 
gratin Dauphinois & truffle jus

Pancetta wrapped monkfish 27 gf
girolles & Jerusalem artichokes & beurre blanc

28 day-aged Rib-Eye steak 36 gf
fries & peppercorn sauce

 Antoinette gâteau 7 v/gf
chocolate & chantilly

Apple crumble 8 v
caramel ice cream 

Crème brûlée 8  v/gf
vanilla

Cheese plate 16  v
selection of French cheeses

MAINS

DESSERTS

House mixed salad 4.5 vg/gf

Heritage beetroot 6.5 v/gf
blue cheese cream & walnuts

Tenderstem broccoli 7 vg/gf
almonds & piment d’espelette

SIDES

sa m ple  m e nu




