
 
 
 

 

 

‘create your own’ menu 
 

 

 

 

 

 

 

 

 

 

 

 

appetisers 

 

£9 per person for one choice, £15 per person for both 

 

 

mediterranean mezze  

spicy moroccan hummus, tzatziki, babaganoush 

 

dégustation de charcuterie 

today’s selection of pâtés, terrines, sliced meats 

served with pickles & mustards 

 

 

 

starters 

 

 

soupe de poisson  

fish soup, sea bream & shellfish, saffron, rouille 

 

salade lyonnaise  

frisée, poached egg, lardons, chicken livers, sherry 

 

pâté grand-père 

foie gras, pork, truffle 

 

endive et betteraves  

endive salad, beetroot, devon blue cheese 

candied walnuts & shallot dressing 

 

  

lunch & dinner 

three courses 

 

set menu - lunch £40 – dinner £60 

2 choices per course - lunch £45 – dinner £65 

3 choices per course - lunch £50 – dinner £70 

4 choices per course - lunch £55 – dinner £75 

 

prices are per person, appetiser is not included 

 

 

 

 

 

 

 



 
 
 
 

 

 

‘create your own’ menu 

 

main courses 

 

carrelet poêlé 

roasted plaice on the bone 

croutons, grenobloise sauce 

 

moroccan chicken tagine 

turnips, couscous, preserved lemon 

 

tartare de bœuf fumé  

smoked beef tartar, sesame seeds, sun-dried tomatoes 

spring onion & shaved pecorino 

 

yankee burger 

beef patty, iceberg, tomato, onion, pickle, sesame bun 

add cheddar cheese  

 

vegetarian “plat du jour” is available on request 

 

sides 

(£10.00 each side dish, serves 4 guests, family-style) 

 

pommes frites truffle mashed potato 

mixed leaf salad green beans 

tomato & onion tenderstem broccoli a la plancha 

 

 

 

 

desserts 

 

mangue et framboise 

mango & raspberry mousse 

chocolate almond glaze 

 

paris-brest  

cocoa choux, hazelnut, vanilla ice cream 

caramelised pecan 

 

petits sucrés 

assortment of macarons 

crunchy orange & white chocolate layers 

chocolate truffles 

 

assiette de fromage  

chef’s selection of artisanal cheese 

(£2.00 supplement) 


