
EVENTS SET MENU

SNACKS TO SHARE

Dusty Knuckle Baguette, Very Good Butter

Quail’s Eggs, Mushroom Salt

FIRST COURSE

(an option of)

Carrot Râpée, Black Olive & Sesame

Poached Leek, Pumpkin Seeds & Hazelnut

Jambon De Paris, Celeriac Remoulade

SECOND COURSE

(an option of)

Saucisse De Toulouse and Mash

Macaroni Au gratin (Vegetarian)

Roast Cauliflower, Sauce Vierge (Vegan)

SIDES TO SHARE

Green Beans

White Salad

DESSERTS TO SHARE

Warm Madeleines

Sorbet (Vegan)

Cheese

Please inform our staff of any allergies you may have.
| A discretionary 12.5% service charge will be added to your bill | 

We are able to accommodate vegan and vegetarian diet


