
We are happy to cater for dietary requirements. Please speak to our staff about the ingredients in your meal, when booking.

APÉRITIF DU MOMENT                       

POMPETTE NOËL 
Brut Champagne fortified with our own mulled syrup,  for the perfect festive indugence

£16 

SNACKS

Ham & manchego croquettes £3.5 each

Gordal olives £5

Salted Valencia almonds £5

'Cervelle de canut' – Lyonnaise fresh cheese, walnut & –  herb dip, served with croutons 
with additional crudités                                

£6.5/ £10

Jambon Noir de Bigorre – Rare breed ham from the Hautes-Pyrènèes. Rich, savoury & melt in the mouth £24

Pompette Baguette &  salted French butter 
- Our baguettes are baked fresh daily, made with traditional French bread flour in a 48-hour artisan process.

£5

STARTERS

Harissa roast pumpkin, dukkah, pomegranate, soft herbs & tahini dressing 

Parisienne traditional ‘oeuf mayonnaise’ – served Classically, or with trout roe or smoked duck 
breast 

Soupe de poisson, Gruyère, rouille & croutons 

Home Smoked salmon, dill pickled cucumber, horseradish cream & treacle soda bread

Game terrine, served with boozy prune, pickled walnut ketchup, cornichons & toasted baguette

MAINS

Twice cooked Comté souffle, Winter truffle, soubise cream, lamb’s lettuce & hazelnut salad 

Sea bream, cauliflower, pine nut, golden raisin, orange & saffron dressing

Scottish halibut, creamed crab bisque sauce, leeks & crushed potatoes  (Supplement £6)

Chicken supreme, brown butter celeriac purée, Jerusalem artichokes, chestnuts & thyme 

Boeuf Bourguignon & pommes purée 

Côte de boeuf, Béarnaise sauce & pommes frites – for 2 to share (Supplement £32)

SIDES

Slow cooked cavolo nero £6

Green salad, Alsatian mustard vinaigrette, shallots & chives £6

New potatoes £6

Pommes frites £6

CHEESE & DESSERTS

French farmhouse Cheese selection - Brie de meaux, Comté & Roquefort - served with baguette, 
pate de fruit, Perigord walnuts & semi dried figs  (Supplement £4)

Pink praline & pistachio Nougat glacé 

Mincemeat & frangipane tart & brandy butter ice cream 

Kirsch choux bun, Griottines cherries & warm chocolate sauce  

Canelés de Bordeaux with salted rum caramel 
(Fri & Sat night Only)

£3.5

2 Courses £46       
 3 Courses £55                  


