COLD STARTERS

STEAK TARTARL
Beef Tartare 80 g
Beef Tartare with Fries 120 g

[ARTARE DE THON

Tuna Tartare, Avocado, Piquillo Dressing

TARAMA

Taramasalata, Grilled Pita Bread

SERIOLE DU JAPON

Yellowtail Carpaccio & Citrus

BURRATA

Truffle Burrata

STRACCIATELLA -ve

Stracciatella, Plum, Tomato & Basil

SALADE NJCOISE
Nigoise Salad

SALADE DE MAIS -ve

Barbecued Corn Salad, Tomato & Avocado

SALADE DE IENTILLES - ve
Green Lentil & Pistachio Salad

NOT STARTERS

CRABE CHAUD
Crab & Tomato Relish, Caviar

ESCARGOTS
Snails, Garlic Butter & Melba Toast

ASPERGES -v
White Asparagus & Herb Hollandaise

SAINT-JACOQUES
Seared Scallops & Citrus Butter

POULPE
Grilled Octopus & Ratte Potato

PIZ/ZETTA -v
Tomato, Burrata & Basil
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NEAT

INTRECOTES
New Zealand Ribeye
British Wagyu Ribeye

AGNEAU
Half Lamb Loin, Coco Beans & Tomato
Whole Lamb Loin, Coco Beans & Tomato

POULET ROTI
Half Roasted Chicken & Vin Jaune Sauce
Whole Roasted Chicken & Vin Jaune Sauce

TISH

CREVETTES

Grilled Prawns, Harissa & Herbs

SAR DL [JGNE
Whole Grilled Sea Bass

SOLE POFILEE

Dover Sole, Champagne Sauce & Caviar
LORZO AU MOMARD

Orzo & Half Blue Native Lobster
Orzo & Whole Blue Native Lobster

PASTA

RIGATONI AU ROFUF
Rigatoni & Beef Ragu

CONCHIGLIE -v

Basil, Pistachio & Parmesan Pesto

PACCHERI - v

Spicy Tomato & Stracciatella

RISOTTO v

Saffron Risotto

SIDES

Truffle Mashed Potato - v 9 Tomato & Cucumber Salad - vG

Spinach & Garlic- vG 7 Mixed Seasonal Leaves - VG

VG - VEGAN |V - VEGETARIAN
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Certain dishes can be adapted to suit your dietary requirements. Please speak to a member of our team for further details or scan the QR code for more information

A discretionary 15% service charge will be added to your bill



