COLBE
Déjeuner et Diner

CRUSTACES PRIX-FIXE

- : Oysters
| VP P st il [Frins sy L055 _ ) | B 2 courses 24.75 - 3 courses 29.95
( Prawn & Avocado Cocktail 4 19.75  Carlingford Rock Oysters 5 5.75 each ¢
~/ 0 -~/
Dressed Dorset Crab ¢ 21.50 Ostra Regal Rocks No.3's ¢ 5.75 each Mesclun & Heritage Radish Salad (vg) (54
or

Celeriac Remoulade () gis)

P

Lufs Croques & Sandwiches Grilled Mackerel,
Eggs Benedict small 91)10.50 large (1095 18.75 Croque Monsieur (112414.95 green beans and sauce vierge (s
. or
Eggs Florentine (v) small @77) 11.95 large 53 21.00 Croque Madame (1124 17.25 Senfie Srees @)
Eggs Royale small 570 13.25 large (1012)23.00 Smoked Salmon and o
Avocado Tartine @9 17.95
Omelettes on pain de campagne Seasonal Sorbet (vg) (118)
‘Le Club’ Sandwich @7 18.75 o

Omelette aux Fines Herbes (v) 388 12.50 Duo of Macarons (v) ¢#)

on grilled wholemeal

au Fromage (v) 20, au Jambon @) 13.95

Colbert Hamburger (1054 19.50

Omelette Arnold Bennett (124 17.75 on a brioche bun
Vammmm LES SALADES oW
So_\/m@ﬁ Padeleines 00, ¥.50 Parinated Oliveson) 4.00 Colbert Superfoods Salad (vg) (268 15.50

HORS D’ OEUVRES Endive, Roquefort & Walnut Salad @403 16.75

Heritage Beetroot, Orange & Radish Salad,
Radis au Beurre (vg) 159) . . . . . . . 6.50 Celeriac Remoulade (y 3200 . . . . . . 1375 Citrus Dressing (vg) (183 16.95
Shellfish Bisque with Brandy Cream 177y 10.25 Escargots a la Bourguignonne () Chopped Chicken, Avocado & Bacon Salad
Soupe a I'Oignon @6 . . . . . . . 1050 v s e e e demi-douzaine 16.25 regular s05) 16.75 large (75¢) 23.95
Avocado Vinaigrette () @y . . . . .12.75 Severn & Wye Smoked Salmon 4. . .18.25 Salade Nicoise, with agromar tuna
Chicken Liver Parfait s) ©s) . 13.75 Steak Tartare. ) regular 380 16.’75 large (570) 23.95
. small: (265 16.75 large wzth frztes (1650) 26 50

PLATS PRINCIPAUX

Poissons L os Vaérari Viandes
Moules Mariniére, Frites (259 . . . .19.75 A VM0 Saucisse de Montbeliard, Lentilles du Puy 720 22.75
Kedgeree s . . 2250 Wild Mushroom & Spinach Pithivier () @) 18.50 smoked pork sausage, bmzsm’puy lentils
smoked haddock, S0l mlmon, poacbed egq with a truffle jus Confit of Duck @0 . . ... . 2450
Goujons of Haddock (s¢7) with tartare sauce .28.50 Soufflé Suisse vy 79 . . . . . . . . 1975 B beans
Fi"?t;f Sea Baz 'Ni.(;oi;e' ;e@ REE 26.75 Tagine de Légumes (vg) 009 . . . . . 1995 C;i;g?}!jﬁﬁ;iio36,22[;55;255(;;; o o o o 2550
Wi & fomato & corianaer dressing couscous at safran Flat Iron Steak ¢y . . . . . . . . 2875
Pan-roasted Wild Sea Trout @0 .. 2950 Jes /égam&f with ‘Sauce Diane’ 5120 . . . . . . . 29.75
samphire, spinach and a vermouth beurre blanc
p ¢ dpP ¢ of Halib 3875 pommes frites (524) 5.95 - pommes purée (460) 5.75 ESL(SZ‘IZ)E?Zi’IOfOZZ:JVVICE;?;;Ze ®® . .. 34.50
an-searf bl ave 0 a[I tht/ @ . I8 pommes dauphinoise (V) (397) 6.75 - green beans & shallots (108) 5.75 $ Y
sea vegerasies, caviar vetoure tenderstem broccoli (132) 5.75 - brussels sprouts & chestnuts (v) (128) 5.75 Venison Bourgumlon ®@) . . . . . . 3575
Whole Lobster Thermidor (s . . .54.75 mesclun salad (65) 495 with creamed potatoes
with a mesclun salad Entrecote Steak (isop . . . . . . . . 3995

pommes frites, sauce béarnaise

FROMAGES ET DESSERTS

Friandises, Pétisseries, Desserts et Glaces are vegetarian, for vegan options please ask your server

Fromages Artisanaux Patissertes, Desserts et Glaces
Petit I..angres?, Fogrme d'Ambert, Millefeuille Parisien iy . . . . . . . .850 Sorbet Fait Maison (vg) (118). . . . . . .7.50
Pouligny-Saint-Pierre s0) 14.75 seasonal fruit sorbet
served with quince jelly, endive and black grapes Ice Cream Profiteroles, Chocolate Sauce (909) 9.75
. . R ) Coupe Chocolat Liégeois 966y . . . . 10.75
Baked Saint-Marcellin @) 15.75 Crépesau Citron 49 . . . . . . . .975 vanilla and chocolate ice creams,
with artisan baguette and moscatel grapes Classic Créme Brilée @ . . . . . . .975 whipped cream and bitter chocolate sauce
. . Coupe Amandine @8 . . .. . . 1125
Friandises Mousse au Chocolat @) . . . . . . .9.75 pistachio, hazelnut and almond nougﬂtme ice creams,
. . . whipped cream and butterscotch sauce
Colbert Truffles (110 1.75 each Floating Islands, Creme Anglaise @sy . . 10.50
. Banana Split ooy . . . . . . . . . 11.50
Selection of Madeleines ¢4 4.75 Vanilla Cheesecake, Berry Compote (87 . 10.75 mmme[i:l:d b:ﬂﬂ;ﬂ anille ice creams
Macarons fait Maison @) Tarte Tatin a la Mode (for two to share) (160 23.50 whipped cream, raspberry purée and flaked almonds
2.75 each

Please inform your server if you have any food allergies or special dietary needs
Cover Charge: 2.50 at Lunch and Dinner in the Dining Rooms ~ A discretionary |5% service charge will be added to your bill

Scan to view a menu with calories.
Adults need around 2,000 kcal a day

If you would like to purchase one of our

gift vouchers, please scan the QR code.

All gratuities are managed independently ~ Prices include VAT ~ No flash, or intrusive photography please




