
A cover charge of £1.00 will be applied in the Brasserie
A discretionary 15% Service Charge will be added to your bill. All prices inclusive of VAT

All gratuities are managed independently ~ Please inform your server if you have 
any food allergies or special dietary needs ~ No flash, or intrusive photography

Spirits can be served 25ml on request ~ v  - vegetarian | vg  - vegan | gf - gluten free

To view a menu  
with calories, please  
scan this QR code. 

Adults need around 
2,000 kcal a day.

Coupes et Glaces

Glaces et Sorbets (115) (gf) 3.75 par boule 
Coupe Caramel Beurre Salé, Popcorn et Cacahuètes (785) (gf) 9.75  

Coupe Café Liégeois (845) (gf) 9.50  -  Coupe Forêt-Noire (612) 9.75 

 

all glaces are vegetarian

Tarte au Citron Meringuée (384)	8.50  
lemon meringue tart (v)�  

Caramel & Chocolate Délice (415) (v)	7.95 
Île Flottante (340)�  8.25 
floating island (v) (gf)

Mousse au Chocolat 	 9.50 
et à la Noisette (746) 	  
chocolate and hazelnut mousse�  

“La Grande” Profiterole,  
Sauce au Chocolat (768)� 9.75 
with chocolate sauce (v) 

Crème Brûlée (602) �  9.25 
caramelised vanilla custard (v) (gf)�  

Tarte Tatin aux Pommes  	 9.95 
à la Mode (805) �  
apple tart tatin with vanilla ice cream (v)

Café Gourmand (429) �  9.95 
petit fours and coffee (v)

Baked Alaska (649) �  to share 18.50 
seasonal ice cream and  
cranberry coulis (v)

Soufflé Glacé Mandarine 	 8.50 
et Cranberries (271) 	  
mandarin and cranberry iced soufflé (gf)

c  Pâtisseries et Desserts  C

= HAVE YOU TRIED? =

cheese from the trolley (gf)

Une pièce (402)  	 5.50
Deux pièces (607)  	 9.75
Trois pièces (939)	 14.25
Quatre pièces (1244)	 17.50

Chariot de Fromages




