
(v) Soupe du Jour

Marinated Chicken Salad with Lemon, Thyme & Garlic

Smoked Mackerel with New Potato & Shallot Salad –
Horseradish Vinaigrette

(v) Vegetable Tartare with Truffled Fromage Frais

STARTERS

Available from Tuesday to Saturday
12.00 until 13.30/18.00 until 20.45

PRIX FIXE MENU

MAIN COURSES
Steak Frites (served Medium Rare)

Braised Guinea Fowl with Green Lentils – Red Wine Sauce

Filet of Coley with Crushed Potatoes & Autumn Vegetables –
Sauce Mouclade

(v) Fricassée of Parisian Gnocchi with Butternut Squash – Red
Onion & Goats Cheese

DESSERTS
White Chocolate Mousse with Passion fruit Jelly & Palet Breton

Red Wine Poached Plums with Vanilla Soft Cream Cheese

Coupe Bouchon with Blackberry Sorbet & Meringues – Honey
Madeleines

Assiette de Fromages with Pain aux Noix (supp. £3.00)

2 COURSE £25 | 3 COURSE £27
If you suffer from food allergy or intolerance, make our waiting staff aware when ordering your food.

A 10% discretionary service charge will be added to the final bill.


