36d Shad Thames Butler's Wharf London SE1 2YE
TELEPHONE 020 7403 8403

www. lepontdelatour.co.uk

SOLE MOUSSELINE, lobster sauce, samphire
TIAN OF DORSET CRAB, avocado, apple reduction
SALAD OF CURED VENISON, beetroot, ox tongue, pickled vegetables
RABBIT AND FOIE CRAS TERRINE, pickled vegerables
H.FORMAN SMOKED SALMON, slow cooked £qq, brioche
PAN ROASTED FOIE CRAS, braised endive, orange & pain d'épices *
SCALLOPS BAKED IN A SHELL, ginger beurre blanc, leek *
SALAD OF POACHED LOBSTER, apple, cucumber, cauliflower cream **
BABY ARTICHOKE, slow cooked middlewhite pork, Honey glaze

MUSHROOM CONSOMME, artichoke royale, TrufflE

OYSTERS

COLCHESTER ROCKS, Hhalf A dozen
WEST MERSEA NATIVE OYSTERS, Half A dozen | Supplement £10.00

PLATEAU DE FRUITS DE MER | served with TradiTional condiments

rock oysters, king prawns, Cherrystone clams, Cornish crab, cockles, brown shirimps,
whelks & winkles | Supplement £25.00 per plateau
with lobster | Supplement £50.00 per plateau

C AV I A R | served with rraditional condiments

RIO FRIO NACCARI 10qG £25.00 | 30q supplement £5%.00
ROYAL BELCIUM OSCIETRA 30q supplement £85.00

FARMED SERVUCA %0q supplement £95%.00



MAIN COURSES

160z DOVER SOLE, grilled or meuniére, pommes vapeur**
LOBSTER THERMIDOR, leaf spinach **
GRILLED CHATEAUBRIAND, pommes frites, béarnaise **
ROAST PIGEON, sauté wild mushrooms, truffle jus *
CONFIT COD, braised fennel, parsley sauce
RHUG ESTATE RACK OF LAMB, lentils and garlic flan
ROAST STONE BASS, parsnip puree, langoustine, cep *
VEAL KIDNEY FLAMBE A LA MOUTARDE, tagliatelle
RIB OF PORK, gnocchi, spinach, balsamic jus
POTATO GNOCCHI, hazelnuts & parmesan, herb & truffle salad

WILD MUSHROOM PITHIVIER, celeriac, truffle & shallots

SIDE ORDERS £4.00
Leaf spinach, fine french beans, purple sprouting broccoli, pommes purée, salade verte

* £5.00 Supplement ** £20.00 Supplement
Two Courses £38.50
Three courses £44.50

A discretionary 12.5% service charge will be added to the bill.
All prices are inclusive of VAT @ 20%
Please inform your waiter for any allergies or dietary requirements



DESSERTS

SALTED CHOCOLATE CANACHE, blood oranGe paNNACOTTA
ASSIETTE OF ENCLISH BRAMBLE, iced parfair, jelly, crumble
GRIOTTINE CREME BRULEE, pistachio & almond tuile
VANILLA RICE PUDDING, ARMAGNAC SADAYON, AGEN PRUNES
CREPES SUZETTE | Supplement £4.00
ASSIETTE OF VALRHONA CHOCOLATE, fondant, parfait, ganache
HONEY TART, apple, lemon sorbet, Goar cheese
SORBETS MAISON, homemade daily selection
CHEESE SELECTION FROM ‘ LA FROMAGERIE' | Supplement £8.00

DESSERT COCKTAILS £12

GEORGES COURSAT ‘SEM’, Le Pont’s signature cockrail named afrer The French ArTisT who's
CARICATURES Of £ARly TWeNTIETH-CENTURY Parisian calé society line the walls of The RestAURANT.,

Smirnoff black Vodka, Baileys, Malibu, coconut yoghurt, Gomme and crime de cassis

EDITH PIAF Port and strawberry aroma on the note of “La Vie en RosE”

AMARETTO, TANQUERAY GiN, pORT, liME juice, minT leaves, fresh sTRawbeRrRy

BRICITTE BARDOT The Frencti beauty knvown for hier strength and body
Kerel One vodka, Poire Williams Eau de Vie, Créme de cacao brown,

double cream, chocolaTe yoGURT, pEAR cOMPOTE, CiNNAMON sTick

GERARD DEPARDIEU 7he classic Hollywood Grear

Calvados, apricot Brandy, orgeat syrup, double cream
MONICA BELLUCCI The seducrive Tiramisu

Baileys, Kahlua, espresso, MASCARPONE chEgsE

‘All our menus are seasonal and we use the freshest market produce available, therefore
this menu is subject to change’



CHEESE

CHAROILAIS, Burgundy
The taste is rich and sophisticated with A fine clean flavour.

SELLES SUR CHER, Loire
Similar o Cendre de Niort but Not quite as Thick, and with a bright white flaky Texture Thar
is Rich and nutTy with A Refreshing salty Tang.

PREFAILLES, Loire
The cheese is covered in herbs and spices in The style of The Corsican Brin d’Amour, which
imparTs A delightful bosky aroma and flavour.

ROLLOT, Picardy
Creamy, semi-sofr cows milk, with a distinct salry flavour.

ROQUEFORT PAPILLON PREMIUM SPECIAL, Aveyron
s TexTURE is mEelTing, fine and smooth. Perfect for rRed and sweeT wines.

NAPOLEON, MonTréjeau, Hautes PyRéNEES
Sofr texture And A lovely nutty TanG.  Perfect with wines of The region, but also 1o be
enjoyed with a fine Burgundy T00.

SAINT FELICIEN, Rhone Alpes
A soft, golden good flavoured cheese with almost blackcurrant acid edge. A lovely end of
meal cheese.

COULOMMIERS, Ile de France
A velvery white crust housing A mellow rich cheese with a [resh, light NuTTy TexTure and
flavour.

TOMME DE CORSE, Corsica
IT has A light mineral and nuT Flavour RUNNING THROUGH WiTh A HERDAL TaNG AT ThE end.

COMTE D'ESTIVE, Franche Comre
Ivory coloured pate with A smooth, nutty flavour, and A crust Golden brown.

VACHERIN du MONT D'OR, Haur - Doubs
The billowy crust is washed pink peach with an earthy sappy aroma. The bark around The
cheese Helps 1o achieve its Texture ANd perfum.

A discretionary 12.5% service charge will be added 1o the bill.
All prices are inclusive of VAT @ 20%
Please inform your waiTer for any allergies or dieTary REQUIREMENTS

‘All our menus are seasonal and we use the freshest market produce available, therefore
this menu is subject to change’



