
 

E NT R E E  

P L AT E S  P R I N C I P A L  

D E S S E R T S  

All prices include VAT at the current rate. A discretionary 13.5% service charge will be added to your bill. 

If you have any food allergies or intolerances, please speak to your waiter before ordering. Please be aware that traces of allergens used in our kitchen may be present. 

MENU GROUPE £45  

Cep ragout pappardelle, borlotti beans, hazelnuts and marjoram  

 

Duck confit, peas à la française, honey, Madeira 

 

Grilled plaice, steamed potatoes, hollandaise sauce 

Petit pot de chocolat, langue de chat  

 

Tarte au citron, crème fraiche  

 

Fromage Fourme d’ Ambert, fruits, crackers 

 

Asparagus mimosa, red wine vinaigrette (vg) 

 

Warm blini, London cured smoked salmon, fromage blanc 

 

Pig’s head terrine, salad of crispy tongues, wild garlic mayonnaise 


