
 
 

 

 

                                             

MAINS 

Cornish plaice, meunière sauce 

Poached seabass, confit fennel, fennel purée, radishes 

Roasted half chicken, creamed mushrooms, red wine jus 

Hamburger, pulled pork, cheddar, burger relish, chips  

Steak frites, béarnaise or peppercorn sauce 

Braised ox cheek, pomme purée, petits legumés, bone marrow crumb 

Jerusalem artichoke risotto, trompettes de la mort, smoked egg 

Sunday roast, Yorkshire pudding, roasted vegetables, gravy (available only on Sundays- £5 supp.) 

 

 

 

 

 

DESSERTS 

French toast, salted caramel, vanilla ice cream 

Vanilla crème brûlée, madeleines maison 

Valrhona chocolate fondant, blood orange 

Ginger infused rhubarb, macarons 

Selection of ice creams & sorbets 

Lemon tart, meringue 

Selection of artisan cheeses (£5 supp.) 

 

 

 
   
 
 
     
 

 

LE BON BRUNCH 

TWO COURSES £25 
THREE COURSES £30 

 
            
            
            
            
             
            

            

            

      

 

  

 

 

  

       
  
 
 
 
 
 

 
 
      

 
 
  
 

SIDES 

Garden salad  ................................... 4.50 

Pommes frites  ................................ 4.50 

Extra fine green beans  ............... 5.00 

Noirmoutier new potatoes  ....... 5.00 

Tenderstem broccoli  ................... 5.00 

 

STARTERS 

Fourme d'Ambert & chicory soup 

Egg Florentine raviolo, spinach & ricotta 

Egg Royal, salmon tartar, choron sauce, caviar 

Egg Benedict, BBQ pulled pork, hollandaise 

Pan fried egg, seared duck foie gras, red wine jus 

Steak tartare, traditional condiments, quail egg 

French toast, streaky bacon, blueberries, maple syrup 

 

 


