
 
 

 
 

 

MAINS 

Cornish plaice, meunière sauce 

Hamburger, cheddar, burger relish, chips 

Steak frites, béarnaise or peppercorn sauce 

Potato gnocchi, Delicia pumpkin purée, kidney bean broth, crispy kale (vg) 

Ceasar salad, grilled chicken and anchovies 

Salad of tender stem broccoli, Le Puy lentils, avocado and kale (vg) 

Sunday roast, Yorkshire pudding, roasted vegetables, red wine jus 
(available only on Sunday lunch- £5 supp.) 

 

 

 

 

 

DESSERTS 

Pain perdu, salted caramel, vanilla ice cream 

Vanilla crème brûlée, madeleines maison 

Plum & frangipane tart, crème Normande 

Selection of ice creams & sorbets 

Glazed rum baba, blackberries, crème diplomate 

Selection of artisan cheeses  

 

 

 
   
 
 
     
 

 

LE BON BRUNCH 
TWO COURSES £20 / THREE COURSES £25 

Unlimited bubbles £20 per person 
(available for 2 hours from seating time) 

            
            
            
            
             
            

            

            

      

 

  

 

 

  

       
  
 
 
 
 
 

 
 
      

 
 
  
 

SIDES 

Green salad  ..................................... 3.00 

Pommes frites  ................................ 4.00 

Extra fine green beans  ............... 4.00 

New potatoes  ................................. 4.00 

Pomme purée .................................. 5.50 

 

STARTERS 

Roasted celeriac soup (vg) 

Egg Royal, salmon, hollandaise 

Egg Benedict, Bayonne ham, hollandaise 

Prawn cocktail, iceberg lettuce, Marie-Rose sauce 

Smoked salmon, warm blinis, horseradish cream 

French toast, streaky bacon, blueberries, maple syrup 

Greek yogurt, fresh berries & granola (v) 

 

 


