
F R E N C H  O N I O N  S O U P � 1 3 
Caramelised Onion Broth, Toasted Sourdough,  
Gruyère Cheese (v)

E S C A R G O T  D E  B O U R G O G N E � 1 4 . 5 
Burgundy Snails, Confit Garlic-Parsley Butter,  
Puff Pastry Crowns

P R A W N  C O C K T A I L � 1 3 
Tiger Prawns, Cherry Tomatoes,  
Vanilla Marie-Rose Sauce

B E E F  T A R T A R E � 1 5  /  2 1 
Diced Longhorn Beef  rump, Classic  
Accoutrement, Egg Yolk

S A L M O N  R I L L E T T E � 1 4  
Smoked & Mi-cuit Salmon, Crème Fraîche,  
Lemon Zest

T U N A  T A R T A R E � 1 5 
Tuna Loin, Mirin & Ginger Dressing, Avocado

Y E L L O W  T A I L  C A R P A C C I O � 1 6 
Yuzu Truffle Dressing, Jalapeño, Coriander

S T A R T E R S

C R I S P Y  D U C K  S A L A D � 1 5 
Escarole Lettuce, Watermelon, Almond Dressing

G R E E N  G O D D E S S  S A L A D � 1 2 
Butterhead Lettuce, Green Vegetables,  
Green Goddess Dressing (v)

E N D I V E  S A L A D � 1 3 
Endive & Radicchio Leaves, Roquefort Cheese,  
Candied Walnuts, Thyme & Honey Vinaigrette (v)

C A E S A R  S A L A D � 1 6  
Romaine & Baby Gem Lettuce, Caesar Dressing,  
Aged Parmesan, Sourdough Croutons 
A D D  C H I C K E N �  
A D D  M I -  C U I T  S A L M O N  �  
A D D  P R A W N S  �

R I C H O U X  C H E E S E B U R G E R * � 1 9 . 5  
Beef  Patty, Emmental Cheese, Tomato, Pickled  
Shallots, Green Chili Mayonnaise, Fries 
* V E G E T A R I A N  V E R S I O N  A V A I L A B L E

C L U B  S A N D W I C H * � 1 4 
Grilled Chicken, Streaky Bacon, Egg Mayonnaise,  
Tomato, Gem Lettuce, Fries

C R O Q U E  M O N S I E U R * � 1 3 
Torchon Ham, Comte’ Cheese, Fries

* S A N D W I C H E S  &  B U R G E R  A V A I L A B L E  U N T I L  5 . 3 0 P M

S A L A D S  &  S A N D W I C H E S

G A R L I C  &  G R U Y È R E  F L A T B R E A D � 1 0 
Wood-fired, Gruyère Cheese, Lemon Pesto (v)

L Y O N N A I S E  O N I O N  &  � 1 0 	
G O A T  C U R D  F L A T B R E A D 
Wood-fired, Goat Curd, Caramelised Onion, Thyme (v)

T O M A T O  &  S T R A C C I A T E L L A  � 1 0 	
F L A T B R E A D 
Grated Parmesan, Basil (v)

F L A T B R E A D S

C H I C K E N  P A I L L A R D � 1 6 . 5 
Flattened Breast, Sauce Vierge, Toasted Almonds

F I L E T  D E  S A U M O N � 2 3 
Loch Duart Salmon Fillet, Fennel & Shallot Confit,  
New Potatoes, Lemon Herb Hollandaise

L O B S T E R  T H E R M I D O R � 3 6 
Half  Lobster, Bisque Bechamel,  
Lemon Breadcrumbs, Fries

M U S H R O O M  R I G A T O N I � 1 8 
Ceps, Madeira Crème, Thyme Pangrattato (v)

B Œ U F  B O U R G U I G N O N � 2 4 
Braised Beef, Smoked Lardons, Red Wine Jus,  
Pomme Purée

B O N E - I N  R I B E Y E  F O R  T W O � 8 5 
Dry Aged Ribeye 600g, Choice of  Sauce, French Fries

S T E A K  F R I T E S � 2 2 
Onglet Steak, Choice of  Sauce, French Fries

R I B E Y E  F R I T E S � 4 5 
Dry Aged Ribeye 300g, Choice of  Sauce, French Fries

C A R R É  D ’ A G N E A U  F O R  2   ( 6 0 0 G ) � 8 5 
Rack of  Lamb, Maitre D’Hotel Butter, Crispy Sage

S Q U A S H  &  P O T A T O  G R A T I N � 1 7 
Sage Oil, Brie de Meaux (v)

M A I N  C O U R S E S

G O U G È R E S � 9 . 5 
Choux Pastry, Gruyère Cheese (v)

T R U F F L E  C R O Q U E  M O N S I E U R � 1 4 
Black Truffle Béchamel, Comte’ Cheese,  
Grated Truffle (v)

R O Q U E F O R T  D I P  &  C R U D I T É S � 1 4 
Seasonal Vegetables, Hazelnut Praline (v)

B R E A D  &  S A L T E D  B U T T E R � 4 . 5 
48 hours Sourdough (v)

W H I L S T  Y O U  W A I T

S A U C E S
S A U C E  A U  P O I V R E � 5

S A U C E  B E R N A I S E � 5

M A I T R E  D ’ H O T E L  B U T T E R � 5

S I D E S

P O M M E  P U R É E  (v)� 7
P O M M E  F R I T E S  (v)� 7 
R A T A T O U I L L E  (v)� 7 
M I X E D  S A L A D  � 5
L E A V E S  (v)�

S A N D Y  C A R R O T S � 7  
Honey & Mustard (v)

B R O C C O L I � 7  
Lemon Dressing, Nigella Seeds, 
Espelette Pepper’(v)

A  D I S C R E T I O N A R Y  C H A R G E  O F  1 2 . 5 %  W I L L  B E  A D D E D  T O  Y O U R  B I L L  
V    V E G E T A R I A N     V E    V E G A N

Many of  our dishes can be substituted to 
your allergen requirements - please ensure you 
advise your waiter before ordering.




