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BALLOTINE de POULET 
Chicken ballotine, truffled celeriac mash, wild mushrooms & French beans, jus gras

CABILLAUD à l a GRENOBLOISE 
Cod Grenobloise, mash potatoes, brown butter, capers, persillade & croutons

PAVÉ de RUMSTECK 
Grass-fed 8oz rump steak, sauce poivre, french fries

PITHIVIER aux TOPINAMBOURS, CHÂTAIGNES et CHAMPIGNONS  
Jerusalem artichoke, chestnut & mushroom pithivier, wild mushrooms, truffle jus, trompettes, hazelnuts

FILET de BOEUF 
7oz fillet steak, French fries, mixed leaf salad, garlic tomato  +4.00 s u pplem ent 

ADD SAUCES Café de Paris, Béarnaise, Roquefort, pepper sauce, black garlic mayonnaise +2.00 e ac h

PLAT

CRÈME BRÛLÉE V 
Creamy vanilla custard, caramelised sugar topping 

BABA au RHUM V 
Rum Chantilly cream, marinated mini figs

FEUILLANTINE au CHOCOLAT V 
Chocolate feuillatine, praline Anglaise, chocolate suace, Griottine cherries

SELECTION de GLACES V |  with o ut b i s c u it 
Jude’s ice cream and sorbets, three scoops & biscuit.  
Ice cream: vanilla, chocolate, strawberry  |  Sorbet: raspberry, mango, lemon

ADD SELECTION de FROMAGES 
Pont-l’Évêque, Chèvre Cabouin, Camembert Tremblaye, Barber’s 1833,  
Sparkenhoe Shropshire Blue with crackers & accompaniments............................................................................13.95

DESSERT  
ET FROMAGE

SOUFFLÉ au FROMAGE V 
Twice-baked soufflé, Coastal Cheddar sauce

TERRINE de BETTERAVE   
Beetroot terrine, horseradish sorbet

CROQUETTE de CRABE du DEVON et MAÏS   
Devon crab & corn croquette, watercress & apple salad, apple vinaigrette, chilli oil

PARFAIT de FOIES de VOLAILLE 
Chicken liver parfait, red onion marmalade, cornichons, Port & balsamic reduction, brioche

ENTRÉE

COMPLIMENTARY TO SHARE
BAGUETTE et TREMPETTES V 
Saffron rouille, olive oil & balsamic reduction, whipped goat’s curd & lemon 

PRÉ-ENTRÉE

group dining

ACCOMPAGNEMENTS

FRITES 
French fries..................................................................... 4.95

POMME MOUSSELINE V 

Mash potatoes............................................................... 4.95

ÉPINARDS V 

Cream spinach.............................................................. 4.95

CÉLERI RÉMOULADE  

Celeriac remoulade..................................................... 4.95

HARICOTS VERTS  

French beans.................................................................. 4.95

SALADE MIXTE   
Mixed leaf salad.............................................................. 4.95

GROUP DINING MENU
3 COURSES for 48.00

BONJOUR

V Vegetarian   Plant based
For allergen and nutritional information  
please scan QR code or visit viewthe.menu/jzqb


