
 

 

Miche de pain, beurre demi -sel 6.50  

Traditional warm miche bread and lightly salted butter  

 

Starters  
 

Fromage de chèvre 16.00 v 

Crottin de Chavignol  pastry parcel, pepper piperade, honey and basil dressin g 

Salade Ni çoise  17.00 v  

Confit tuna  salad, soft eggs, Ratte potatoes, French beans, tomatoes,  olive lemon  dressing  

Tomate  17.00 v  

Rhone -Alps grown heritage tomatoes  and watermelon, pistachio, Tomme  fraîche  de l’Aubrac , olive oil  dressing  

L’aubergine  16.00 v g 

 Caramelised aubergine, smoked tomato, courgette  salad , wild garlic dressing  

L’œuf parfait 18.00  

63°C  Clar ence Court egg, sweet pea velouté , black trompette s, ham hock,  mouillettes  

Terrine de lapin 1 8.00 

Rabbit and pork terrine, pistachio, apricots, grape mustard, toasted sourdough  

Saumon fumé 23.00 

London oak -smoked salmon, lemon crème fraîche , blinis, caperberr y  

Crabe 2 3.00 

Devon white crab and p earl  couscous salad,  avocado , Espelette  sauce  

Tartare de thon rouge 24.00  

Yellowfin tuna tartare, mango and avocado,  sesame dressing,  crispy lotus, chilli drops  

Escargots de Bourgogne   

Burgundian Petits gris  snails, garlic and parsley butter  

6 – 18.00      12 – 32.00  

 
…………….. Crustacea ns ……………..  

Huîtres  
Served with lemon and mignonette   

Cumbrae  No 2 - each 6. 50 

 
 

 

                                                

 

………..……….. Caviar ………….……..  
Served with homemade blinis and crème fraîche  

 

 
Oscietra Caviar 10g 45 .00   30g 110.00  

A delicate egg with a long -dried  fruit flavour on the palate . The colour ranges from golden to brownish.                                                                                                                                                                        
 

 
 
 

Crustacés  

Served cold with mayonnaise and lemon  

Bouquet prawns - each 6. 50 

 

 



 

 

Main C ourses  
 

Chou -fleur 20.00 v/vg  

Meunière roasted cauliflower, caperberry, lemon, beurre noisette, caramelised ceps and cauliflower purée   

Tarte au Comté 2 2.00 v  

Comté cheese tart, leek compote, Granny Smith and lamb’s lettuce, black truffle dressing  

Haut -bar  38.00 
Steam  stone bass , wild garlic  pomme purée , spring vegetables, Espelette aioli  

Sole de Douvres 63.00 

Pan -fried Dover sole on the bone, Grenobloise sauce  

Cannette 34.00  

Duckling breast, caramelised peach, potato fondant, curried cauliflower  

Coq au vin 37.00  

 Red wine braised corn -fed chicken, pomme s pur ée, mushrooms, glazed baby onions, bacon, sandy carrots  

Souris d’agneau 42.00 

Rosemary and garlic slow -cooked lamb shank, pomme s purée  

Terre et Mer 42.00 
Confit pork belly , grilled  octopus , chori zo, saffron  risotto , spring vegetables  

 

Faux -filet 51.50 H  

300g grilled Black Angus Sirloin, béarnaise sauce, pommes frites  

 
…………….. To Share ……………..  

 

Carr é d’agneau  - per person 62.00 H  
8-bone  West Country rack  of lamb, gratin dauphinois e, garlic and rosemary jus - for two   

Cote de boeuf  - per person 66.00 
850g West Country r ib -eye on the bone, béarnaise and peppercorn sauce, pommes frites – for two  

Daurade  - per person 50.00 
1 kg  sweet and sour  grilled  Corsica sea bream, new potatoes, green beans, caviar fish velouté – for two  

 

 …………….. Side orders ……………..  

               
 
 
 

 
 

 
 

 
 
 
 
 
 
 

 
 
 

Creamy spinach pur ée 7.50 
Heritage tomatoes  and watermelon  salad 8.50 

Pommes frites 7. 50 
Gratin dauphinois e 8.00 

 

Mixed leaf salad 6 .50 
Extra fine green beans 9.00  

 

 
Should you have any allergies or intolerances, please speak to your waiter before ordering.  

Please note that whilst we minimise the risk of cross -contamination,  

W e handle allergenic ingredients throughout our kitchens and cannot guarantee any allergen -free dishes.  

Our vegan dishes are made to vegan recipes but may not be suitable for guests with milk or egg allergies.  

A discretionary 15.00% service charge will be added to your bill. All prices include VAT.  

 

 


