
 

Please let our staff know if you have any allergies.  
Whilst we do our best to accommodate guests with food intolerances and allergies, we can’t guarantee our food and 

drinks will be completely allergen free.  
All prices are in £ and a discretionary 13.5% service charge will be applied to all restaurant bills. 

Kindly be aware that we do not accept AMEX or cash as a payment method. 

AMUSES GUEULES 

Bread & butter 4.5 Marinated olives 4 Saucisson & cornichons  4.5 

Coppa   8 Bresaola  8 Jambon de Bayonne  8 

LES ENTRÉES 

“Tarte Tatin” aux onions de Roscoff Onion tart with blue cheese and mascarpone cream 12 

Camembert rôti Baked cheese served with croutons and chutney     12 

Asperges blanches White asparagus and gribiche sauce      15 

Assiette de fromages Cheese selection with bread and chutney  small / large     14 / 22 
- 

Moules marinières au piment d’Espelette Classic French mussels and Espelette pepper  14 

Huîtres mignonettes Oysters served with shallot vinegar  3 pcs / 6 pcs     11 / 20 
- 

Escargots de Bourgogne Snails with garlic-parsley butter   6 pcs       12 

Pâté de foie de volaille Chicken liver pâté served with onion marmelade and croutons 14 

Assiette de charcuterie Cured meat selection with bread and butter small / large     14 / 22 

LES PLATS 

Gnocchi, sauce à l'ail des ours, asperges verts & Mimolette    24 
Gnocchi with wild garlic, green asparagus cream and Mimolette cheese sauce 

Filet de colin, blettes grillées & salsifis sauce beurre blanc à l’orange sanguine 28 
Hake fish, grilled rainbow chards, black salsify and blood orange beurre blanc sauce 

Cuisse de poulet, purée de pommes de terre, sauce aux morilles & vin jaune  30 
Braised corn-fed chicken leg, mash potatoes with morels and yellow wine cream sauce  

Filet de bœuf, frites & sauce au poivre        39 
Aubrey Allen’s beef fillet served with peppercorn sauce and French fries 

La pièce du boucher, sauce du jour & accompagnement    Market price 
Aubrey Allen’s cut of the week, sauce of the day and side  

 

ACCOMPAGNEMENTS 

Salade verte Green salad with house dressing       4 

Frites & mayonnaise French fries served with mayonnaise     5.5 

Gratin Dauphinois French potato gratin        8 

Asperges vertes grillées Grilled green asparagus      11 


