
 

 
If you have any allergies, please let the staff know before ordering. 

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. 

 

BULLES     AMUSES GUEULES 

Bordeaux 0.5% Alcohol 8  Bread & butter  4.5  Marinated olives  4 
Crémant de Bourgogne 11  Saucisson artisanal  5 Lomo   8 
Champagne Grand Cru 15  Jambon d’Auvergne - 24M 9 Bresaola  8

       
LES ENTRÉES 

Salade d'endives Chickory, walnut & blue cheese salad with vinaigrette 	 	 	  	 		  	 	   11 

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

Camembert rôti Baked cheese served with croutons and chutney     12 
Assiette de fromages Cheese selection with bread and chutney   small / large	 	 14 / 22 
-	 
Huîtres mignonettes Oysters served with shallot vinegar   3 pcs / 6 pcs    11 / 20 
Moules marinières au piment d’Espelette Classic French mussels and Espelette pepper   14 
-	 
Escargots de Bourgogne Snails with garlic-parsley butter   6 pcs 		 	  12 
Foie gras de canard & brioche Duck liver parfait with homemade brioche and chutney   19 

Assiette de charcuterie Cured meat selection with bread and butter  small / large 			 15 / 25		
 

LES PLATS 

Raviole du Dauphiné au Comté, mascarpone et crème de poireaux              26 
Homemade pasta garnished with Comté, mascarpone and herb, served with leek cream  
Cabillaud, beurre blanc à la ciboulette, œufs de poisson et gratin de courgettes   30 
Grilled cod with chives & fish roe beurre blanc served with courgette gratin 
Confit de canard et Coco Paimpol au jus de viande      30	 
Confit duck leg served butter beans cooked in meat jus	 
Onglet de bœuf, sauce aux échalotes et frites                         28	 
Aubrey Allen’s beef skirt served with shallot sauce and French fries	 
La pièce du boucher, sauce du jour et accompagnement      Marketoprice 
Aubrey Allen’s cut of the week, sauce of the day and side  
 

  ACCOMPAGNEMENTS 

Salade verte Green salad with house dressing        4 
Frites et mayonnaise French fries served with mayonnaise      6 
Haricots verts Green beans, garlic and shallots        7.5 
Poêlée de champignons Mushrooms mix with garlic and thyme              12 
        

DESSERTS 

Mirabelle tart  13  Vanilla crème brûlée  9  Profiteroles  10


