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DINNER MENU

(From 17.00pm to close)

Nibbles

Tartinade Provencgale 9.5

Marinated mixed olives (ve) 6
Sundried tomatoes, roasted red

(kcal 123)
Sri Lankan-style cashew nuts 5.5 peppers, shallots
(kcal 453) sourdough (kcal 423)

Entrée

Calamars frits 13.5
Paprika, chilli, spring onion
lime aioli (kcal 658)
Courgette and tomato tart 12.5
Black olive and Greek yogurt
tapenade, courgette tempura, goat
cheese sauce (kcal 458)

Straciatella 16.5
Lemon pesto, apricot, yellow tomatoes,
balsamic pearls, tomato tuile (kcal 434)

Octopus 18.5
Taramasalata, new potatoes, paprika
orange and dill oil, panko

fennel (kcal 429)

Salads

Warm goats cheese salad 19
Mixed leaves, heritage beetroot, honey
orange crushed pistachios

French dressing (kcal 750)

Tuna Nigoise 22
Tuna, cherry tomatoes, black olive
tapenade, soft boiled egg, French
beans, potatoes, radish, anchovy,
courgette and basil dressing (kcal 603)

Plates

Wagyu sando 29.50
British Wagyu, toasted brioche,

Superfood salad (ve) 13.5
Bulgur wheat, kale, tomato, cucumber
spring onion, cured lemon, mint
Ezme paste (kcal 518)

+ Grilled halloumi (kcal 346) 6.5
+ Smoked salmon (kcal 57) 9
+ Chicken breast (kcal 259) 10.5

Chicken breast 24
Crispy polenta, asparagus, spring
onion, peas, morel sauce, parmesan
and hazelnut tuile (kcal 813)

Curried cauliflower (ve) 18.5
Cracked wheat, apricot, golden raisin
peas, asparagus, broad beans
spring onions, pistachios

tomato tuile (kcal 659)

Truffle rigatoni 23
Truffle cream, parmesan (kcal 484)

truffle, French fries (kcal 1270)

Wagyu burger 23

Mustard mayonnaise, Emmental

iceberg lettuce, tomato, celeriac
remoulade, French fries (kcal 1306)

Beef fillet 200g 42
Pommes pailles, watercress purée
café de Paris sauce (kcal 602)

Sides

Crushed avocado (ve) 6.5
Tender stem broccoli 6.5

Grapefruit, pomegranate
basil, lemon oil (kcal 213)

Buttered green beans 6.5
Shallots, garlic
toasted hazelnuts (kcal 138)

Wilted spinach 6
Garlic (kcal 155)

Japanese seasoned mayonnaise, black

Red chilli, toasted almonds (kcal 246)

Bread Basket 5.5

Baguette, sourdough, butter (kcal 522)

Focaccia 8.5
Rosemary lobster butter (kcal 567)

Canard a l'orange 14.5
Confit duck, chicken mousse,
mushroom, pistachio, hispi cabbage
orange sauce (kcal 420)

Beef carpaccio 16.5
Tonnato espuma, crispy capers, basil
(kcal 388)

Chicken Caesar salad 22
Chicken breast, baby gem lettuce
chicken croquette, Parmesan, anchovy
fillets, Caesar dressing (kcal 636)

+ Grilled halloumi 6.5 (kcal 346)

“Chips and fish” a la Francaise 28
Breaded coley stuffed with lobster
butter, warm tartare sauce

French fries (kcal 1008)

Daurade 26

Sea bream fillet, orzo, lemon sauce
dill oil, trout caviar (kcal 459)

Lobster spaghetti 40.5
Whole lobster tail, slow roasted cherry
tomatoes, lobster bisque, basil cress
lobster oil (kcal 781)

Fries (kcal 450) 5.5

Truffle & parmesan
fries (kcal 588) 7.5

Sweet potato fries 7.5
Pomegranate, feta (kcal 600)

THE DAILY RECOMMENDED CALORIE INTAKE PER ADULT IS 2,000 KCAL.
PLEASE LET US KNOW IF YOU HAVE ANY ALLERGIES OR INTOLERANCES. WHILST WE TAKE CARE TO MINIMISE THE RISK OF CROSS-CONTAMINATION IN OUR KITCHENS,
WE CANNOT GUARANTEE THE ABSENCE OF ALLERGENS IN ANY OF OUR DISHES. A DISCRETIONARY SERVICE CHARGE OF 12.5% IS INCLUDED IN YOUR BILL.



