
Prices include VAT, 15% discretionary service charge will be added to your bill.  

 

 

 

 

PETITES ASSIETTES 

Baguette & Beurre de Lescure 5 

Short Rib  Croquettes, Aioli 6.5 

Charcuterie  Artisanale  13.5/ 23.5 

House Marinated Gordal Olives 5 

Padron Peppers, Espelette Pepper 6 

 

 

Sample Menus £60 per person 

 

The Chef’s selection menu offers your guests a choice on the day between 

three starters, three main courses and three desserts.  

up to 15 people maximum 

 

 

 

Entrées 

 

Sea Bream Ceviche, Smoked Eel, Hazelnut, Dill 

Beef Tomato Carpaccio, Watermelon (V) 

Terrine De Campagne, Cornichons, Toast 

 

 

Plats Principaux 

 

Bavette Steak, Peppercorn Sauce, Frites  

Cornish Grey Mullet, Piperade, Samphire 

Miso Glazed Aubergine, Pepper Friggitelli, Watercress (V) 

 

Chef’s selection of seasonal sides £6 per person 

 

 

Desserts  

   

Apple Tarte Tatin, Crème Fraiche  

Baba Au Rhum, Vanilla Chantilly Cream 

Assiette De Fromage 

 

 

 

 

 

 

 


