
t o  s t a r t

warm country bread (df)(v)(veo) .....................................6 
cultured butter, virgin olive,  
balsamic vinegar
 
provençal fish soup (gf)(df) ........................................... 9.5 
rouille crouton, grated emmental cheese 

salted cured foie gras (gf)(df) ....................................... 19 
figs and apples puree, toasted brioche

tartlet of burgundy escargot & .................................... 10  
oyster mushrooms (gf) 
garlic butter, parma ham, mushroom coulis 

seared Cornish Scallop (gf) ............................................. 17
potato carbonara
 
grilled asparagus (gf)(df)(v)(veo) ................................ 12 
crispy mollet egg, grana padano,  
truffled hollandaise 

heirloom tomato (gf)(df)(v)(veo) ............................... 9.5 
whipped goat cheese, toasted pine nuts,  
basil vinaigrette

 v - vegetarian, df - dairy free, ve - vegan, veo - vegan option, ng - no gluten, ngo - no gluten option

Nuts, allergies and dietary requirements: We regret we cannot guarantee that any of our food is totally nut-free or suitable for those with 
other allergies due to cross-contamination within the kitchen. Some of our dishes contain nuts, and others may contain nuts or nut traces. If 

you have any allergies or special dietary requirements, please consult a staff member. They can provide you with information on which of the 14 
declarable allergens we knowingly use in each dish.

A discretionary service charge of 12.5% will be added to your bill. Please let a member of our team know, should you wish for this to be removed.

M A I N S

chorizo crusted cod (gf)(df) .......................................26.5 
ratatouille, roasted red pepper vinaigrette

seared sea bass (gf)(df)........................................................ 28 
wilted spinach, clam nage
 
grilled swordfish steak (gf)(df) ................................... 29 
warm Niçoise salad, balsamic vinaigrette
 
rope grown mussels (gf)(df) .............................................19 
confit fennel, cream & pernod sauce
 
roasted heritage beetroot & ............................................19  
brousse ravioli (v) 
green peppercorn sauce
 

duck breast (gf)(df) ............................................................... 31 
confit shallot, dauphinoise potatoes,  
buttered tender stem, orange sauce
 
roasted lamp rump (gf)(df) ............................................... 33 
spiced aubergine compote, mix pepper,  
rosemary jus
 
guinea fowl breast (gf)(df) .............................................. 27 
glazed root vegetable, wild mushroom,  
tarragon sauce
 
grilled beef fillet (gf)(df) ................................................ 45 
roquefort sauce, French fries, bistro salad

S I D E S D E S S E R T S

minted peas & lettuce (gf)(df)(v)(veo)

fennel roasted   
heritage carrot (gf)(df)(ve)

potato dauphinoise (gf)(v)

provençal ratatouille (gf)(df)(ve)

French fries (gf)(df)(ve)

plateau de fromage (gf) ................................... 15 
quince paste, grape & walnut, oat cake 

blueberry & almond pudding (v) ..................9 
caramel sauce, vanilla ice cream

chocolate marquise (v) .....................................9 
pistachio Crème anglaise

caramelised lemon tart.....................................9 
blackcurrant coulis, crème fraiche

strawberry souffle (gf)(df)(v) ......................9 
strawberry & basil compote, 
strawberry sorbet

à l a  c a r t e

all 5.5 


