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Lunch Menu £15.00 for two courses

Soup du Jour
Oyster Mushrooms on Brioche Toast
Roquefort & chicory salad

EE

Croque Monsieur with salad
Pan Fried Trout with French Beans & Capers
Goat's Cheese salad

EE

Pot au chocolate
Selection of ice cream
Pain Perdu

Third Course Supplement £3.50

Menu price is inclusive of VAT and exclusive of tips
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LONDON RESTAURANT WEEK MENU

Dinner Menu £25.00 for three courses, inclusive of
glass of Sparkling Wine and Filter Coffee.

Glass Charles de Fere Brut on Arrival
French Onion Soup
Wild Boar Terrine with Sour Dough Toast & Spiced Orange Confit
Roquefort & Walnut salad
Duck Rillettes & Sour Dough Toast

LR

Pan Fried Salmon, Capers & Lemon Butter
Chicken Chasseur with Crushed New Potaotes
Navarin of lamb with Seasonal Potatoes
Breton Crepe, stuffed with Spinach & Mushroom & glazed
with a Gruyere Sauce

dkkk
Tart Tatin
Selection of ice cream

Tart du Jour
Pain Perdu

Filter coffee

Menu price is inclusive of VAT and exclusive of tips

Menu subject to change



