
Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients  
are listed on the menu and we cannot guarantee the total absence of allergens. Detailed information on the fourteen  

legal allergens is available on request, however we are unable to provide information on other allergens.  
A discretionary optional service charge of 13.5% will be added to your bill.

For allergy and nutritional information please scan the QR code.

SEARED HAND DIVED SCALLOPS	 £36.00 
cauliflower puree, smoked bacon, capers and beurre noisette
WHOLE LOBSTER	 £50.00 
grilled with garlic butter and French fries 
STEAK FRITES 8oz/227g 	 £31.95 
entrecôte, béarnaise sauce
ROASTED SHETLAND ISLAND SALMON  	 £27.95 
new potatoes, shallots and lemon with a champagne and chive veloute
CONFIT DUCK LEG 	 £29.00 
sarladaise potatoes, sauce a l'orange and baby spinach
GRILLED MARINADED HALF CHICKEN	 £26.50 
baby watercress, french fries and sauce verte 
CHARGRILLED HALLOUMI (V) 	 £19.95 
smoked aubergine, giant couscous, red pepper tapenade,  
toasted almonds and labneh

OLIVES (VG) £4.25 | ALMONDS (VG) £4.25 

BASKET OF PARISIENNE BAGUETTE (VG) £5.50

LES GARNITURES
POMMES FRITES	 £5.95 
add truffle  £2.00 
POMME PURÉE	 £5.95
ROASTED SEASONAL ROOT VEGETABLES	 £6.50
CREAMED SPINACH 	 £6.50 
grated Parmesan
HARICOT VERTS	 £5.95 
with shallots 
BRAISED SAVOY CABBAGE 	 £6.50 
with grain mustard and pancetta	
SALAD MESCLUN	 £5.95 
Champagne vinaigrette 
TOMATO SALAD	 £5.95

MACARONI CHEESE	 £6.95

ONION SOUP GRATINÉE (V) 	 £11.00 
emmental cheese and croutons
BUFFALO MOZZARELLA 	 £12.50 
Isle of Wight tomatoes, basil, capers and toasted walnuts
HAND PICKED DORSET CRAB	 £15.75 
roasted tomato and basil sauce, herb crouton
DUCK LIVER AND COGNAC PARFAIT	 £11.50 
spiced pear chutney and toasted brioche
SIX ROCK OYSTERS 	 £23.95 
served with sauce mignonette and tomato horseradish

HORS D’ŒUVRES

PLATS PRINCIPAUX




