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When dining with us, it is your responsibility to inform us of any allergies, intolerances, or coeliac disease. Whilst we take all reasonable precautions, our kitchens handle allergens, so we cannot guarantee allergen-free 
dishes Vegan dishes follow vegan recipes but may not be safe for those with milk or egg allergies. Adults need around 2000 kcals a day. A discretionary 15% service charge will be added to your bill. 

c a n a p é s 

f i r s t  c o u r s e

m a q u e r e a u  m a r i n é  £ 3 4 
Cured Mackerel - Carlingford Oyster, Vichyssoise Soup 

o r 
f o i e  g r a s  p a r f a i t  £ 4 3 

Smoked Duck, Beetroot, Alsace Bacon Brioche 

o r 
c a v i a r  o s c i è t r e  £ 5 8 

Cured Sea Bass, Smoked Eel Rilette

s e c o n d  c o u r s e

p i s s a l a d i è r e  £ 3 9 
Scottish Girolle - Limousin Veal Sweetbread, Sheep Milk “Sabayon” 

o r 
l i e u  j a u n e  £ 5 1 

Pollock - Grenobloise, Devon Crab, Grey Shrimp 
o r 

h o m a r d  é c o s s a i s  a u  b a r b e c u e  £ 5 4 
Barbecue Lobster - Buckwheat Ravioli, Celeriac, Chorizo Hollandaise Sauce

t r o u  n o r m a n d 
“Chartreuse” 

t h i r d  c o u r s e 

c a i l l e  d e s  p y r e n e e s  £ 4 3 
Quail from Pyrenees - Wild Mushroom Dressing, Chestnut Gnocchi, Vin Jaune 

o r 
b a l l o t i n e  d e  l a p i n  £ 4 1 

Rabbit Ballotine - Morteau Sausage, Sollies Fig, Peppercorn Jus 
o r 

p i g e o n  p i t h i v i e r 
t o  s h a r e  f o r  t w o  £ 6 7 p e r  p e r s o n 

Pigeon Pie - Black Truffle, Pumpkin, Red Wine Sauce

s e l e c t i o n s  d e  f r o m a g e s  a f f i n é s  £ 3 5 
Selection of Aged Cheeses - Plum, Gem Lettuce, Rye Bread

f o u r t h  c o u r s e

c i t r u s  £ 2 3 
Bergamot, Crème Cru, Orange 

o r 
c h o c o l a t  d e  l a  m a i s o n  n i c o l a s  b e r g e r  £ 1 9 

Chocolate - Almond, Coffee

p e t i t  f o u r s


