
  

 

Crab Bisque £8.00     Smoked salmon & mousse, blini  £9.50 

Crottin  £8.50   Celeriac “Tonnato”   £9.00 

Pumpkin & saffron risotto with mascarpone   £9.00 

Spinach & ricotta rotolo £9.00  Eggs mayonnaise  £6.00 

Shallot & mushroom crumble, whipped celery cream £9.50 

Jésus de Lyon & spicy chorizo, Catalan toast    £8.50 

Duck rillette   £7.50  Beef Carpaccio £8.00 
 

Veal schnitzel “Milanese”     £21.50 

Chicken paillard with girolles, gratin    £21.50 

Lamb rump “Irish stew style”     £21.00 

Duck breast with chicory & black pudding   £21.00 

Duck confit, parsley salad     £19.50 

Rib-eye steak £21.50    Fillet of beef  £24.50 

(Steaks above served with field mushrooms, pommes Anna & pepper sauce) 
  

Cheeses  1 - £7.00 2 - £11.00        3 - £14.50 
 

Rum baba, stewed apricots & whipped cream  £7.50 

Santiago tart, apple compote     £8.50 

Frozen mango mousse  £6.50  Iced Nougat  £8.00 

Delice Joconde (chocolate & praline mousse; hazelnut sponge) £8.50 

Bonèt   £7.75   Tiramisu  £8.00 

Agen prunes poached in red wine, rice pudding  £8.50 
 

Chocolate Truffle £1.25 Pamélas £1  Florentines £2.00 
 

We will do all we can to accommodate food intolerances & allergies. 
We are however unable to guarantee that our dishes are allergen free. 


