
 

 

 

soupes 

 

soupe à l’oignon £8 

onion soup, beef broth, white wine, gruyère 

 

 

soupe de potiron £9 

squash soup, caraway marshmallow, pumpkin seeds 

 

 

soupe de poisson £15 

fish soup, sea bream & shellfish, saffron, rouille 

 

 

salades 

 

salade de roquette £9 / £17 

rocket salad, buffalo mozzarella, tomato & olives 

 

 

salade iceberg et betteraves £8 / £16 

crunchy iceberg salad, beetroot, devon blue cheese 

candied walnuts & shallot dressing 

 

 

salade lyonnaise £12 / £22 

frisée, poached egg, lardons, chicken livers, sherry  

 

 

salade de crevettes £15 / £26 

chilled prawns, bibb lettuce, french cocktail dressing 

 

 

 

entrÉEs 

 

aïoli classique   

petit £19 | grand £32 

chilled crudités, lobster & prawns, mussels, garlic dip 

 

 

terrine de foie gras £18 

foie gras terrine, onion, raisin & pink pepper marmelade 

toasted brioche 

paired with a 50ml glass of pineau des charentes 

£3 supplement 

 

 

crab cake £14 / £22 

seared crab cake, brown crab mayonnaise  

buddha hand lemon, confit fennel, yuzu dressing 

 

 

escargots de bourgogne £9 / £17 

burgundy snails, grilled bread, parsley & garlic butter 

 

 

tartare de bœuf à la bettrave £15 / £26 

hand cut raw beef sirloin, beetroot & apple puree 

mustard egg yolk dressing, crispy sweet potato 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

executive chef – thomas piat 

 

 

 

 

 

 

Poissons 

 
crevettes £15 / £26 

seared prawns, lemon & garlic sauce 

 

 

moules à la crème £9 / £17 

steamed mussels, white wine, parsley, crème fraîche 

 

 

saint-jacques £27 

seared scallops, tandoori spiced squash puree 

carrot & coriander, cashew, coconut foam 

 

 

maigre a la plancha £24 

stone bass, creamy pearl barley risotto 

cucumber & potato fricassée, fresh dill 

 

 

sole limande £28 

roasted lemon sole, croutons, grenobloise sauce 

 

 

viandes 

 

coq au vin £25 

chicken legs, lardons, king oyster mushroom 

onions, hand-made farfalle, red wine sauce 

 

 

volaille rôtie £24 

roasted chicken breast, jerusalem artichoke 

chesnut mushroom, confit garlic, chicken jus 

 

 

paleron de bœuf £26 

red wine braised beef featherblade 

carrots, baby gem, fresh horseradish 

 

 

croque monsieur £12 / madame £13 

warm house-made ham & cheese sandwich 

 

 

ribeye £32 • sirloin £34 ~usda 10oz /283gr   

served with mixed salad, béarnaise or peppercorn sauce 

 

 

côte de bœuf pour deux £72 

28 day dry aged black angus ribeye to share 

choice of two side dishes 

béarnaise & peppercorn sauce 

 

 

 

 

 

 

 

 

 

 

 

grilled beef burgers 
 

100% uk beef, ground daily in-house served on  

a home-made bun with pommes frites 

 

yankee £17 

beef patty, iceberg, tomato, onion, pickle, sesame bun 

add cheddar cheese supp, £1 

 

frenchie £19 

beef patty, confit pork belly, tomato, dijon, morbier, peppered bun 

 

piggie £19 

beef patty, bbq pork, jalapeño mayo, cabbage, cheddar bun 

 

“bb” £24 

beef patty, foie gras, short ribs, horseradish mayo 

confit tomatoes, black onion seed bun 

 

     side dishes £4 

 

green beans 

tomato & onion salad 

mixed leaf salad 

        pommes lyonnaises 

 

pommes frites 

cauliflower gratin 

truffle mashed potato 

creamy kale 

 
 

  

 

 

   

 
 

    

    

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Desserts 
 

enquire about our dessert du jour 

 

 

gâteau basque £7 

classic french cake, brandied cherry jam 

vanilla anglaise 

 

ma crème au caramel £8 

egg custard, caramel tuile, tropical coulis 

vanilla chantilly mascarpone, pistachio dacquoise  

 

le mirliton au beurre de pomme £9 

puff pastry, almond cream, spiced apple butter 

rice crispies, salted butter caramelised fresh apple  

speculoos ice cream, cranberry coulis 

 

le citron £10 

lemon curd, crumble, crispy meringue 

vanilla & lemon marshmallow, dulce moelleux 

brown butter snow, limoncello chocolate  

passionata sorbet 

 

la tarte au chocolat et macadamia £10 

caramel chocolat brownie, macadamia cream, milk choc glaze 

caramelised pop corn, dulce choc tuile, vanilla chantilly 

white crumble, cocoa liquor crémeux 

 

le ‘french coffee’ £12 

dark chocolate sphere, light vanilla chantilly 

armagnac & kahlua sauce, crispy pearls 

coffee ice cream 

 

 

 

 

glaces et sorbets, £3 per scoop 

 

 

glaces 

vanilla • chocolate  

 pistachio • macadamia • coffee 

 

sorbets 

blueberry-yoghurt • raspberry 

orange spices  • passionatta 

 

 

petits sucrés 

 

freshly baked madeleines £5 

assortment of macarons £6 

coconut truffles & crunchy nougat layers £7 

praliné & caramelised puffed rice truffles £4 

 

executive pastry chef ~ quentin giudicelli 

 

 

 

for the table 
 

 

 

olives marinées £5 

house marinated olives 

 

calamar £9 

crispy calamari &  

beer-battered onion rings 

aïoli dip 

 

spinach & artichoke dip £8 

creamy & cheesy spinach dip 

baguette croutons 

 

 

 

 

 

gougères £5 

gruyère cheese puffs 

 

houmous £6 

cumin & coriander 

hummus, pita bread 

 

 

 

chicken wings £8 

confit buffalo chicken wings 

blue cheese dip 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Saucisses 

 

tasting of two £15 • three £24 • four £36  

 

boudin noir £8 / £12 

black pudding, celeriac puree, fresh apple  

 

boudin blanc £12 / £21 

white pork sausage, truffle mashed potato 

 

tunisienne £9 / £17 

lamb merguez, herbed couscous, peppers, yoghurt 

 

beaujolaise £9 / £18 

pork sausage, mushroom, pearl onions, bacon, red wine 

 

charcuterie maison 

with some classic recipes of gilles verot from paris 

 

dégustation 

small board £15   |   large board £30 

selection of house specialties 

served with hors d’oeuvres, pickles & mustards 

 

terrines et pâtés 
 

pâté grand-mère £8 

chicken liver, pork, cognac 

 

lapin à la moutarde £7 

confit rabbit legs, carrot & leek 

whole grain mustard 

 

fromage de tête £8 

pork head cheese terrine 

pâté grand-père £10 

foie gras, pork, truffle 

 

tajine d’agneau £9 

braised lamb, moroccan spices 

 

pâté en croûte £12 

foie gras, venison filet, pork 

cranberry 

 

 

saucissons et jambons 
 

jambon de paris £8 

house-made cooked ham 

 

 

coppa £10 

italian cured pork 

      jamón ibérico £19 

      juan pedro domecq iberico 30 

months aged ham 

 

        saucisson “jesus” £10 

        dry cured pork sausage 

 

            warm specialities 
 

rillons croustillants £9 

crispy pork belly, pepper 

frisée, dijon 

   cervelas £9 

   lyon sausage, pistachio  

   & truffle in brioche 
 

 

 

Fromages 

~european cheeses~ 

served with seasonal garnish 

 

1 cheese £5 

2 cheeses £9 

3 cheeses £14 

 

french 

coulommiers 

cow, ile de france, france 

unpasteurised 

 

• • • 

 

french 

le cousin 

cow, savoie, france 

unpasteurised 

 

• • • 

 

english 

colston bassett stilton 

cow, nottinghamshire, england 

pasteurised 

 


