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DRINKS

PINEAPPLE, GRAPEFRUIT, APPLE,£5

ESPRESSO £4, CAPPUCINO £4.5, TEA £4 English Breakfast, Earl Grey, Green Tea, Fresh Mint

SOUFFLE ESPRESSO MARTINI £12.5 Ketel One Vodka, Vanilla, Espresso, Cacao
CLARIFIED PASSION FRUIT MARTINI £12.5 Ciroc Vodka, Fair Passion Fruit, Clarified Citrus, Sake, Yuzu
BLACK CHERRY PICANTE £12.5 Altos Plata Tequila, Vida Mezcal, Cherries, Citrus, Jalapeno
BERGAMOT BIANCO NEGRONI £12.5 Tanqueray Ten, Italicus, French White Vermouth, Olives

BRUNCH SPECIALS

CRAB BENEDICT £16 Poached Egg, Chilli Tomato Jam
VEGGIE OMELETTE £14 Roasted Peppers, Aleppo Pepper Flakes
LOUIE CROQUE MONSIEUR £14 Add Egg £2, Add Fresh Truffle £6
BUTTERMILK PANCAKES £9 Blueberry Compote, Pecan Butter, Maple Syrup
FRENCH TOAST £11 Mix Berries French Toast, Vanilla Ice Cream (V)
AMERICAN MUFFINS & EGGS £24 Salmon, Caviar Sauce
BAVETTE STEAK, EGGS & FRIES £29

Add Avocado £5, Add Salmon £6, Add Egg £2, Add Fresh Truffle £6

SNACKS

BASKET OF FRENCH BAGUETTE & BUTTER £5

NOCELLARA OLIVES (VE) £5 GOUGERES (V) £5 SALTED ALMONDS (VE) £5

OYSTERS & CAVIAR

MALDON (ENG) £4.5 GILLARDEAU (FR) £6.5

FRIED OYSTER Spiced Sauce, Choux £6
OSCIETRA PRESTIGE CAVIAR (30GR, 50GR) Blinis & Créme Fraiche £85, £135

3 GUILLARDEAU OYSTERS & A GLASS OF 2013 DOM PERIGNON £65

BEFORE YOU ORDER, PLEASE INFORM OUR STAFF IF YOU HAVE ANY FOOD ALLERGIES. PRICES INCLUSIVE OF VAT AT 20% .
A DISCRETIONARY SERVICE CHARGE OF 15% WILL BE ADDED TO YOUR BILL.




SALADS

LOBSTER ROLL Dill Mayo, Oak Salad £26
NICOISE SALAD Tuna, Haricots Verts, Quail Egg, Anchovy (GF) Sml. £16 - Lrg. £24
PURPLE ARTICHOKE & POTATO SALAD Truffle, Lettuce (GF) (VE) Sml. £11 - Lrg. £16

BABY LETTUCE HEARTS & CASHEW NUTS Croftons, Vegan Cheese (VE) £14

MAINS

ANGUS RIBEYE STEAK (GF) £39
ROAST COD PROVENCAL Sauce Vierge (GF) £27
LAMB CUTLETS Petit Pois & la Francaise, Thyme Jus (GF) £38
BABY CHICKEN Wild Garlic, Jersey Royal Potatoes, Sage, Lemon Sauce (GF) £29
ROASTED AUBERGINE Crispy Wild Rice, Miso Sauce, White Grapes (VE) £19
TRUFFLE PASTA Aged Parmesan, Summer Truffle (V) £32
PLAICE ALMONDINE Almondine Sauce (GF) £35

LOBSTER THERMIDOR Half £49 / Whole £69

TO SHARE

ROASTED SKATE WING Sauce Vierge, Burnt Lemon, Watercress Leaves (GF) £49

CHATEAUBRIAND (650/700Gr) Baby Watercress Salad (GF) £105

ADD SAUCES

PEPPERCORN SAUCE, RED WINE JUS OR BEARNAISE (GF) £5 Each

SIDES

POMMES FRITES (VE) £7
TOMATO & SHALLOTS SALAD (VE) (GF) £7
SUMMER TRUFFLE POMME PUREE (V) (GF) £8
HARICOTS VERTS & ALMONDS (V) (GF) £7

RED OAK LETTUCE (VE) (GF) £6

DESSERTS

STRAWBERRY TART Chocolate Ganache £12
NV VEUVE CLIQUOT, ROSE £23

CHOCOLATE FONDANT Cocoa Crumble, Pistachio Ice Cream (V) £13
2005 PORT COLHEITA, BARROS, DOURO, PORTUGAL £13

RUM BABA Candied Fruits, Chantilly Cream (V) 3-Y.O. Eminente Rhum £9 7-Y.O. Eminente Rum £14
2022 ORANGE MUSCAT, ESSENSIA, QUADY, CALIFORNIA, USA £38

RASPBERRY PAVLOVA Meringue, Raspberry Sorbet, Opalys Ganache (GF) Sml. £11 - Lrg. £21
2020 MOSCATO ROSA, SCHWEIZER, FRANZ HAAS, ALTO ADIGE, ITALY £16

FROMAGES AFFINES Mons Artisans Cheeses - Ossau Iraty, Morbier, Barriguette (V) £19
2023 SAUTERNES, CHATEAU LAFON, BORDEAUX, FRANCE £11

L’EXOTIQUE Pineapple Compote, Mango Sorbet (VE) (GF) £8
SPARKLING JASMINE TEA, SAICHO £12

PRICES INCLUSIVE OF VAT AT 20%.
V - VEGETARIAN A DISCRETIONARY SERVICE CHARGE OF 15%
VE - VEGAN WILL BE ADDED TO YOUR BILL.
“ITEM CAN BE ORDERED VEGAN



