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Lunch

Starter
Soupe Provençale au Pistou

Stracciatella, Grilled Courgettes, Zerbinati Melon, Sour Cherry Molasses, Pistachio
King Fish Ceviche, Cucumber, Jalapeño, Coriander

Prix Fixe
£29 for two courses, £34 for 3

Main
Bresse Chicken Supreme “Gaston Gerard”, Pomme Purée, Comté, White Wine & Mustard Sauce

Peas, Mint and Spring Onion Ravioli, Rich Green Pea Velouté, Summer Vegetables, Ricotta
Seabream, Mussels, Sea Herbs, Champagne Sauce

Please ask us for suitable wine suggestions for any part of your meal, 
we always have many varied & exciting options open by the glass.

Please speak to your server regarding any allergy concerns. A discretionary 13.5% service charge will be added to your bill. All prices include VAT.

Sides - supplement £7
Koffman Fries, Dijonnaise 

Tenderstem Broccoli, Chilli & Garlic Butter 
Butter Ratte Potatoes

Hispi Cabbage, Chilli, Red Onion, Pine Nuts

Dessert
Warm Chocolate Moelleux, Vanilla Ice Cream, Coconut Crumble

Pistachio Crème Brulee, Shortbread Biscuit
Panna Cotta with Roasted Gariguette Strawberries

Warm Baguette with Normandy Butter £6


