
All our dishes may contain nuts. Game dishes may contain shot. Please advise us of any allergies you have. 
Please note that a discretionary 12.5% service charge will be added to your bill. 

 

 

SNACKS 
 

SNACKS 
Bread & butter 3.5 

Mixed olives 3.5 

Croque monsieur 5 

Cheese beignets & onion confit 4.5 

Baked st marcelin, truffle honey 8.5 

 

CHARCUTERIE 
 

Rosette de Lyon (Lyon) 5.5 

Saucisse sèche 5.5 

Corsican coppa 5.5 

Jambon sec de montagne (Midi-Pyrénées) 5.5 

Noix d’épaule peppercorns 5.5 

Truffle saucisson (Rhône) 6.5 

 
CHEESE & HONEY PAIRINGS  

LE MIEL DES FRANÇAIS 
 

Morbier (Semi soft. Mild cows’ milk with a layer of ash, served with onion confit) 7 

 
Chèvre de saint-claude (Goats’ milk, slightly salted and creamy, served with bruyère honey) 7 

Heather honey is made of a single pollen flower, intense and has a caramelized and a light bitter taste. 

 
Comté (Aged 26 months, cows’ milk, nutty flavour, a creamy texture, served with chestnut honey) 7 

Chestnut honey has a strong aromatic taste, amber dark brown, smells of spring wood and fresh earth. 
 

Tomme de corse (Sheeps’ milk, delicate flavours of herbs, nuts & salt, served with acacia honey) 7 

Acacia honey is lightly floral sweetness without acidity and bitterness. 
 

Fourme d’ambert (Cows’ milk, tender blue cheese with a fruity heart, served with sarrasin honey) 7 

Buckwheat flower, has a thick texture like dark molasses with a distinctive malt flavour. 

 
Camembert (Cows’ milk, slightly salted with a cream paste, served with onion confit) 7 

 



All our dishes may contain nuts. Game dishes may contain shot. Please advise us of any allergies you have. 
Please note that a discretionary 12.5% service charge will be added to your bill. 

 

 

 

FISH 

Moules marinière 12.5 

Roast Cornish monkfish, pumpkin, sundried tomato & truffle 17.5 

Fillet of sea bass, clams, dulse seaweed & brussel sprouts 19.5 

Sautéed Madagascan prawn, parsnips & pernod 29 

 

MEAT 

Corn fed chicken breast, sautéed wild mushroom & rainbow chard 15.6 

Braised lamb shoulder, anchovy, rosemary & soubise sauce 16.5 

Goosnargh confit duck leg, coco beans, hispi cabbage & pancetta 16.5 

Black sesame, peppered beef onglet, braised endive & brandy sauce 18.5 

 

 VEGETABLE  

 

 Frites & béarnaise 4 

Columbo spiced carrots, carrot purrée & labneh 8.5 

Green bean salad, aged comté cheese, shallots & walnut dressing 7.25 

Spicy cauliflower beignets, baba ganoush & pomegranate molasses 8.75 

Mixed leaf salad 4 

 


