OYSTERS CAVIAR

MALDON (NGC) £4.5 EACH OSCIETRA PRESTIGE
CAVIAR (30GR, 50GR)

& A GLASS OF 2013 DOM

PERIGNON £65 £85, £135

SNACKS

BASKET OF FRENCH BAGUETTE
& BUTTTER (V) £5

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

PETIT FOUR OF THE DAY £3

LUNCH ! DINNER




STARTERS

PUMPKIN SOUP, CHESTNUT
& CROUTONS (VE) £12

FOIE GRAS TERRINE, FIG SALAD
& BRIOCHE TOAST £21

TRUFFLE PIZZETTA, BURRATA CHEESE
& WILD ROCKET £17

SEABREAM CARPACCIO,
PASSION FRUIT DRESSING (NGC) £16

HAND DIVE SCALLOP,
CHAMPAGNE VELOUTE & CAVIAR £19

CELERIAC CARPACCIO, TRUFFLE MAYO
& PINENUTS (VE, NGC) £12

SALADS

BEETROOT & STRACCIATELLA,
WALNUT DRESSING (VE, NGC)
Sml. £11 - Lrg. £16

ARTICHOKE & BABY SPINACH,
TRUFFLE DRESSING (VE, NGC)
Sml. £11 - Lrg. £16

TUNA TARTARE, AVOCADO,
ESPELETTE PEPPER DRESSING
& CITRUS ZEST (NGC) £16

SALMON GRAVLAX, CAVIAR
& HERITAGE RADISH (NGC) £14

MACCHERONI A LA TRUFFE NOIRE
& AGED PARMESAN (V) £32

B RTLILIET,
PEPPERCORN SAUCE (NGC) £39

VENISON LOIN, CELERIAC REMOULADE
PUREE, SAVOIE CABBAGE & PORT SAUCE
(NGC) £37

LOBSTER AMERICAIN £69

MAINS

TURBOT FILLET, CURLY KALE,
BEETROOT & CITRUS BEURRE BLANC
(NGC) £35

KING CABBAGE WEDGE, WINTER
TRUFFLE, PINENUTS & PISTOU
(VE, NGC) £19

ROAST BABY CHICKEN, NEW ROAST
POTATOES, WILD MUSHROOMS &
CHASSEUR SAUCE (NGC) £32

ROAST BUTTERNUT SQUASH,
PEPPER SALSA & CRISPY KALE £19

LA COCOTTE DE LOUIE

VEAL CHEEK POT-AU-FEU STYLE,
TURNIPS, CARROTS, LEEKS
& BONE MARROW TOAST £32

TO SHARE

COTE DE BOEUF 1KG (NGC) £110

SIDES

POMMES FRITES (VE) £7

HONEY GLAZED CARROTS
& THYME (V, NGC) £6

POMME PUREE (V, NGC) £7

POMME PUREE & TRUFFLE (V, NGC) £10

CAULIFLOWER GRATIN (V, GF) £6

RED OAK LETTUCE (VE, NGC) £6
AVOCADO (VE, NGC) £7

PILAF RICE (VE, NGC) £6

BEFORE YOU ORDER, PLEASE INFORM OUR STAFF IF YOU HAVE ANY FOOD ALLERGIES.

PEPPERCORN SAUCE, RED WINE JUS OR BEARNAISE (GF) £5 EACH
PRICES INCLUSIVE OF VAT AT 20%.
A DISCRETIONARY SERVICE CHARGE OF 15% WILL BE ADDED TO YOUR BILL.



