
F R E N C H  O N I O N  S O U P � 1 3 
Caramelised onion broth, toasted sourdough,  
Gruyère cheese

E S C A R G O T  D E  B O U R G O G N E � 1 4 . 5 
Burgundy Snails, Garlic- Parsley butter,  
puff pastry crowns

P R A W N  C O C K T A I L � 1 3 
Tiger Prawns, Avocado, Tomatoes, Marie Rose Sauce

P O A C H E D  A S P A R A G U S � 1 3 
Asparagus Spears, Almond Pistou, Herb Hollandaise

B E E F  T A R T A R E � 1 5 
Diced Rump, Classic Accoutrements, Egg Yolk

S A L M O N  R I L L E T T E � 1 4 
Cured & Poached Salmon, Crème fraiche, lemon zest

T U N A  T A R T A R E � 1 5 
Tuna Loin, Sesame- Asian Dressing, Avocado

S A L M O N  T A R T A R E � 1 4 
Diced Salmon, Cucumber, Apple 

S T A R T E R S

C R I S P Y  D U C K  S A L A D � 1 5 
Crispy Duck confit, mixed leaves,  
fresh watermelon, almond vinaigrette

G R E E N  G O D D E S S  S A L A D � 1 2 
Butterhead lettuce, blanched seasonal vegetables,  
Green Goddess Dressing 

E N D I V E  S A L A D � 1 3 
Endive & Radicchio leaves, Roquefort cheese,  
candied walnuts, thyme & honey vinaigrette

C A E S A R  S A L A D � 1 5 
Romaine & baby gem lettuce, Caesar dressing,  
aged Parmesan, sourdough croutons  
A D D  C H I C K E N � +  5 . 5 

A D D  P O A C H E D  S A L M O N  � +  5 . 5 

A D D  P R A W N S  � +  5 . 5

R I C H O U X  C H E E S E B U R G E R � 1 9 
Beef  Patty, Emmental Cheese, Tomato,  
Pickled Shallots, Green Chilli Mayonnaise

T H E  C L U B  S A N D W I C H � 1 4 
Grilled Chicken, Streaky Bacon,  
Egg Mayonnaise, Tomato, Gem Lettuce

C R O Q U E  M O N S I E U R � 1 1 
Roasted ham, Comte cheese, Bechamel sauce 

S A L A D S  &  S A N D W I C H E S

G A R L I C  &  G R U Y È R E  F L A T B R E A D � 1 0 
Wood-fired, Gruyère cheese, garlic butter, pesto herbs

C A R A M E L I S E D  O N I O N  & � 1 0 	
G O A T  C H E E S E  F L A T B R E A D 
Wood-fired, Goats Cheese, Caramelised Onions, garlic butter

H E R I T A G E  T O M A T O  F L A T B R E A D � 1 0 
Oregano, Baby basil

F L A T B R E A D S

C H I C K E N  P A I L L A R D � 1 6 . 5 
Flattened Breast, Sauce Vierge,  
Toasted Almond Crumb

F I L E T  D E  S A U M O N � 2 3 
Salmon Fillet, fennel & shallot confit, herb  
roasted new potatoes, lemon herb Hollandaise

L O B S T E R  T H E R M I D O R � 4 4 
Half  Lobster, Bisque, Bechamel Sauce, Breadcrumbs

G N O C C H I  A  L A  P A R I S I E N N E � 1 8 
Gnocchi, Crème Fraiche, pecorino sauce,  
seasonal vegetables

B E E F  B O U R G U I G N O N � 2 2 
Braised Beef, Smoked Bacon, Red Wine Jus

B O N E - I N  R I B E Y E  F O R  T W O � 4 4 
Dry Aged, Bone in Ribeye, Choice of  sauce, French Fries

S T E A K  F R I T E S � 2 2 
Onglet Steak, Peppercorn Sauce, French Fries

R I B E Y E  F R I T E S � 4 5 
Dry Aged Ribeye, Choice of  sauce, French Fries

G I G O T  D ’ A G N E A U  ( T O  S H A R E )  � 8 5 
Slow Cooked Lamb Shoulder, Maitre D’Hotel butter  

R A T A T O U I L L E � 1 7 
Provençal style, gremolata crumb

M A I N  C O U R S E S

P O M M E  P U R E E � 7
P O M M E  F R I T E S � 7
R A T A T O U I L L E � 7
R O A S T E D  H E R I T A G E  C A R R O T S � 7
S T E A M E D  B R O C C O L I � 7

S I D E S

G O U G E R E S � 9 . 5 
Choux pastry, Gruyère Cheese

T R U F F L E  C R O Q U E  M O N S I E U R � 1 3 
Roasted Ham, Comte Cheese, Black Truffle  
Bechamel, Truffle shavings 

R O Q U E F O R T  D I P  &  C R U D I T E S � 1 4 
Seasonal vegetables served over ice, Roquefort dip,  
hazelnut praline

B R E A D  &  S A L T E D  B U T T E R � 7 . 5 
Sourdough, whipped butter 

W H I L S T  Y O U  W A I T

V    V E G E T A R I A N       V E    V E G A N       G F    G L U T E N  F R E E

1 2 . 5 %  S E R V I C E  C H A R G E  W I L L  B E  A P P L I E D




