
S E T  M E N U 
£46 per person

3 7 5 M L  C A R A F E  O F  W H I T E  O R  R E D  W I N E  � + 1 7 P P 
Maison Belanger

A D D

A  D I S C R E T I O N A R Y  C H A R G E  O F  1 2 . 5 %  W I L L  B E  A D D E D  T O  Y O U R  B I L L  

V    V E G E T A R I A N     V E    V E G A N

Many of  our dishes can be substituted to your allergen requirements -  
please ensure you advise your waiter before ordering.

W A R M  S O U R D O U G H  B R E A D  &  G O U G È R E S 
Choux Pastry, Gruyère Cheese (v)

F O R  T H E  T A B L E

D E S S E R T
C H O O S E  O N E

H A Z E L N U T 
P A R I S  B R E S T

C H O C O L A T E  M O U S S E 
For the Whole Table Only 

Hazelnut Praline, Arbequina  
Olive Oil

F R A I S I E R 
C A K E

M A I N  C O U R S E
C H O O S E  O N E

B A B Y  C H I C K E N 
Boned Out, Chicken Gravy, Fries (H)

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

Lemon Breadcrumbs(£10 Supplement)

S T E A K  F R I T E S 
Onglet Steak, Choice of  Sauce, French Fries

M U S H R O O M  R I G A T O N I 
Cepts, Madeira Crème,  
Thyme Pangrattato (v)

S T A R T E R
C H O O S E  O N E

F R E N C H  O N I O N 
S O U P 

Caramelised Onion Broth,  
Toasted Sourdough,  
Gruyère Cheese (v)

B E E F  T A R T A R E 
Diced Longhorn Beef  Rump,  

Classic Accoutrement,  
Egg Yolk

B L I N I  S A U M O N 
F U M É 

Smoked Salmon,  
Crème Fraîche, Blinis, 

 Lemon Zest

T R U F F L E  C R O Q U E 
M O N S I E U R 

Black Truffle  
Béchamel, Comte’ Cheese,  

Grated Truffle (v)

S I D E S

P O M M E  P U R É E  (v)� 5

P O M M E  F R I T E S  (v)� 5 

M I X E D  S A L A D  (v)� 5

S A N D Y  C A R R O T S � 5  
Honey & Mustard (v)

B R O C C O L I � 5 
Lemon Dressing, Nigella Seeds (v)




