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Lunch

Starter
Classic French Onion Soup, Sourdough Croutons, Comté & Bleu D’Auvergne

Seabass Ceviche, Cucumber, Jalapeño, Coriander
Beef Carpaccio, Pesto, Pickled Shimeji, Truffle Rémoulade, Potato Straws 

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

Main
Spring Blanquette de Veau, Chantenay Carrots, Asparagus, Pilaf Rice with Bell Peppers 

Spinach and Ricotta Ravioli, Sauce Vierge, Parmesan Crisps, Pea Shoot, Green Oil
Cornish Lemon Sole Véronique, White Grapes, Shitake, Samphire, Tarragon, Vermouth 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 Creme Brûlée, Shortbread Biscuit   
Nougat Glacé, Coulis de Framboise

Warm Baguette with Normandy Butter £6


