
Soupe de Petits Pois, Cromesquis de Champignons 

Spring Pea Soup, Mushroom Cromesquis 

Saumon Gravadlax, Crème à l’Aneth, Salade de Mâche et Radis 

Salmon Gravadlax, Dill Cream, Lamb’s Lettuce and Radish 

Terrine de Porc, Gelée de Genièvre, Sauce à la Moutarde de Meaux 

Terrine of Pork, Juniper Berry Jelly, Meaux Mustard Sauce 

------ 

Légumes Printaniers, Borscht au Combava 

Roasted Spring Vegetables, Beetroot Bouillon Scented with Kaffir Lime 

Quasi d’Agneau Braisé, Fregula Crémeux aux Asperges et Champignons 

Braised Rump of Lamb, Creamed Fregula with Green Asparagus and Mushroom, Rosemary Jus 

Cabillaud Rôti, Fenouil Confit, Sauce au Basilic 

Roast Fillet of Cod, Confit Fennel, Mashed Potato, Basil Sauce 

------ 

Crème Brûlée à la Vanille 

Vanilla Crème Brûlée 

Cheese Cake aux Fruit Rouges 

Baked Cheese Cake, Red Fruit Coulis 

 

 

 

 

 

 

 

 

 
Whilst we do all we can to accommodate guests with food intolerances and allergies,  

we are unable to guarantee that dishes will be completely allergen-free.  

Please ask a member of staff for further information on ingredients before ordering.  

All prices include 20% VAT. An optional 12.5% service charge will be added to your bill 


