
S E T  M E N U 
£39 per person

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

R I C H O U X  S M O K E D  S A L M O N  
Smoked Salmon, Lemon, Sesame Bread 

Roll, Butter

S T A R T E R
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

P E A  &  M I N T 
R I G A T O N I 

Pea and Mint Sauce, Lemon Ricotta 
and Parmesan (v)

B Œ U F  B O U R G U I G N O N 
Braised Beef, Smoked Lardons,  
Red Wine Jus, Pommes Purée

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

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

S I D E S

P O M M E  P U R É E  (v)� 6 . 5

P O M M E  F R I T E S  (v)� 6 . 5 

M I X E D  S A L A D  L E A V E S  (v)� 5

C A R R O T S � 7  
Honey & Mustard (v)

B R O C C O L I  (ve)� 7 . 5 

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.

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

C R È M E  A U  C I T R O N 
Raspberry Coulis, Crystallised 

White Chocolate

C H O C O L A T E  M O U S S E 
Hazelnut Praline,              

Arbequina Olive Oil

C R È M E  B R Û L É E 
Bay Leaf  & Nutmeg           

Custard




