
Starter  
Roast Bell Pepper & Tomato Soup (vg) 

with a wild garlic pistou  
or

Fromage Blanc with Breakfast Radishes (v) 
with herb oil

or
White Asparagus, Soft Boiled Hen Egg, Sauce Vierge (v) 

with sourdough croutons 

Main  
Moules Marinière 

with pomme frites 
or

Grilled Chicken Paillard  

baby leaf salad and salsa verde
or

Jersey Royal, King Oyster Mushroom & Spinach Gratin (v) 
with gruyère cheese 

Dessert  
Seasonal Macarons (v) 

or
Sorbet Maison (vg)

or
Chantilly Cream Profiteroles (v) 

with chocolate sauce 
Please inform your server if you have any food allergies or special dietary needs 

A discretionary 12.5% Service Charge will be added to your bill 
Prices include VAT. All gratuities are managed independently

PRIX-FIXE
2 courses 19.75 ~ 3 courses 24.75




