
 
 
 

SET LUNCH 
Two courses £24.50 / Three courses £28.50 

Served from 12pm till 5pm 

	
STARTERS 

Soupe du Jour 
Soup of day   8 

Oignon Tarte Tatin 
Caramelized onion tart, served with Herb cream            9.5 

Porc Rillettes 
Pork rillettes served with chutney, balsamic glaze and country bread      10.5 

Crevettes grillées 
Grilled prawns with garlic parsley butter and mixed leaves        12.5 

Saint Jacques Poêlées 
Pan fried scallops, cauliflower puree, capers and raisins beurre noisette (£7 supplement) 16.5 

_______________________________	

	
MAINS 

Foie de Veau 
Pan fried calf liver, bacon, creamy savoy cabbage, new potatoes, and Dijon mustard sauce 19.5 

Suprême de Volaille 
Pan seared corn fed chicken breast seved with pearl barely risotto and Parmensan sauce 23.5 

Filet de Daurade 

 Grilled Sea Bream fillet, sautéed fennel and samphire, gratin dauphinoise, Tomato and basil sauce 26 

Grilled Aubergine 
Grilled Aubergine served with ratatouille, camembert, roasted new potatoes    18 

Entrecôte de Boeuf 
Grilled ribeye steak served with French fries and mix salad (7 supplement) 29.5 

_______________________________	
 
 

  



DESSERTS 

Assiette de Fromage 
Selection of French farmers cheese (4 supplement)12.5 

Croquant au chocolat 
Layered chocolate terrine with Chantilly and salted caramel ice cream 

 
Crêpe au Citron 

Sweet pancake with lemon juice and sugar 8.5 

 
An optional service charge of 12.5% will be added to your bill 

(Please speak to our staff about your food allergies and intolerance before ordering) 


