< SALADS &

Classic Caesar sal/ £14 —— With grilled chickel/ £20 —— With tiger prawn / £24

Beetroot salad, mozzarella di Buffala Campana,
old traditional balsamic vinegar from Modena — ¥ang old / £18

Confit duck foie gras from les Landes, Williams pelautney with chocolate, grilled country breadD£2

“Espelette “ Nigoise salad with confit tuna ventreGtarter / £18 or Main / £25

< SOUPS &

Lobster bisque, ricotta gnocchi and morels with legr6£25

Pesto soup with spring vegetables and confit pollly b€14

< PASTA AND RISOTTO &

Spaghetti alla vongole with wild garlic Starter / £f8 Main / £24
Barigoule artichoke and toscany pecorinoaiaviardo di Colonnata, barigoule emulsion withvelioil
Starter / £16 or Main / £22
Italian risotto with sautéed morels, roasting chickes
Starter / £20 or Main / £32

< SANDWICHES #

Beef Steak Sandwich with caramelised onions, mushspom
cheddar cheese and French fries / £22

Classic El8andwich /£19 —— with Lobster / £38

Crogue monsieur: Gratinated bread with Basque gohéese, Bellota de Bellota cuit blanc ham and lpsauce / £18

Cuisiniére:Héléne Darroze
Please note a discretionary service charge of 1#i%e added to your account
All prices are inclusive of VAT at the prevailingte
All day dining




