< SALADS &

Classic Caesar sal/ £14 —— With grilled chickel/ £22 —— With tiger prawn / £24

Multicolored beetroot salad, mozzarella di Buff@lampana,
aged balsamic vinegar from Modena — 15 years @él818

Warm poached leeks, poached organic egg, blaffletaondiment / £26

“Espelette “ Nigoise salad with confit tuna ventrecStarter £16 / or Main £25

< SOUPS &

Pumpkin soup flavored with sage and New Zealanaéghoomb, ricotta gnocchi, roasted chestnuts andlegr6£15

Traditional onion soup gratinated with aged Gruygheese / £12

< PASTA AND RISOTTO &

Spaghetti alla vongole with chives Starter £18 Main £24

Duck foie gras from les Landes macaronnade witd wilshrooms and parsley Starter £20 / or Main £26

Italian Risotto with sauteed girolles and parslérter £14 / or Main £20

< SANDWICHES #

Beef Steak Sandwich with caramelised onions, mushso cheddar cheese and crisps / £22

Classic Club Sandwich / £19 —with Lobster / £38

Croque monsieur with Comté cream and wild mushrobfis8

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




