STARTERS

Warm Salad of Smoked Eel with Dandelion
&Frisée £10.50

Galantine of Poussin with Puy Lentil
Salad £7.50
Sauteed Scallops with Whisky,Smoked
Haddock and £10.50

Brown Shrimps Risotto

Foie Gras and Langoustine Terrine with
Toasted Brioche £13.50

Crottin de Chavignol Aumoniére, Truffle
and Honey (V) £8.00

MAIN COURSES

Roast Fillet of Buccleuch Beef,Perigord
Truffle Sauce £28.00

Roast Halibut,Lobster
Raviolo,Crustacean Sauce

£23.00

Tran of Aubergine, Tomato & Parmesan,
Pistou (V) £14 .50

Noisette d’Agneau,Spring
Vegetables,Rosemary Jus £23.00

Grilled Dover Sole Meuniere,Crushed
Olive Oil Potatoes£22.00
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Prices include VAT, Service 1s not
included.
10% discretionary service 1s added to
parties of 5 and over




Hot Chocolate Fondant with Pistachio Ice

Cream £6.00

Coffee Creme Brulée with lced Whisky
Truffle £6.00

Brioche Pain Perdu with Rum and Railsin
Ice Cream £6.00

Assiette de Fromages avec Pailn aux Noix
et Biscuits £7.50

Traditional Sticky Toffee
Pudding&Drambuie Ice Cream £6.00

Lemon Tarte Meringuée with Passion Fruit
Sorbet £6.00

Cappuccino or Espresso £2.50 per cup
With Petits-Fours

Dessert Wines

by the Glass 125 ml
Montlouis Moelleux,Clos du Chateau de
Mosny 1996 £4 .25

By the half bottle

Domaine du Noble, Loupiac,

2002 £17.00

Chat - Rabaud-Promis, ler Cru
Classe,Sauternes 97/01 £34.00

Chateau D”Yquem 1°" Cru Classé,Sauternes,
1991 £155.00

By the Bottle
Montlouis Moelleux,Clos du Chateau de

Mosny 1996 £23.00
Domaine du Noble, Loupiac,
1999 £22.00

Ch. Rabaud-Promis,1®" Cru Classé
Sauternes 1989 £60.00




Solera 1928, Cask no.841, Les Vignerons
de Maury £35.00

Erdener Treppchen,Riesling, Auslese,
Weirngut Moenchof,

Robert Eymael, Urzig/Mosel,

1990 £42 .50

Please ask for our Brandy, Port,
Liqueur, Malt Whisky List
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