
 

 
If you have any allergies, please let the staff know before ordering 

All prices are in £ and a discretionary 13.5% service charge will be applied to all restaurant bills 

AMUSES GUEULES 
Bread & butter 4.5 Marinated olives  4  Saucisson & cornichons  4.5 
Bresaola  8 Jambon blanc de Paris 6 Jambon de Bayonne  8 
 

LES ENTRÉES 
Poireaux vinaigrette Braised leeks with classic vinaigrette      8 

Soupe aux onions de Roscoff Roscoff onion soup with crouton and Comté cheese   12 
Vacherin Mont d’Or rôti Baked seasonal mountain cheese with croutons and chutney  14 
Assiette de fromages Cheese selection with bread and chutney  small / large   14 / 22 
- 
Huîtres mignonettes Oysters served with shallot vinegar   3 pcs / 6 pcs  11 / 20 
Moules marinières au piment d’Espelette Classic French mussels and Espelette pepper   13 

- 
Croquettes de canard Duck croquettes and Espelette pepper mayonnaise  3 pcs  12 

Escargots de Bourgogne Snails with garlic-parsley butter and bread  6 pcs / 12 pcs  12 / 22 

Pâté en croûte de "George" Pork & duck pâté served with Meaux mustard    14 
Assiette de charcuterie Cured meat selection with bread and butter  small / large     14 / 22 

 

LES PLATS 
Tartiflette végétarienne aux poireaux, salsifis & Reblochon fermier    24 
Potatoes gratin with leeks, salsify, crème fraiche & reblochon cheese served with salad 

Filet de saumon, choux, pommes de terre & beurre blanc au champagne    32 
Salmon fillet served with saffron potatoes, cabbage and champagne beurre blanc 

Cuisse de pintade braisée, pommes de terre rôties & trompettes de la mort   29 
Braised guinea fowl, roasted potatoes, celeriac puree, wild mushrooms & cider sauce 

Filet de bœuf, frites & sauce du jour         39 
Aubrey Allen’s beef fillet served with sauce of the day and fries 

La pièce du boucher, sauce du jour & accompagnement     Market price 
Aubrey Allen’s cut of the day, sauce of the day and side 
 

Our Classic Raclette “All you can eat” is available on pre-order         £35/pp 
Morbier & Raclette cheese served with potatoes, mixed cured meat and gherkins 

(vegetarian & no-pork options available) 

 

SIDES 
Salade verte Green salad with house dressing        4 

Frites & mayonnaise French fries and mayonnaise       5 

Champignons & ail persillé Mushrooms and garlic parsley butter     6 

Broccolini & beurre d’orange Broccolini and orange butter      7 


