
Baguette, brown butter
Nocellara olives
Chicken liver rocher, hazelnut, morello
Saucisson, cornichon

Fried courgette, rouille, trout roe
White asparagus, faisselle, acacia, lemon
Escargot, seaweed, pine nut cream 
Lamb tartare, spring vegetables, goats cheese
Crab tart, bisque
Poached chicken, rice, brown butter
Bavette, egg yolk emulsion
Red mullet, bouillabaisse, tapenade

Mixed leaves, orange blossom vinaigrette

Cheese

Hot chocolate mousse, lemon, olive oil
Mille-Feuille, strawberry, créme diplomat
Raspberry sorbet, tarragon
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SAMPLE MENU

Please advise us, upon booking, of any dietary requirements and we will do our 
utmost to accommodate them. 

A discretionary 12.5% service charge will be added to your bill.


