
C R U S T A C E A N S

H U Î T R E S  C U M B R A E  N O  2  O Y S T E R S � 6 . 5 each 
Served with lemon and mignonette 

C R U S T A C É S  B O U Q U E T  P R A W N S  � 6 . 5 each 
Served chilled with mayonnaise and lemon

F R O M A G E  D E  C H È V R E  V � 1 5 

Poitou goat’s cheese pastry parcel, pepper piperade, 
honey and basil dressing

S A L A D E  N I Ç O I S E  � 1 7 

Confit tuna salad, soft-boiled eggs, Ratte potatoes, 
French beans, tomatoes, and olive & lemon dressing

T O M A T E S  V� 1 7 

Rhône-Alpes heritage tomatoes and watermelon, 
pistachios, Tomme de Savoie, and olive oil dressing

L ’ A U B E R G I N E  VG� 1 6 

Caramelised aubergine, smoked tomato, courgette 
salad, and wild garlic dressing

L ’ Œ U F  P A R F A I T  � 1 8 

63°C Clarence Court egg, sweet pea velouté, black 
trumpet mushrooms, ham hock, and mouillettes

T E R R I N E  D E  L A P I N � 1 8 

Rabbit and pork terrine with pistachios, apricots, 
grape mustard, and toasted sourdough

S A U M O N  F U M É � 2 3 

London oak-smoked salmon, lemon crème fraîche, 
blinis, and caperberries

C R A B E � 2 3 

Devon white crab and pearl couscous salad, 
avocado, and Espelette sauce

T A R T A R E  D E  T H O N  R O U G E  � 2 4 

Yellowfin tuna tartare, mango and avocado, 
crispy lotus, chilli drops 

E N T R É E S

E S C A R G O T S  D E  B O U R G O G N E 
6 for 1 8  |  12 for 3 2 

Burgundian petits gris snails 
with garlic and parsley butter.

L E  P O N T  D E  L A  T O U R ’ S  C L A S S I C  F R E N C H 

C U I S I N E ,  C E L E B R A T E S  S E A S O N A L  D I S H E S 

A N D  F R E S H  S E A F O O D ,  S E R V E D  R I V E R S I D E 

O V E R L O O K I N G  T O W E R  B R I D G E .

C A V I A R 

O S C I E T R A  C A V I A R � 10g  5 0  |  30g  1 0 0 

Served with homemade blinis and crème fraîche.

T O  S T A R T

M I C H E  D E  P A I N ,  B E U R R E  D E M I - S E L  6 . 5 
Traditional warm miche bread with lightly salted butter



A C C O M P A G N E M E N T

M I X E D  L E A F  S A L A D  � 6 . 5

E X T R A - F I N E  G R E E N  B E A N S  � 9

C R E A M Y  S P I N A C H  P U R É E  � 7 . 5

H E R I T A G E  T O M A T O E S  � 8 
&  W A T E R M E L O N  S A L A D  �

P O M M E S  F R I T E S  � 7 . 5

G R A T I N  D A U P H I N O I S  � 8

B É A R N A I S E  S A U C E  � 3

P E P P E R C O R N  S A U C E  � 3

M O R E L  S A U C E � 4

V - vegetarian | VG - vegan | H - Halal  |  vegan on request. When visiting any of our restaurants, it is your responsibility to let us know if you have any allergies, intolerances or coeliac disease. Our allergen information identifies 

the allergens present within our dishes as intentional ingredients and indicates where dishes ‘may contain’ an allergen. Where a dish ‘may contain’ an allergen, this is where it is not intentionally present, but where the manufacturer 

of an ingredient believes that cross-contamination may still be a risk and has declared this. Please be advised that all our food is prepared in kitchens where allergens are present. Whilst we take every reasonable precaution when preparing 

your food, we cannot guarantee any allergen-free dishes. Our vegan dishes are made to vegan recipes but may not be suitable for guests with milk or egg allergies. Adults need around 2000 kcal a day. Calorie information is available 

on request. 13.5% service charge will be added to your bill. Prices include VAT.

P L A T S  P R I N C I P A U X

C H O U - F L E U R  V / VG� 2 0 

Meunière-roasted cauliflower, caperberries, lemon, 
beurre noisette, caramelised cep mushrooms, 
and cauliflower purée

T A R T E  A U  C O M T É  V� 2 2 

Comté cheese tart, leek compote, Granny Smith apple, 
lamb’s lettuce, and black truffle dressing.

H A U T - B A R  � 3 8 

Steamed stone bass, wild garlic pomme purée, spring 
vegetables, and Espelette aioli

S O L E  D E  D O U V R E S � 6 3 

Pan-fried Dover sole on the bone with Grenobloise sauce

C A N N E T T E � 3 4 

Duck breast, caramelised peach, potato fondant, and 
curried cauliflower.

C O Q  A U  V I N � 3 7 

Red wine-braised corn-fed chicken, pommes 
purée, mushrooms, glazed baby onions, bacon, 
and sandy carrots

S O U R I S  D ’ A G N E A U � 4 2 

Rosemary and garlic slow-cooked lamb shank with 
pommes purée

T E R R E  E T  M E R � 4 2 

Confit pork belly, grilled octopus, chorizo, saffron 
risotto, and spring vegetables

F A U X - F I L E T  H� 5 1 . 5 

300 g grilled grain-fed Australian Black Angus sirloin, 
Béarnaise sauce, and pommes frites 
For every Faux-Filet sold, £1.50 will be donated to the 
“Not For Sale” movement.

A  P A R T A G E R  F O R  T W O  T O  S H A R E

C A R R É  D ’ A G N E A U H  |  6 2 per person 

8-bone West Country rack of lamb, gratin dauphinois, garlic, and rosemary jus

C Ô T E  D E  B Œ U F  |  6 6 per person 

850 g West Country rib-eye on the bone, Béarnaise and peppercorn sauces, with pommes frites

F R U I T S  D E  M E R   |  5 5 per person 

6 Cumbrae oysters, 8 Prawns, hand-picked South Devon crab salad, London oak-smoked salmon. 
Served cold with mayonnaise, lemon and mignonette


