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LE PONT DE LA TOUR'S CLASSIC FRENCH

CUISINE,
AND FRESH SEAFOOD,

OVERLOOKING TOWER BRIDGE.

CELEBRATES SEASONAL DISHES
SERVED RIVERSIDE

MICHE DE PAIN,

TO START

BEURRE DEMI-SEL 6.5
Traditional warm miche bread with lightly salted butter

ENTREES

FROMAGE DE CHEVRE v 15 SAUMON FUME 23
Poitou goat’s cheese pastry parcel, pepper piperade, London oak-smoked salmon, lemon créeme fraiche,

honey and basil dressing blinis, and caperberries

SALADE NICOISE |7 CRABE 23
Confit tuna salad, soft-boiled eggs, Ratte potatoes, Devon white crab and pearl couscous salad,

French beans, tomatoes, and olive & lemon dressing avocado, and Espelette sauce

TOMATES Vv |7 TARTARE DE THON ROUGE 24
Rhéne-Alpes heritage tomatoes and watermelon, Yellowfin tuna tartare, mango and avocado,

pistachios, Tomme de Savoie, and olive oil dressing crispy lotus, chilli drops

L'"AUBERGINE vG I 6

Calradmelized'T:ber?inz, sm?ked tomato, courgette ESCARGOTS DE BOURGOGNE

salad, and wild garlic dressing 6forl8 | 12for32

L'CEUF PARFAIT ) Burgundian petits gris snails

63°C Clarence Court egg, sweet pea velouté, black with garlic and parsley butter.

trumpet mushrooms, ham hock, and mouillettes

TERRINE DE LAPIN I &

Rabbit and pork terrine with pistachios, apricots,

grape mustard, and toasted sourdough

CRUSTACEANS CAVIAR

HUTTRES CUMBRAE NO 2 OYSTERS 6.5 each OSCIETRA CAVIAR 10g 50 | 309 100
Served with lemon and mignonette Served with homemade blinis and creme fraiche.
CRUSTACES BOUQUET PRAWNS 6.5 each

Served chilled with mayonnaise and lemon




PLATS PRINCIPAUX

CHOU-FLEUR Vv/VvG 20
Meuniére-roasted cauliflower, caperberries, lemon,
beurre noisette, caramelised cep mushrooms,

and cauliflower purée

TARTE AU COMTE v 22
Comté cheese tart, leek compote, Granny Smith apple,
lamb’s lettuce, and black truffle dressing.

HAUT-BAR 38
Steamed stone bass, wild garlic pomme purée, spring
vegetables, and Espelette aioli

SOLE DE DOUVRES 63
Pan-fried Dover sole on the bone with Grenobloise sauce

CANNETTE 34
Duck breast, caramelised peach, potato fondant, and
curried cauliflower.

cCO® AU VIN 37
Red wine-braised corn-fed chicken, pommes

purée, mushrooms, glazed baby onions, bacon,

and sandy carrots

SOURIS D'AGNEAU 42
Rosemary and garlic slow-cooked lamb shank with
pommes purée

TERRE ET MER 42
Confit pork belly, grilled octopus, chorizo, saffron
risotto, and spring vegetables

FAUX-FILET H 51.5
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 PARTAGER

FOR TWO TO SHARE

CARRE D'AGNEAU H | 62 perperson
8-bone West Country rack of lamb, gratin dauphinois, garlic, and rosemary jus

COTE DE BCEUF | 66 perperson
850 g West Country rib-eye on the bone, Béarnaise and peppercorn sauces, with pommes frites

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

| 55 per person

ACCOMPAGNEMENT

MIXED LEAF SALAD 6.5
EXTRA-FINE GREEN BEANS 9
CREAMY SPINACH PUREE 7.5
HERITAGE TOMATOES 8

& WATERMELON SALAD

POMMES FRITES 7.5
GRATIN DAUPHINOIS 8
BEARNAISE SAUCE 3
PEPPERCORN SAUCE 3
MOREL SAUCE 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, infolerances 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.



