TWO COURSES £35

ENTREE

TORTELLINI V/VG
Goats cheese tortellini, Parmentier
espuma, crouton and pumpkin oil

FROMAGE DE CHEVRE V
Poitou goats’ cheese pastry parcel,
pepper piperade,
honey and basil dressing

L'CEUF PARFAIT V

63 degrees Clarence Court egg,
creamy wild mushrooms,
black truffle, mouillettes

TERRINE DE LAPIN
Rabbit and pork terrine, pistachio,
apricots, grape mustard, served with
toasted sourdough

TARTE AU CRABE
Handpicked Devon crab and leek tart,
guacamole, cocktail dressing,
Granny Smith apple

SAUMON FUME
London oak-smoked salmon,
lemon créme fraiche,
caperberries and blinis

ESCARGOTS DE BOURGOGNE
Burgundian Petits Gris snails,
garlic and parsley butter

HUITRES
4 Scottish Cumbrae Rock No 3,
mignonette, lemon,
served with rye bread

CREVETTES BOUQUET
4 Bouguet prawns, served with
homemade mustard mayonnaise
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PLAT PRINCIPAL

DAURADE
Seared sea bream, Devon crab and
prawns risotto, American sauce

TRUITE
Grilled sea trout, chive pomme purée,
caviar fish velouté

SOURIS D'AGNEAU
Rosemary and garlic slow cooked
lamb shank, pomme purée

COQ AU VIN
Red wine braised corn-fed chicken,
pomme purée, bacon, mushrooms,
glazed baby onions and sandy carrots

TARTE AU COMTE V
Comté cheese tart, leek compote,
Granny Smith, lamb’s lettuce and

black truffle dressing

CHOU-FLEUR V/VG
Meuniére roasted cauliflower,
caperberry, lemon, beurre noisette,
caramelised ceps and cauliflower purée

SIDES

Mixed leaf salad 5.00
Extra fine green beans 8.50
Braised red cabbage 7.00
Pommes frites 7.00
Gratin dauphinois 6.00
Truffled pomme purée 7.50

DESSERT

FRAICHEUR D'ANANAS
V/ VG
Vanilla poached pineapple, mango,
passion fruit espuma and
mango sorbet

POMME VERTE
Granny Smith apple parfait

POIRE
Poached William’s pear,
salted caramel parfait

TARTE AU CITRON V
Classic baked lemon tart, meringue,
raspberry and lychee sorbet

FONDANT AU
CHOCOLAT NOIR
Warm dark chocolate fondant,
pistachio ice cream

GLACES ET SORBETS
Three homemade ice creams
or sorbets

CREME BRULEE
Vanilla créme bralée and
lemon madeleines

SELECTION DE FROMAGES
- SUPPLEMENT 16.00PP
Beillevaire French farmhouse cheeses,
William’s pear chutney, grapes,
walnut bread
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CARRE D'"AGNEAU

LES ROTISSERIES DU LE PONT

ROAST BLACK ANGUS SIRLOIN H
ALAN BARROW BROOK STREET FARM LEG OF LAMB H

All roasts are served with Yorkshire pudding, red wine jus, root vegetables and roast potatoes

A PARTAGER

- SUPPLEMENT 30.00PP
Welsh rack of lamb, gratin dauphinois, garlic and rosemary jus - for two

COTE DE BOEUF - SUPPLEMENT 30.00PP
850g West Country rib-eye on the bone, béarnaise and peppercorn sauce, pommes frites - for two

-

When dining with us, it is your responsibility to inform us of any allergies, intolerances, or coeliac disease.

Our allergen guide identifies the allergens present within our dishes as intentional ingredients and also indicates where dishes ‘may contain’ an allergen. Whilst we take all
reasonable precautions, our kitchens handle allergens, so we cannot guarantee allergen-free dishes. Vegan dishes follow vegan recipes but may not be safe for those with milk or
egg allergies. V- Vegetarian, VG- Vegan, H- Halal. Adults need around 2000 kcal a day. Calorie informations available on request.

A discretionary 13.50% service charge will be added to your bill. All prices include VAT.
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