L Jul

7 N
LE PONT DE L4 TOUR

EVENTS - CLASSIC MENU- £50

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

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

AUBERGINE VG
Caramelised aubergine, smoked tomato, courgette salad,
wild garlic dressing (vg)

DAURADE
Pan-fried sea bream, wild garlic pomme purée, spring vegetables,
caviar fish velouté

POULET
Roasted chicken supreme, pomme fondant, green asparagus,
watercress emulsion, wild mushroom sauce

CHOU-FLEUR
Meuniére roasted cauliflower, caperberry, lemon, beurre noisette,
caramelised ceps and cauliflower purée (vg)

PAVLOVA
Meringue, vanilla chantilly, mixed fresh berries (v)

CREME BRULEE
Vanilla creme brllée, lemon madeleines (v)

FRAICHEUR D'ANANAS
Vanilla poached pineapple, mango, passion fruit espuma,
mango sorbet (v/vg)

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 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. All prices include VAT. Service charge will be added to your final bill




