
Oscietra Caviar  
Sour cream, blinis 

10g £50.00  |  30g £100.00

Cumbrae No.3 
Mignonette sauce  

6 for £32.00  |  12 for £60.00

Cumbrae No.3 oysters, Cornish crab salad, 
Bouquets, prawn cocktail

£90.00  

Salade Printaniere 
Candy beetroots, cucumber, radish, sherry vinaigrette (ve) 

Bourgogne 
Burgundian petits gris snails, garlic and parsley butter

Terrine de Lapin 
Rabbit terrine, sourdough toast 

Thon  
Tuna Niçoise salad, beans, peppers, new potatoes 

Add poached egg, £3.50

Tarte aux Comte 
Comte Tart, leek compote, granny smith,  

black truffle dressing (v)

Avocat 
Poached Eggs, smash avocado, tomato,  

toasted sourdough (v/ve)

Faux filet 
Black Angus sirloin steak, French fries,  

 beurre maître d hotel

Croque Madame 
Fried egg, Jambon, Gruyère 

Eggs Benedict 
Florentine (v) or Royale  

TWO COURSES £40   |   THREE COURSES £45

ADD FRENCH SPARKLING WINE  
& ST-GERMAIN HUGO SPRITZ  £45

FOR TWO

Pain perdu  
Caramel banana

Chocolate &  
Pistachio fondant

Tarte Tropezienne

Pineapple 
Vanilla poached pineapple, 
mango, passion fruit (ve)

French Fries (ve) £7.50

Mesclun Salad (ve) £6.50  
Sherry dressing 

Heritage Tomato Salad £8.50

Poached Egg  £3.50

Fried Egg  £3.50

Sourdough Toast  £3.50



AT

@lepontdelatourldn
@stgermaindrinks

(v) - vegetarian |  (ve) - vegan

All prices include VAT at the current rate. A discretionary 13.5% service charge will be added to your bill. 
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 indi-
cates 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. Adults need around 2000 kcal a day.


