
 

STARTERS 

SCOTTISH SMOKED SALMON                                           14 
carved from the trolley with classic accompaniments 

BLUE AND GOAT’S CHEESE MOUSSE (v)                 14  
red onion purée, mint jelly, chocolate, crispy cherry ice cream  

SCALLOP                                                                                                                                19 
smoked sweet corn purée, jalapeños, tomato salsa, tobiko, quail eggs 

BLACK AND WHITE PING PONG                  15 
chicken parfait mousse, quince jelly, black truffle honey, grilled sourdough    

OSCIETRA CAVIAR (20gm)                                 85 
blinis, radish, shallots, celery, quail eggs, potato and chives salad   

 

 

MAINS 

DOVER SOLE                      45  
sautéed spinach, potato, beurre noisette 

SEAFOOD RISOTTO                                                                                  34 
calamari, octopus, prawn, crab, tobiko, masago 

BEEF FILLET               38       
duck croquette, trumpet mushroom, spinach, black truffle sauce 

PAN-FRIED HALIBUT               33 
fragola, clams, spinach, yuzu foam  

QUINOA (ve)                                             28     

shitake, white beech, black truffle, miso tuile  

 

 

SIDES 

seasonal greens                                    5 

sautéed garlic new potatoes                                  5 

mixed salad dressed in olive oil and balsamic vinegar                        5 

            

Jean-Didier Gouges, Head Chef 
 

A discretionary 12.5% service will be added and entirely shared between all the staff.  

 

ALLERGY ADVICE: We carefully prepare orders, some of which contain nuts, sesame and other allergenic ingredients.  
We cannot guarantee that orders served, will not contain traces of these allergens.  

If you have an allergy, please inform a member of our team. 
(v) Suitable for vegetarians  (ve) Suitable for vegans 

 

 



DESSERTS 

ORANGE AND CHOCOLATE MOUSSE                                                                 12 

LEMON AND ROSE CHEESECAKE                                                                             12  

VANILLA SOUFFLÉ                                                                                                  12 

cherry nougat ice cream  

SELECTION OF FINE CHEESES                                                                                15 

with traditional accompaniments  

PUDDING WINE                                                                            125ml     Bottle 

PETIT MANSENG LES DERNIÈRES GRIVES, Côtes de Gascogne, 2016      8.50     46.00 

TOKAJI ASZÚ 5 PUTTONYOS, Bene Pincészet, Hungary, 2009                            13.50     49.50                   

RUTHERGLEN MUSCAT, Pfieffer Estate, Victoria, Australia, NV                                   11.50     34.50 

 

PORT                                                                              100ml     Bottle 

CHURCHILLS Crusted, 2006                     9.50     65.00 

FONSECA GUIMARAENS, 2004                     14.00     79.00  

  

COFFEE                     4.50                                           
freshly filtered, cappuccino, latte, espresso 
 

SPECIALITY TEA                            4.50 
ceylon, earl grey, peppermint, chamomile 

Jean-Didier Gouges, Head Chef 
 

A discretionary 12.5% service will be added and entirely shared between all the staff.  

 

ALLERGY ADVICE: We carefully prepare orders, some of which contain nuts, sesame and other allergenic ingredients.  
We cannot guarantee that orders served, will not contain traces of these allergens.  

If you have an allergy, please inform a member of our team. 
(v) Suitable for vegetarians  (ve) Suitable for vegans 

 

 

INCLUDED IN FIXED PRICE MENU                                    when ordered separately    10 

CLASSIC CRÈME BRÛLÉE                                                                                                    

shortbread 

WINTER BERRY CRUMBLE                                                                                                    

vanilla cream 

HOMEMADE ICE CREAM OR SORBET                                                        

a selection of flavours 


