
 
 

 
 
 
 

                                  IF YOU REQUIRE INFORMATION REGARDING FOOD ALLERGENS PLEASE ASK OUR MANAGEMENT TEAM. 
                                    A DISCRETIONARY 12.5% SERVICE CHARGE WILL BE ADDED TO YOUR FINAL BILL. ALL PRICES INCLUDE VAT. 

                 (V) VEGETARIAN     *CONTAINS NUTS 

 

 

 
 

Rabbit Rillettes and Pickles   5 

Bayonne de Jesus Salami (Pyrenees)   6 

Warm Ratatouille Provençale (V)*   5 

Truffle ‘n’ Parmesan Waffles (V)*   4 

Puy Lentils Paysanne & Egg (V)*   6 

Pickled Majtec Herrings, Potato ‘n’ Dill 13  

Marshland Beetroot, Sheep Cheese, Walnuts 

(V)*   14  

French style Pâté en Croute   12 

Freshly Cracked Cromer Crab, Cashew ‘n’ Apple M/P 

Poulet “Dans la Basket” ‘n’ Celeriac Remoulade     24 

Roast “Sweetbread” Veal, Caramelised Onion, Capers ‘n’ Spinach     32 

Highland Beef Fillet “A La Ficelle” with a Rather Nice Sauce     39 

Market Fish “Like When in Paris”    35 

Salmon Au Poivre with Potatoes Écrasées, Horseradish ‘n’ Watercress     29 

Polenta Butter with Pumpkin Chutney and Parmesan (v) *     28 

Boudin Noir with Calvados Apples     22 

STARTERS 

MAINS 

The Gimlet (Simon’s Favourite!) 16 


