
 

If you suffer from food allergy or intolerance, make our waiting staff aware when ordering your food. 
A 10% discretionary service charge will be added to the final bill. 

 

  

                                                                            

 
 

Restaurant Week Menu 
Available from 6th to 12th of October 2025 

  12.00 until 13.30/18.00 until 20.45 (excludes Saturday evening) 
 
 

Starters 
 

(v) Butternut Squash & Sage Soup 
 

Smoked Chicken Salad with Chicory & Walnuts – Honey Mustard Vinaigrette 
 

White Wine Marinated Mackerel “en Escabèche” 
 

(v) Goats Cheese & Courgette Clafoutis with Herb Salad 
 

Main Courses 
 

Steak Frites (served Medium Rare) 
 

Roasted Pork Mignon with Savoy Cabbage & Sautéed Potatoes 
 

Filet of Coley with Crushed Potatoes & Braised Carrots à l’Orange 
 

(v) Chickpea Panisse with Blue Cheese & Red Onion Salsa 
 

Side Orders 

Buttered Spinach £4.50 Cauliflower Cheese £5.00  Frites  £4.50  

French Beans  £4.50 Gratin Dauphinois £4.50  Salad Leaves £4.00 

Desserts 

Délice au Chocolat with Hazelnut Crème Anglaise 
 

Crème Caramel with Langues de Chat 
 

Coupe Bouchon with Mango & Lime Sorbet & Meringues – Honey Madeleines 
 

Assiette de Fromages with Pain aux Noix (supp. £3.00) 
 
 

2 Courses £24.00 
3 Courses £25.00 

 
 
 
 


