
SNACKS

Crudités, Sesame Whip, Green Garlic Oil £9

Cod’s Roe, Pommes Darphin £5.50 each

Fried Pieds de Cochon, Agen Prune, Bier Mustard £5 each

French Onion Croque £14

Iced Black Tiger Prawns, Yuzu & Jalapeño £15

SNACK PACK

Duck Fat Fries, Homemade Mayo, Umai Modern N25 Caviar (15g), 

served with 1 Black Cow Vodka Martini £50 / 2 Martini £55 

ENTRÉES

Carrot Râpée, Black Olive & Sesame £9

Chalk Stream Trout, Confit Fennel, Beetroot Mustard £14

Roast Beetroot, Bearnaise & Endive £13

Jambon De Paris, Celeriac Remoulade £14

Terrine Du Jour £16

Grilled Snails, Green Garlic, Veal Rice £18

PLATS

Butterhead, Parmesan & Anchovy Salad £12

with Confit Herb-Fed Chicken £23

Buckwheat Crêpe, Spinach, Roquefort & Walnut £24

Hay-Baked Celeriac, Camargue Rice, Burnt Lemon, Roscoff Onion £26

Monkfish, Bouillabaisse with Rouille £32

Duck Haché, Au Poivre, Pomme Allumettes £28

Truffle & Tunworth, Cordon Bleu £32

Steak Frites, Sauce Henri £28

CHARCOAL GRILL

See Blackboard

SIDES

White Salad £6 - Green Beans, Shallot Butter £6

Dusty Knuckle Baguette & Butter £6.50

 Duck Fat Fries £7 - Mushroom Hollandaise £3 

Please inform our staff of any allergies you may have. 
| A discretionary 12.5% service charge will be added to your bill | 

We are able to accommodate vegan and vegetarian diets


