
STARTER 

Potage Du Jour £5.50
(Soup of the day)

Mixed green leaf salad £5.95
With parmesan and extra virgin olive oil

Poached filet of smoked haddock £6.95
Topped with a poached egg and served with a creamy white wine sauce

Toasted goat’s cheese £6.95
Served on a bed of roasted Mediterranean vegetables

Dover Street gravadlax £7.75
Thinly sliced salmon marinated in dill and brandy, with a mustard dressing

Tomato & Mozzarella £7.95
With roquet and pesto

Poached asparagus £7.95
Served with Hollandaise sauce

Chicken liver pâte £8.50
With mixed leaves and toast

Spicy Deep fried Calamari £8.95
Served with tartare Sauce

Crab au Gratin    £9.95
Crab meat with fresh Herbs, Glazed with a light Cheese sauce

Sautéed king prawns £9.95
Served with a lime and green pepper sauce

Seared scallops  £10.95
Served with a light Champagne sauce 

Asparagus Risotto  £12.95
Topped with seared Foie Gras, Served with Roasted Corn Jus

MAIN COURSE

FISH

Grilled filet of salmon hollandaise  £16.95
Served with new potatoes and seasonal vegetables

Roast filet of Cod  £17.50
Served with mashed potatoes, wild mushrooms and Champagne Sabayon

Roasted filet of sea bass  £18.95
Served with sautéed sweet potatoes, seasonal vegetables and red pepper coulis

King prawns  £18.95
Served with Pilaff rice, Seasonal Vegetables, Chilli & Béarnaise Sauce

MEAT & POULTRY

Breaded breast of chicken  £16.95
Filled with Gruyere cheese, garlic butter and spinach mousse, served with dauphinoise 
potatoes and seasonal vegetables

Fillet of beef stroganoff  £17.95
Flambéed in cognac with shallots, button mushrooms, Madagascar peppers and pilaff rice

Pot roast duck  £18.95
Served with carrot purée, braised parsnips and sautéed potatoes in an orange sauce 

Roast best end of lamb  £18.95
Coated with a rosemary and mustard crust, served with aubergine caviar and 
Sautéed potatoes 

Char grilled prime fillet steak (Béarnaise or au poivre)  £19.50
Served with forest mushrooms and Parisienne potatoes

Fillet steak Rossini  £22.50
Served with foie gras, shaved truffle, Périgueux sauce and Parisienne potatoes

VEGETARIAN

Pan fried vegetable cakes  £12.95
Served with rice, roquet and chilli jalapeno sauce

Spinach and ricotta tortelloni  £13.95
In a tomato sauce, topped with pesto, roquet and shaved parmesan

Asparagus Risotto  £15.95
Arborio rice, shallots, grilled asparagus and shaved parmesan

A 12.5% service charge will be added to the bill and a £1.50 cover charge applies per person


