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Prices are in UK Pounds (£) and include VAT.
 A discretionary service charge of 15% will be added to your bill. 
Enjoy your Christmas food!

	
	

	
	

Appetizers
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	Escargot en Croûte     £30.50
In a flaky puff pastry shell, gently cooked Burgundy snails with garlic and parsley butter are offered.

	
	



[image: ]Foie Gras Terrine    £25.00
Served with toasted brioche, a fig compote, and spices.
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Salade de Betteraves et Chèvre    £15.00 
Salad of roasted beets with fresh arugula, creamy goat cheese, and a honey vinaigrette dressing.

	
	



[image: ]Bouillabaisse        £20.00 
A fragrant, saffron-infused fish stew with crusty bread, rouille, and a dollop of rouille is offered as a taste of Provence in a bowl.
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	Main Courses
Bœuf Bourguignon      £40.00
With carrots, onions, and earthy mushrooms, tender meat is slowly simmered in red wine.




[image: ]Coq au Vin               £30.00
With mushrooms, pearl onions, and crisp bacon lardons, succulent chicken pieces are cooked in red wine.




Ratatouille             £25.99
Chilean sea bass prepare with a crisp skin, served on a bed of saffron risotto and drizzled with a saffron beurre blanc sauce 
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Poisson en Papillote      £30.99
Seasonal veggies and the freshest catch of the day are carefully cooked in parchment paper.
.


	
	

	
	

Side Dishes
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	Haricots Verts Amandine      £10.99
Green beans that are perfectly cooked and garnished with toasted almonds for a delicious crunch.
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	Gratin Dauphinois             £15.00
Served with crab dinner and filled with mashed potatoes and cream.


	
	


[image: ]Pommes de Terre Rôties aux Herbes £14.99
New potatoes with a crispy golden exterior and a fresh herb flavoring.


	





	
	Deserts 
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	Crème Brûlée à la Vanille     £11.50
A flawlessly caramelized sugar tops a silky vanilla bean custard.
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	Bûche de Noël                 £15.00
Traditional Yule log cake with marzipan and rich chocolate ganache embellishments is a taste of the festive joy.
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	Tarte Tatin                      £17.00
A delectable dessert with caramelized apples served upside down and topped with crème fraîche.






	
	Beverages 
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	French Champagne 150ml      £15.00
A variety of French sparkling wines including champagne each bottle or glass commands a different price.
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French Sparkling Water  £7.00
Served refreshing and chilled, with a choice of sparkling or still.
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Mocktails 250 ml     £8.00
A variety of freshly made, alcohol-free mixed drinks.
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	Herbal Teas 300 ml £6.50   
A refreshing array of alcohol-free mocktails for a delightful non-alcoholic experience.



“Let us know if you have any allergies regarding our food. We will serve you accordingly.”
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