


Le Gourmet Élégant
An Exquisite Culinary Journey

Appetizers
1. Caviar de la Maison - Classic Beluga caviar served with blini and crème fraîche. - £75
2. Foie Gras au Torchon - Delicately prepared duck liver, pear compote, and brioche toast. - £62
3. Carpaccio de Saint-Jacques - Thinly sliced scallops, citrus vinaigrette, and microgreens. - £58
4. Tartare de Boeuf - Hand-cut beef tenderloin, capers, quail egg, and Dijon mustard. - £53
Soups and Salads
1. Bisque de Homard - Rich lobster bisque with a touch of cognac and chive cream. - £40
2. Salade Lyonnaise - Frisée, lardons, poached egg, and Dijon vinaigrette. - £35
3. Velouté de Champignons - Creamy mushroom soup with truffle oil and herbed croutons. - £37
4. Salade de Chèvre Chaud - Warm goat cheese, mixed greens, walnuts, and balsamic reduction. - £34
Main Courses
1. Filet Mignon Rossini - Prime beef tenderloin, foie gras, truffle, and Madeira sauce. - £106
2. Homard Thermidor - Oven-baked lobster with creamy mustard sauce, served with sautéed greens. - £102
3. Risotto aux Truffes - Creamy Arborio rice, black truffles, and Parmigiano-Reggiano. - £84
4. Canard à l'Orange - Roasted duck breast with orange sauce and dauphinoise potatoes. - £89
Desserts
1. Tarte Tatin - Upside-down caramelized apple tart with vanilla bean ice cream. - £30
2. Mousse au Chocolat Noir - Rich dark chocolate mousse with raspberry coulis. - £28
3. Crème Brûlée à la Vanille - Classic vanilla crème brûlée with a caramelized sugar crust. - £26
4. Sélection de Fromages Affinés - A selection of fine cheeses with fruit and nut bread. - £32
Beverages
· A selection of fine wines, champagnes, and artisan cocktails is available upon request.
All prices include VAT. A discretionary 12.5% service charge will be added to your bill.
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