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Marinated Nocellara Olives
(vg) (222) 3.95

Basket of Arfisan Baguette
(v) (633)5.00

MAISON
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LUNCIH &~ DINNER MENVU

SNACKS

Steak Tartare Crodte
(213) 6.50

-

Grilled Arfichoke and Aspamgus Superfood
Salad (vg) (595) 12.50

toasted seeds, wild rice, mixed quinoa

Salfed Cod Croquefttes 12.50

pea shoots and sauce gribiche

Chopped Chicken Salad (617)
small 15.75 [ larpe 24.75

avocado, pem lettuce, peas and broadbeans

Dressed Dorset Crab (297) 18.50

mando, chilli and lime

S )

Smoked Salmon Crampet  Carlingford Rock Oyster

(192) 6.00 (10) 4.75 each

HORS D’OEVVRES

Soupe a I’Oignon (335)9.25

with a gruyeére ecrouton

Saatéed Chicken Livers(287) 12.25

on toasted brioche
Escargots a la

Boargaignon (6) (1031) 15.50
finished with pastis

Classic Prawp Cocktail (262) 17.00

avocado and sauce ‘marie rose’

LES OEVFS

-

Eqgs Benedict small (591) 9.75 /large (1095) 16.75
york ham and hollandaise

Avocado Vinaigrette (vg) (438) 9.95

with salade mache

Salade Nigoise (444)
small 16.25/1arge 25.00

with ‘agromar’ tuna

Steak Tarfare (536)
with quail’s epd,
small with sourdough toast 14.50
larpe with pommes frites and gem salad 27.00

Seared Scallops (346) 19.50
jerusalem artichoke purée
and hazelnut beurre noisette

Omelette aux Fines Herbes (401) 15.50

with a pem heart salad

PLATS PRINCIPAUX

ﬁ
Wild Masbrooms & Chestnat Grafin (v) (795) 16.95

red lentils, spelt and vieux gruyere

Scared Fillet of Salmon (632) 24.50

mung beans, sundried tomatoes and a sorrel sauce

Chicken Schnitzel (554) 21.50
with jus parisienne
Roast Rump of Lamb (583) 27.50

prilled courpettes, pepper purée & red wine jus

Soafflé Saisse (v) (674) 16.50
with a pem heartsalad

Roast Fillet of Cod (648) 26.75
heritage carrots and a brown crab sauce

Braised Ox Check (751) 25.95

comté pomme purée, crispy onions and a red wine jus

Steak Frites, Salade (996) 26.25

flat-iron steak, pommes frites, mesclun salad

-
Smoked Salmon and Scrambled Eggs(860) 18.50

with toasted sourdough

?
Pelmeni with Delica Pampkin (vg) 17.75
cripsy sape and pumpkin seeds
Roast Dack Breast (477) 27.50
cavolo nero, carrot purée and an orange jus
Chicken Sapreme (688) 24.50

pommes alipot, wild mushrooms & créme de volaille

Filet de Boeaf (780) 38.50

pomme de terre pratin and sauce bordelaise

<>

Lemon Sole Meauniére
lemon and caper butter (961) 36.50

pommes frifes (vg) (364) 5.25
pommes parée (292) 5.25

LES GARNITVRES

—<)>—

fenderstem broccoli (97) 5.75

mesclan and heritage radish salad (vg) (90)4.75

FROMAGES, DESSERTS ET GLACES

lequme da joar (60)5.75
gem salad with fine herbs (vg) (60) 5.00

-

All desserts and ice cream coupes are vepetarian, for vepan options please ask your server.

Fromages: Langres, Comt¢, Foarme d’Ambert (777) 14.50

Créme Bralée (588) 8.50

Tarte aa Citron (423) 8.50

with créeme fraiche & lemon zest

served fully parnished

Baked Vanilla Cheesecake (587) 9.25

classic new york style baked cheesecake

Sachertorte (679)9.75

with créme chantilly

Glaces: Coupe ‘Lacian’ (828)9.75

Seasonal Frait Cramble (491) 9.25

with créme anglaise

Apple Tart Fine (487)9.95

with vanila ice cream

pistachio, hazelnut and almond noupatine ice creams, whipped cream and butterscotch sauce

Scan to view a menu
with calories. Adults need
around 2,000 kcal a day.

A discretionary 12.5% Service Charge will be added to your bill ~ All gratuities are managed independently
Please inform your server if you have any food allergies or special dietary needs ~ Gluten free options available
No flash, or intrusive photography ~ Please inform your server if you have any food allergies or special dietary needs.

v - vegetarian | vg - vegan

" Ei], If you would like to purchase
one of our gift vouchers,

please scan the QR code.

THE WOLSELEY HOSPITALITY GROUP

The Wolseley, The Wolseley City, The Delaunay, Brasserie Zédel, Colbert, Fischer’s, Bellanger, Manzi's

www. thewolseleyhospitalitygroup.com
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