
Starter  
Shellfish Bisque   

gruyère croutons and persillade   
or 

Classic Carrots Râpées (vg)  
with a dijon dressing  

or 
Avocado Vinaigrette (vg)  

with salad mâche
 

Main  
Steak Haché  

pepper sauce and mixed salad  
or

Roast Fillet of Sea Bream  
green beans, tomatoes and paprika butter  

or
Roast Darne of Cauliflower (vg)   

piperade and piment d’espelette 
 

Dessert  
Caramelised Tarte au Citron (v)  

with raspberry coulis  
or 

Chocolate Mousse ‘Liégeois ’ (v)  
whipped cream and hazelnut Tuile 

or
Maison Sorbet de Saison (vg)  

PRIX-FIXE
2 courses 19.75 ~ 3 courses 24.75

Please inform your server if you have any food allergies or special dietary needs 
A discretionary 12.5% Service Charge will be added to your bill 
Prices include VAT. All gratuities are managed independently



Prix-Fixe Menu 


