
Starter  
Carottes Râpées (vg) 

with a dijon dressing  
or 

Celeriac Soup (v) 
chardonnay & apple oil 

or 
Quinoa & Wild Rice Salad (vg)  

broccoli, mixed seeds and pomegranate 
 

Main  
Moules Marinière  

white wine cream sauce and parsley  
or

Chicken Paillard   
rocket and pea shoot salad and jus parisienne

or
Gruyère Omelette (v) 

with gem salad 
 

Dessert  
Sachertorte (v)

with crème chantilly 
or 

Macarons Fait Maison (v)  
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




