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Marinated Nocellara Basket of Arfisan Baked Camembert de Normandie Steak Tarfare Smoked Salmon and
Olives (244) (vg) Baguette (374) (v) with linponberry compote (989) Croate (173) Créeme Fraiche Tarfine
4.50 5.00 17.50 6.50 (251) 6.00
9
¢ HORS D’OEUVVRES 9
Soupe a I’OiQDOD (228) 10.25 Jersey Rock Oyster (8) Avocado Vinaigrettfe (535) (vg) 10.25
with gratinated croutons 4.50 each with salade méache
Grilled Artichoke Saperfood Salad (vg) Tarte Fine a I'Oignon Lyonnaise Salade Nicoise
toasted seeds, wild rice, pomegranate (704) (v) 15.50 with ‘agromar’ tuna
and mixed quinoa poats’ cheese and thyme small (396) 16.50 / large (745) 25.00
small (406) 13.50/large (675) 21.50
Escargofs a la Boargaignonne (879) 15.75 Classic Prawn Cocktail (725) 17.25
Qak Smoked Salmon (466) 17.95 demi-douzaine avocado and sauce ‘marie rose’
prated epd, capers and parsley
Steak Tartfare Seared Scoffish Scallops (195) 19.75
Chopped Chicken Salad small (322) with sourdouph toast 14.75 celeriac & apple purée, pickled apple
avocado, peas and gem lettuce large (635) with pommes fritesand a gem salad 27.50 and toasted hazelnuts
small (507) 15.75/larpe (830) 24.75
= LES OEVFS -
Eqgs Benedict small (705) 9.75 Omelette aux Fines Herbes (477) (v) 16.50 Smoked Salmon and Scrambled Eqgs (778) 19.25
larpe (1410) 16.75 with a gem heart salad with toasted sourdough
¢ PLATS PRINCIPAUX )
Roasted Darne of Caaliflower (238) (vg)  17.00  Soafflé Saisse (1077) (v) 17.50 Seared Fillet of Sea Bass (430) 29.00
citrus quinoa and celeriac purée with a pem heartsalad mushroom fricassée and parsnip purée
Roast Sea Troaf a la Provencale 273)  27.50 Cbar—gri.lled SPAtChC_Od‘ Poassin (599)  28.00  Ravioles da Daapbiné (828) (v) 17.50
with french beans with garlic & parsley oil forest mushrooms and beurre hongroise
Chicken Schnitzel (585) 22.50  Ooujos of Haddock o ol Egg?; é‘ggg Dry Aged Ribeye Steak (1099) 38.50
with jus parisienne or lingonberry compote . arge ’ pommes frites and peppercorn sauce
pommes frites and tartar sauce
Pan-seared Duck Breast (432) 29.95  Grilled Tranche of Halibat (577) 3550 Flatiron Steak Frifes (1383) 27.25

braised red cabbage, blood orange

and madeira jus

pommes frites (671) (v) 5.75

braised red cabbage with orange and pranes (47) (vg) 5.75

-

samphire, brown shrimp and beurre noisette

LES GARNITVRES

QS —
peits pois a la francaise (78) (v) 5.75
pommes parée (474) (v) 5.75

FROMAGES, DESSERTS ET GLACES

with sauce béarnaise

gem heart salad with fine berbs (109) (vg) 5.25
saatéed french beans with confit shallofs (199) (vg) 5.95

-

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

La ‘Grande’ Profiterole (472) 9.50

vanilla ice cream and chocolate sauce

Cherry Clafoatis (843) 9.95

with cherries in kirsch

Soatine Traffles (2) (171) 3.75

Macaron de Saison (509) 7.50

Fromages: Livarof, Comt¢, Roquefort (747) 15.00

served fully parnished

Baked Camembert de Normandie (989) 17.50

with linponberry compote
Creme Bralée (589) 9.25

Coupe ‘Lacian’ (1005) 9.75

Tarte Fine aax Pommes (889) 10.95
with vanila ice cream

Baked Cheesecake (753) 9.75

with strawberry compote

Apple & Apricot Cramble
(716) 9.95

with créme anglaise

pistachio, hazelnut and almond noupatine ice creams,

whipped cream and butterscotch sauce

Scoop of Homemade Ice Cream or Sorbet (208) 3.50 each

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
Prices include VAT ~ 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

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






