
Starter  
Roast Pumpkin & Squash Soup (vg) 

with toasted pumpkin seeds 
or 

Grilled Leeks with Soft-boiled Egg (v) 
herb breadcrumbs and hollandaise sauce

or
Chicken Liver Parfait

mushroom vinaigrette and toasted baguette 
  
 Main

 Moules Marinière    
with a white wine sauce   

or
Steak Haché 

with sauce au poivre
or

Chargrilled Delica Pumpkin (v)
puy lentils, lemon & goats’ cheese mousse 

 
Dessert  

Pain au chocolat pudding  
with crème anglaise  

or 
Lemon Tart 

with crème fraîche 
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


