
Baguette and butter

Foccacia

Kalamata Olives

Aubergine Caviar

Hummus

Butterf ly prawns, lemon, basi l & ol ive oi l

Pissaladière - Onion tart , ol ives, anchoives

Escargot de Bourgogne (6/12) - Snai ls

Coin de Rue - Paris ian fr ies and truff le mayonnaise

Charcuterie Select ion

Cheese Select ion

Small Plates
3

6

3.5

6

6

17

12

9/17

6

10

10

Cod aiol i ,  prawn, caul if lower, green beans, carrots, egg

Lamb chop, chickpea chips, courgette purée, roast tomato

Saffron risotto, egg parfait , chanterel les, aprocits

Main Plates
22

22

20

Desserts
Chichi Fregi de Marsei l le, chocolate sauce, chanti l ly cream

Lavender crème brulée

Artisanal ice cream (per scoop)

9.5

7

3.5

Please speak to our staff about food al lergies & intolerances when making your order
Please note that a discret ionary 12.5% service charge wil l be added to al l bi l ls


