Evening Standard Menu

Three courses £30.00

Includes a 125ml glass of sparkling wine,
“NV Chandon Brut, Argentina”

Available every day for Lunch and
Dinner 17:30-18:30 & 21:00-22:30

All prices include VAT at the current rate.
Adiscretionary 12.5% service charge will be added to your bill
For any allergies and intolerances, please speak with member of staff.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs and unpasteurised cheese may increase your risk of foodborne illness




Starter

Rabbit terrine, lemon mayonnaise
Prawns cocktail, French & American sauce
Tomato gazpacho (vg)

Beetroot & kale tart, Tahini yogurt dressing (v)

Main Course

Cornish plaice, meuniére sauce
Line caught cod fillet, ratatouille Provengale, stuffed piquillo pepper
Free range chicken breast, peas & bacon, carrot purée, artichoke barigoule

Beetroot risotto, goat cheese & hazelnut (v)

Sides

Extra fine green beans 5.00
Garden salad 4.50
Pomme purée 5.50
Noirmoutier potatoes, butter & mint 5.00

Pommes frites 4.50

Dessert

Vanilla créme briilée, madeleines maison
Valrhona chocolate fondant, cocnut frozen yogurt
Selection of ice creams & sorbets

Selection of artisan cheeses - 5.00 supplement
(pasteurised & unpasteurised)

All prices include VAT at the current rate.
A discretionary 12.5% service charge will be added to your bill
For any allergies and intolerances, please speak with member of staff.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs and unpasteurised cheese may increase your risk of foodborne illness




