LE PONT DE L4 TOUR

2 courses £15/ 3 courses £20

Includes a glass of Catarratto white or Nero d’ Avola red wine (125ML)

Starters

Terrine de porgc, truffle mayonnaise

Spiced pumpkin soup, chestnut & sage

Crispy squid, tartare sauce

Main course
Grilled Steak, béarnaise or peppercorn sauce
Cornish plaice, meuniere sauce*

Roasted cauliflower salad, mustard leaf, pomegranate & quinoa

Sides

Pomme frites 4.50
Garden salad 4.50
Extra fine green beans 5.00
Noirmoutier new potatoes 5.00
Tenderstem broccoli, chili butter 5.00

Dessert
Vanilla créme brilée
Lemon tart, Chantilly

Brownie, vanilla ice cream
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*A dish made using surplus ingredients — helping to tackle food waste and as part of our ‘Waste Not, Want More’ January 2019 campaign in
partnership with The Felix Project.

Before ordering please speak to our staff about any food allergies and intolerances
\ Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs and unpasteurized cheese may increase your risk of foodborne illness.

A discretionary 12.5% service charge will be added to your bill. All prices include VAT A cover charge of 2.00 per person will be added to your bill
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