sample menu

snacks
sourdough baguette & salted butter £5.5
petit lucques olives £6
hash browns & taramasalata £9.5

comté gougéres (please allow 15 minutes) £10

Starters
william’s pear, bitter leaves, fourme d’ambert & hazelnut £15
squid stuffed with trout & prawns, tomato butter sauce £16
baked escargots, garlic & parsley butter £13

mille feuille of sweetbreads & café de paris butter £17

mains
stuffed pig’s trotter a la pierre koffman £32
cod, vadouvan, pumpkin & golden raisins £32
mallard, puy lentils, walnut & black fig £32
pot au feu of herb-fed chicken & foie gras £34

vol au vent of wild mushrooms, spinach & garlic butter £26

crushed new potatoes & rosemary salt £6

desserts
blackberry sorbet £6
beeswax ice cream & madeleines £11
dark chocolate & vanilla profiterole £11
roquefort papillon & brillat savarin, honey & crackers £15
a discretionary 12.5% service charge will be added to every bill

please inform your server if you have any allergies, intolerances or juicy gossip
game may contain shot



