
Menu du bar

“Petits Plats”

Selection of artisan breads and butter 2.50

Olives, fresh herbs              2.50

Smoked almonds 3.00

Green and black tapenade, cr�utons 3.00

Soups served 'en demi-tasse'

Chilled sweetcorn velout� 3.50

Warm watercress                               3.50

Pork rillettes tartine, cornichons 4.00

Tea smoked salmon , cucumber jelly 4.00

Three Large Maldon rock oysters, rye bread 4.50

Steak tartare, melba toast 5.00

Duck foie gras, sour dough toast 7.00

Carpaccio of tuna and scallops, citrus dressing 8.00

French Fermier cheese selected from the trolley 8.00

Charcuterie trolley selection 9.50 

12.5% discretionary service  charge  will be added to your bill


