Tea

Cereals, bread, fruits & yoghurt

English breakfast 2,75
Camomile 2,75
Green tea 2.75
Earl grey 2,75
Peppermint 2.75
Fresh mint 2,75
Canerino 2.50
Coffee & Hot Chocolate

Espresso 2.50
Double Espresso 3.00
Macchiato 2,75
Cappucino 2.75
Latte 2,75
Filter 3.00
Americano 2.50
Hot Chocolate 3.00
Drinks Glass
Beaumonts des Crayéres NV 9.75
Alain Thienot Rosé Champagne NV 12.50
Taittinger Prestige Rosé Champagne NV 14.50
Bloody Mary 7.50
Virgin Mary 4.50
Freshly squeezed orange juice 3.95
Freshly squeezed grapefruit juice 3.95
Pineapple juice 2.50
Fresh apple juice 3.95
Fresh tomato juice 3.95
Cranberry juice 2.50
Belu still water 3.75
Belu sparkling water 3.75

Breakfast

Open Monday to Friday
7.30am - 10am

17.5% VAT included
12.5% discretionary service charge will be added

Pink grapefruit 2.50
Fruit salad 5.25
Fruit salad with Greek yoghurt 6.00
Greek yoghurt and honey 3.50
Muesli and Greek yoghurt 4.00
Toasted bread or brioche 1.20
Mixed Viennoiserie selection 4.00
Hot breakfast

Fried, poached or scrambled eggs 3.50
Omelette 4.50
Full English breakfast 11.00
Smoked salmon, brioche and scrambled eggs 8.50
Smoked salmon, potato galette and poached egg 8.50
Spinach, mushroom and fried egg on toasted muffin 5.50
Bayonne ham and grilled tomato Benedict 6.00
Smoked salmon and spinach Benedict 6.00
Mushroom pancake, poached egg and hollandaise 6.00
Pain perdue, créme fraiche and maple syrup 5.50
Extras

Caviar d’Aquitaine 30g 43.00
Smoked salmon 5.00
Ham, bacon or sausage 3.00
Black pudding 2.00
Tomato, mushroom, cheese, potato galette 2.00

Please bring any dietary requirements to our attention
When smoking please be considerate to your neighbours
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Les Huitres Six Neuf  Douze

L’Ecossaise de Loch Fyne 9.00 13.50 17.00

Loch Fyne rock

L’Anglaise sauvage de Colchester 11.25 16.50 22.00

Colchester wild English oysters

L’Irlandaise de Carlingford 12.25 18.00 23.75
Irish Carlingford Lough

La native du West Mersey 17.50 26.00 33.50

West Mersey Native oysters

We do not recommend the consumption of spirits with oysters

Plats principaux

Les Fruits de Mer et Crustacés

Demi-homard froid mayonnaise 19.00
Langoustines froides mayonnaise 16.50
Petit plateau de fruits de mer (for one) 27.00
Plateau de fruits de mer (for two) 52.00

Ro6ti de porc a la lyonnaise pomme purée
Roasted suckling pig, onion sauce and soft mash potato

Cuisse de canard confite aux choux verts, sauce geniévre
Confit duck with green cabbage and juniper jus

Souris d’agneau braisée aux haricots blancs et chorizo
Braised lamb shank with coco bean and chorizo stew

Entrecdte grillé, pomme frite et sauce béarnaise
Ribeye with béarnaise sauce

Thon grillé a la ratatouille
Grilled yellow fin tuna with ratatouille

Pavé de saumon au citron et coriandre
Slow cooked salmon with lemon and coriander

Tagliatelles aux champignons sauvages et créme fraiche
Wild mushroom and créme fraiche tagliatelle

Les Légumes

Les Caviars 509 I served with blinis and créme fraiche

Imperial Al Baeri 118.00

White Sturgeon 125.00
A more extensive selection of caviar is available to pre-order.
Please ask a member of staff.

Brasserie Lunch Menu
2 Courses £19.50 3 Courses £24.00

Salade de roquette au parmesan 4.50
Pommes nouvelles 3.75
Pommes frites 3.75
Haricots verts 3.75
Epinards 3.75
Desserts

Salade de crabe, fenouil safrané £3.50 supplement

King crab salad, brown crabmeat and fennel in saffron

Terrine de campagne, compote d’oignons rouges
Country style paté, red onion compote

Saumon fumé d’Ecosse
Scottish smoked salmon

Salade de cuisse de canard fumé confite
Smoked confit duck leg salad

Lobster bisque
Classic French lobster soup

Velouté de petits pois, craquant de poitrine de porc
Crispy pork belly with pea soup

Risotto de légumes
Vegetable risotto

Demi douzaine d’huitres
Half dozen rock oysters

Please bring any dietary requirements to our attention
17.5% VAT included
12.5% discretionary service charge will be added

Sélection de fromages
Selection of cheeses, homemade bread

£3.00 supplement

Tarte au citron, créme fraiche et zestes confits
Lemon tart with créme fraiche and sugared zest

Fondant au chocolat, glace vanille
Warm bitter chocolate fondant with vanilla ice cream

Pomme poélée, mousse cannelle, sablé aux amandes et sorbet
Apple with almond shortbread, cinnamon mousse and Granny Smith sorbet

Strudel de fruits rétis au parfait anisé
Frozen aniseed parfait with roasted fruit strudel

Glaces et sorbets
Home made ice creams and sorbets

Créme briilée, madeleine
Burnt vanilla cream and madeleine

Please bring any dietary requirements to our attention
17.5% VAT included
12.5% discretionary service charge will be added



