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Sunday Lunch 
2 Courses £25.00
3 Courses £30.00

Les Entrées
Saumon fum� d�Ecosse, blinis et cr�me de raifort
Scottish Bradan Orach smoked salmon, wholemeal blinis and horseradish cream

Terrine de campagne, compote d�oignons rouges
Country style pâté, red onion compote

Risotto aux petits l�gumes de saison et parmesan, cr�me de choufleurs
Spring vegetable and parmesan risotto with cauliflower cream

Salade de cuisse de canard confite et canard fum�
Smoked duck and confit leg salad 

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

Bisque de homard, cr�me � l�estragon
Lobster bisque with tarragon cream

Douzaine d�escargots de Bourgogne au beurre d�ail et tomates
Twelve snails baked in garlic and tomato butter

Demi douzaine d�hu�tres 
Six rock oysters

Les Poissons, Viandes et Volailles
Entrec�te du Castle Mey r�tie enti�re, garniture � l�anglaise 
Roast  Castle of Mey  28 day aged rib eye with Yorkshire pudding, roasted vegetables and red wine sauce

Cuisse d�agneau de saison r�tie au romarin
Roast leg of lamb, roasted vegetables and rosemary sauce

Poulet au vin rouge
Label Rouge chicken braised in red wine, onions, mushrooms and bacon

Canard r�ti, pur�e de panais, carottes de Chantenay et oignons glac�s
Roast breast of Dombes duck, parsnip purée, duck confit and liver with Chantenay carrots and onions

Haut bar r�ti au thym, pomme pur�e, �pinards et couteau far�i � la Proven�ale
Thyme roasted stone bass with soft mash, spinach and razor clam Provencal

Filet de rouget po�l� fa�on ni�oise � l�huile d�olive noire 
Red mullet pan roasted with confit peppers, aubergines, courgettes, capers and black olive oil

Thon rouge grill� aux �pices, pur�e de coco � l�ail fum� et chorizo
Grilled yellow fin tuna seasoned with mild spices, white coco bean purée and chorizo 

Timbale aux choux, camembert et �uf poch�, velout� de topinambours
Camembert and poached egg timbale with roasted seasonal vegetables and Jerusalem artichoke velouté

Cannelloni aux champignons sauvages, �pinards et cr�me fra�che 
Wild mushroom, spinach and crème fraîche cannelloni with toasted pine nuts

Les Salades et Légumes
Pomme frites 3.75
Ratatouille 3.75
Haricots verts 3.75
L�gumes et pommes de terre r�tis 4.00
Salade de roquette au parmesan 4.50

Fromages et Desserts
S�lection de fromages
Selection of cheeses, homemade bread 

Tarte au citron, cr�me fra�che et zestes confits
Lemon tart with crème fraîche and sugared zest

Miroir au cassis, cornet pistache et son sorbet
Blackcurrant bavarois with pistachio cone and blueberry sorbet

Fondant au chocolat, granit� caf� et guimauve au chocolat blanc
Warm bitter chocolate fondant with coffee sorbet and white chocolate marshmallow

G�teau au fromage frais, chocolat blanc et m�res
Baked white chocolate and blackberry cheesecake 

Pomme po�l�e, mousse cannelle, sabl� aux amandes et sorbet
Apple with almond shortbread, cinnamon mousse and Granny Smith sorbet 

Glaces et sorbets
Home made ice creams and sorbets

Cr�me br�l�e, madeleine 
Burnt vanilla cream and madeleine
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Fromages et Desserts
S�lection de fromages 11.00
Selection of cheeses, homemade bread 

Tarte au citron, cr�me fra�che et zestes confits 7.00
Lemon tart with crème fraîche and sugared zest

Miroir au cassis, cornet pistache et son sorbet 7.00
Blackcurrant bavarois with pistachio cone and blackcurrant sorbet

Fondant au chocolat, granit� caf� et guimauve au chocolat blanc 7.00
Warm bitter chocolate fondant with coffee sorbet and white chocolate marshmallow

Tranche d�ananas caram�lis�e, glace � la noix de coco 7.00
Roasted pineapple slice with sponge and coconut ice cream 

Pomme po�l�e, mousse cannelle, sabl� aux amandes et sorbet 7.00
Apple with almond shortbread, cinnamon mousse and Granny Smith sorbet

G�teau au fromage frais, chocolat blanc et m�res 7.00
Baked white chocolate and blackberry cheesecake 

Strudel de fruit r�tis au parfait anis� 7.00
Frozen aniseed parfait with roasted fruit strudel

Glaces et sorbets 6.75
Home made ice creams and sorbets

Cr�me br�l�e, madeleine 6.75
Burnt vanilla cream and madeleine

Prix fixe  
Two courses £24.00 
Three courses £29.00

Saumon fum� d�Ecosse, blinis et cr�me de raifort
Scottish Bradan Orach smoked salmon, whole meal blinis and horseradish cream

Bisque de homard, raviole de poireaux � l�Emmental
Lobster bisque, leek and Emmental ravioli

Carr� de  foie gras au confit fum�, croustillant noisette et pur�e de poire aigre doux
Pressed foie gras and smoked confit duck with pickle pear purée and crispy hazelnut milk bread

_____

Poulet au vin rouge
Label Rouge chicken braised in red wine, onions, mushrooms and bacon

Thon rouge grill� aux �pices, pur�e de coco � l�ail fum� et chorizo
Grilled yellow fin tuna seasoned with mild spices, white coco bean purée and chorizo

Canard r�ti, pur�e de panais, carottes de Chantenay et oignons glac�s
Roast breast of Dombes duck, parsnip purée, duck confit and liver with Chantenay carrots and onions

Cannelloni aux champignons sauvages, �pinards et cr�me fra�che
Wild mushroom, spinach and crème fraîche cannelloni with toasted pine nuts

_____

Miroir au cassis, cornet pistache et son sorbet
Blackcurrant bavarois with pistachio cone and blueberry sorbet

Cr�me br�l�e, madeleine
Burnt vanilla cream and madeleine

Tranche d�ananas caram�lis�e, glace � la noix de coco
Roasted pineapple slice with sponge and coconut ice cream
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Les Entrées 
Risotto aux petits l�gumes de saison et parmesan, cr�me de choufleurs 9.50
Seasonal vegetable and parmesan risotto with cauliflower cream

La coquille St-Jacques au croustillant de porc et velouté de petits pois 11.25
Hand dived scallop, crispy pork belly and pea soup

Bisque de homard, ravioli de poireaux � l�Emmental 9.75
Lobster bisque, leek and Emmental ravioli

Carr� de foie gras au confit fum�, croustillant noisette et pur�e de poire aigre doux 11.75
Pressed foie gras and smoked confit duck with pickled pear pur�e and crispy hazelnut milk bread

Salade de crabe au citron, fenouil safran� et bavarois de chaire brune 12.50
Devon King crab with candied lemon salad, brown crabmeat mousse and fennel in saffron

Mi-cuit de chevreuil aux pleurotes et raisins blancs, �uf de caille moelleux 10.50
Slow cooked Venison fillet with oyster mushrooms, poached quail egg and warm grapes

Saumon fum� d�Ecosse, blinis et cr�me de raifort 11.00
Scottish Bradan Orach smoked salmon, whole meal blinis and horseradish cream

Foie gras au pain d��pices, sorbet aigre-doux de framboises, croustillant de sel 12.75
Pan fried foie gras with ginger bread, sweet and sour raspberry sorbet, salted tuile

Douzaine d�escargots de Bourgogne au beurre d�ail et tomates 10.75
Twelve snails baked in garlic and tomato butter

Les Huîtres 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

Les fruits de Mer et Crustacés en coquille
Langoustines froides mayonnaise 16.50

Demi-homard froid mayonnaise 19.00

Petit plateau de fruits de mer 27.00

Plateau de fruits de mer (for two) 52.00

Les Caviars 50 gr
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

Végétarien
Timbale aux choux, camembert et �uf poch�, velout� de topinambours 15.00
Camembert and poached egg timbale with roasted seasonal vegetables and Jerusalem artichoke velout�

Cannelloni aux champignons sauvages, �pinards et cr�me fra�che 15.25
Wild mushroom, spinach and cr�me fra�che cannelloni with toasted pine nuts

Les Poissons 
Haut bar r�ti au thym, pomme pur�e, �pinards et couteau far�i � la Proven�ale 19.75
Thyme roasted stone bass with soft mash, spinach and razor clam Provencale

Filet de rouget po�l� fa�on Ni�oise � l�huile d�olive noire 18.75
Red mullet pan roasted with confit peppers, aubergines, courgettes, capers and black olive oil

Thon rouge grill� aux �pices, pur�e de coco � l�ail fum� et chorizo 18.50
Grilled yellow fin tuna seasoned with mild spices, white coco bean pur�e and chorizo 

Fl�tan r�ti au lard, garniture grenobloise et pommes de terre safran�es 18.50
Roasted halibut wrapped in pancetta with saffron potatoes and �grenobloise�

Les Viandes, Gibiers et Volailles
Supr�me de poulet, �mulsion d�ail fum� � la truffe d��t�, petits l�gumes et polenta 18.50
Chicken supreme with smoked garlic and truffle emulsion, seasonal baby vegetables and sweet corn polenta

L�agneau royal du Dornoch au romarin et f�vettes acidul�es � la tomate 19.75
Royal Dornoch lamb cutlet, rump and confit shoulder with broad beans, tomatoes and rosemary jus

Filet de b�uf façon Rossini aux champignons sauvages et cacahu�tes 28.50
Castle of Mey beef fillet with pan fried foie gras, saut�ed wild mushrooms and peanuts, truffle and Madeira sauce

Canard r�ti, pur�e de panais, carottes de Chantenay et oignons glac�s 18.50
Roast breast of Dombes duck, parsnip pur�e, duck confit and liver with Chantenay carrots and onions

Pigeonneau r�ti au miel, artichauts, shitake, pancetta et betteraves 19.50
Roasted squab pigeon roasted in honey butter with baby artichoke, shiitake mushrooms, pancetta and beetroot

Perdrix rouge et son p�t� ti�de au foie gras, choux vert braisé et sauce geni�vre 17.50
Red leg partridge breast on braised Savoy cabbage, warm liver pat� on toast and juniper jus

La double entrec�te du ch�teau de Mey r�ti � la poudre de c�pes, (pour deux) 52.00
Double rib eye of Castle of Mey beef roasted in porcini powder, served with shallot and b�arnaise sauces (for two)

Les Salades et Légumes
Roquette au parmesan 4.50
Pomme pur�e 3.75
Pommes nouvelles 3.75
Ratatouille 3.75
Haricots verts 3.75
Epinards 3.75

Menu dégustation - Six Courses £44.50
Available for the entire table

Carr� de foie gras au confit fum�, croustillant noisette et pur�e de poire aigre doux

_________

Risotto aux petits l�gumes de saison et parmesan, cr�me de choufleurs

_________

Sorbet aux fruits rouges et champagne

_________

La coquille St-Jacques au croustillant de porc et velouté de petits pois

_________

L�agneau royale du Dornoch au romarin et f�vettes acidul�es � la tomate

_________

Miroir au cassis, cornet pistache et son sorbet
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Desserts
S�lection de fromages 11.00
Selection of cheeses, homemade bread 

Tarte au citron, cr�me fra�che et zestes confits 7.00
Lemon tart with cr�me fra�che and sugared zest

Miroir au cassis, cornet pistache et son sorbet 7.00
Blackcurrant bavarois with pistachio cone and blackcurrant sorbet

Fondant au chocolat, granit� caf� et guimauve au chocolat blanc 7.00
Warm bitter chocolate fondant with coffee sorbet and white chocolate marshmallow

Tranche d�ananas caram�lis�e, glace � la noix de coco 7.00
Roasted pineapple slice with sponge and coconut ice cream 

Pomme po�l�e, mousse cannelle, sabl� aux amandes et sorbet 7.00
Apple with almond shortbread, cinnamon mousse and Granny Smith sorbet 

G�teau au fromage frais, chocolat blanc et m�res 7.00
Baked white chocolate and blackberry cheesecake 

Strudel de fruit r�tis au parfait anis�   7.00
Frozen aniseed parfait with roasted fruit strudel 

Glaces et sorbets 6.75
Home made ice creams and sorbets

Cr�me br�l�e, madeleine 6.75
Burnt vanilla cream and madeleine

Prix fixe desserts
Miroir au cassis, cornet pistache et son sorbet
Blackcurrant bavarois with pistachio cone and blueberry sorbet

Cr�me br�l�e, madeleine
Burnt vanilla cream and madeleine

Tranche d�ananas caram�lis�e, glace � la noix de coco
Roasted pineapple slice with sponge and coconut ice cream

Hennessy and Chocolate Trio 
A unique opportunity to taste 3 wonderful Hennessy Cognacs, 12.5 ml of each 49.50
They are each paired with a home made chocolate that enhances their intrinsic characteristics

Henessy XO
A blend of eaux-de-vie aged 10 to 30 years with a Honeycomb, coarse black pepper and raspberry chocolate

Hennessy Paradis
A blend of over 100 eaux-de-vie aged 25 to 130 years paired with a prune and sherry vinegar chocolate infused with Zubrowka 
vodka

Richard Hennessy 
A blend of 100 eaux-de-vie aged 40 to 200 years, matched with a coffee and liquorice chocolate

Sweet wine selection by the glass 100ml
Graves Sup�rieures, Ch�teau Haut Bergeron 2004 7.75
A complex botryitised wine from the Graves Sup�rieures region of Bordeaux.
Rich and luscious with apricot flavours and dried fruit aromas

Juran�on, Domaine de Souch 2004 10.50
A wine from South Western France displaying moderate complexity with aromas of ripe citrus, white stone fruits
and glazed fruits with precise underlying acidity

Coteaux du Layon � Beaulieu, Clos de la Soucherie Ch�teau Pierre-Bise 2004 10.95
A complex wine from the village of Bealieu sur Layon in the Loire Valley.  
The wine is luscious and beautifully balanced with dried apricot and honey aromas

Sauternes Castelnau de Suduiraut 2002 10.75
This wine is in fact the second label of Ch�teau Suduiraut. It exhibits wonderful freshness and poise. Complex aromas 
of a floral nature and confectionary flavours are his attributes 

Sauternes Ch�teau de Fargues 2001 41.00
This Chateau d�Yquem look-alike, is made by the same team as Ch�teau d�Yquem and benefits from the same 
attention to detail. One-year old barrels of Yquem are used to mature the wine for about 36 months. 2001 is one 
of the best, if not the best vintage produced in Sauternes for decades. This is a remarkable wine that displays outstanding 
complexity and above all perfect equilibrium. Simply exquisite .

Ports 100 ml
Graham�s Late Bottle Vintage 2001 6.50
A medium-full bodied port, dense and sweet, with firm dry tannin.  Concentrated black 
cherry-cassis fruit with youthful liqorice and cedar character

Graham�s 10 yr Tawny 8.50
A very light port, fully developed with a chocolate, coffee mocha nose and a rancio- like flavour
illustrated by nutty characteristics. Some notes of prunes and figs also emanate from the glass 
and participate to the complexity of the bouquet

Dow�s Quinta do Bomfim 1996 11.25
The most complex port of the selection with enormous concentration

Armagnac 50ml
Marquis de Puysegur Napoleon 6.00
Bas Armagnac Dartigalongue 1976 Bottled June 2004 11.00
Bas Armagnac Dartigalongue 1963 Bottled June 2007 13.50

Cognac 50ml
Ragnaud Sabourin V.S.O.P Grande Champagne 6.00
Delamain Pale & Dry XO 8.50
Hine Antique XO 12.50
Ragnaud Sabourin Alliance No 35 "Fontvieille" 15.00
A E D�Or No 6 40 Y.O 21.00
A E D�Or No 7 45 Y.O 27.00
Hennessy XO 19.00
Hennessy Paradis 35.00
Hennessy, Richard Hennessy 125.00

Cigars 
Montecristo Joyitas 8.25
It packs a real punch of true leathery, woody Montecristo flavours in a 15-20 minute smoke 

Montecristo No 5 10.50
The ideal 20 min smoke. A bouquet that explores mainly floral and woody tones 

Montecristo No 4 12.00
Ideal for beginners!  Excellent construction and an interesting balance of power and flavours

Montecristo Edmundo 24.00
Delivers classic, bitter-sweet, tangy flavours. Complex and powerful, beautifully balanced

Cohiba Panatelas 12.25
An exciting series of fresh spice, liquorice, wet grass and chocolate flavours melt into each
other without you even noticing. Ideal with a youthful Calvados

Cohiba Robusto 23.50
This rich and well-built cigar is very complex and remains the hunting ground for the connoisseur 

Hoyo de Monterrey �Epicure No 2� 17.00
This Robustos is fresh and perfectly suited to those who enjoy smoking in the great
outdoors as opposed to being locked away in a dimly lit smoking club. A great treat during the day

Hoyo de Monterrey �Petit Robusto� 15.50
Rather full and structured with earthy flavours reminiscent of undergrowth
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