
STARTERS
Soup of the day  6.00

Deep fried squid, tartare sauce  9.50
H. Forman & Son smoked salmon, lemon, capers, rye bread  10.50

Tomato and water melon salad, feta cheese 7.00
Steak tartare, grilled sourdough, Secretts leaves  10.00

Salad of smoked chicken, spring onion, ginger and chilli dressing  7.50
Endive salad, blue cheese and walnuts 6.00

Caesar salad, croutons and anchovy dressing  5.50
Plateau charcuterie board 10.50 / 17.00

(coppa, salame, terrine maison, cornichons and olives)
Parma ham with wild roquette, shaved Parmesan  7.50

Half dozen Fin de Claire oysters, lemon, shallot vinegar  11.00

MAIN COURSES
Guinness battered day boat fish and chips  14.50

Ravioli of artichokes and ricotta, sage butter sauce  11.50
Veal schnitzel, mash potato, capers and lemon  14.00

FROM THE GRILL AND ROTISSERIE 
Grilled tuna nicoise salad, anchovies, black olives  12.50

Rotisserie corn fed chicken, lemon spinach, mash potato  16.00
Tranche of calves liver, caramelised onions, creamed potatoes 11.00

Aged beef burger, onion rings, french fries  10.50
Grilled Middlewhite pork cutlet, roast new potatoes, apple sauce  11.00

Bavette steak, watercress, crisp shallots, french fires 12.50
Grilled 10 oz ribeye, french fries  19.50

served with your choice of
bearnaise / peppercorn / rosemary ginger

SIDE DISHES
Hand cut chips  3.50 French fries  3.50 Organic mixed leaf salad  3.50
Roast potatoes  3.50  Mange tout  3.50 Tomato and shallots salad  3.50

DESSERTS
English strawberries with clotted cream 5.00

Petit pot au chocolat, pistachio biscuit
Valrhona chocolate fondant, vanilla ice cream 6.00

(please allow 10 minutes)  
cheese selection 7.00

Dessert from the trolley  5.00
Ice cream and sorbet selection 5.00

Selection of teas and petits fours 3.50
Selection of coffees and petits fours 3.15

Your bill will be left open for you to leave a tip at your discretion.
For groups of 8 people or more, a discretionary service charge of 12.5% will be added. 

Plateau complies with the hospitality industry’s voluntary code of practice. 
Prices include VAT at  prevailing rates.

This is a sample menu and subject to change.


