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per serving
Crudites (89) (vg) 6.50 Kedgeree (870) 9.00
with hummus and lemon oil smoked haddock and grated boiled egg
Superfood Salad (391) (vg) 7.00 Chickpea Curry (572) (vg) 9.00
with french vinaigrette with basmati rice
Chicken Goujons (473) 7.00 Mushroom Stroganoft (198) (v) 10.00
with saffron aioli with buttery spatzle
Chopped Chicken Salad (445) 8.00 Venison Goulash (372) 14.00
with french vinaigrette with buttery mash

J

SN

-/_. NI 1 QPPN L'\
\C; TARTES FLAMBEES ;)

Paris Mushroom & Thyme (598) (v) 12.50
Classic Smoked Bacon & Shallots (766) 12.50
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Charcuterie board (654) 24.90
with cornichons and pretzel

Cheese board (894) 26.75

with baguette and caramelised walnuts
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Chicken Schnitzel Sandwich (948) 8.00 Delaunay Hot Dog (468) 8.00

lettuce, tomato and marie rose sauce with mustard and chives

Prawn Cocktail Roll (307) 10.00

brioche roll and marie rose sauce

Tarte Flambée (598) 12.50 Bacon Flambée (766) 12.50

creme fraiche, mushrooms and thyme creme fraiche and black pepper
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(v) vegetarian (vg) vegan

Please note our menus change seasonally. We can cater for dietary requirements and kindly ask to be advised in advance



