
plus 10% service charge

PLATS PRINCIPAUX STEAK FRITES

Onglet “Hanger”
370g  328

Entrecôte “Ribeye”
340g  338

Chateaubriand “Tenderloin”
285g  348

M5 Wagyu “Sirloin” 
200g  428

Served with French Fries and Provençal Tomato.
Choice of Sauce: 

Béarnaise / Café de Paris Butter / Au Poivre

PETIT PLATS

Légumes Verts (v)  78
Broccoli, Snow Peas, French Beans

Épinards au Beurre (v)  78
Buttered Spinach

Salade Composée (v)  78
Mixed Leaves Salad

Pomme Purée (v)  78
Mashed potato

Frites (v)  78
French Fries

Tartiflette  88
Potato, Bacon, Reblochon Cheese

Camembert / Reblochon / St. Maure
Roquefort / Comté

Served with Toast and Fig Jam 

3 Selections  148 / 5 Selections  218

ASSIETTE DE FROMAGES

Fondant au Chocolat  88
Vanilla Ice Cream

Mousse au Chocolat  88
Sea Salt Caramel

Crumble aux Pommes  88
Apple Crumble, Vanilla Ice Cream

Café Gourmand   108
Espresso & Treats: 

Macaron, Madeleine, Chocolate Mousse

Crème Brûlée  88
Mixed Berries, Almond Cookies   

Tarte du Jour  88
Tart of the Day 

LES DESSERTS
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HORS-D’OEUVRES

Soupe à l’Oignon  88
French Onion Soup, Emmental, Crouton

Bisque de Homard  138
Lobster Bisque 

Huîtres Fine de Claire No.2 
1/2 Doz 228    1Doz 408

Oysters, Shallot Vinegar, Lemon 

Coquilles Saint-jacques  148
Seared Scallops, Butternut Squash Purée, 

Hazelnut and �yme Sauce 

Escargots de Bourgogne
1/2 Doz 118    1Doz 198

Burgundy Snails, Garlic Herb Butter 

Terrine de Foie Gras  188
Fig Compote, Toasted Baguette

Assiette de Charcuterie  198
Foie Gras Terrine, Bayonne Ham (10m), 

Saucisson Sec, Rosette, Duck Rillettes, 
Chicken Terrine, Toasted Baguette

Plateau de Fruits de Mer   298
Seafood Platter: Oysters, Blue Mussels, Clams, 
Poached Prawns, Crab Mayonnaise, Cray Fish

Camembert de Campagne (v)  168
Baked Camembert, Toasted Baguette

Moules Marinière
500g  218    1kg  368

Blue Mussels, White Wine, Garlic, 
French Fries

Spaghetti (v)  188 
Cherry Tomato Sauce, Basil, Aged Parmesan

Risotto (v) 198
Butternut Squash, Aged Parmesan, Rocket

Côte de Porc  238
Pork Chop, Butter Cabbage, Whole Grain 

Mustard Sauce 

Poulet Rôti  258
Roasted Chicken, Sautéed Potatoes, Madeira Sauce 

Agneau Rôti  338
Lamb Rack, Aubergine Purée, Rosemary Sauce

Seared Sea Bass  278
Crushed Potato, Lobster Bisque 

Spécialités de la Maison
Our Signatures

Confit de Canard  278
Crispy Duck Leg Cassoulet, White Bean Stew, 

Pancetta, Parsley

Tartare de Filet de Boeuf
150g  208    230g  278

Toasted Baguette, French Fries

Bouillabaisse Provençale  278
Seafood Stew 

(Tiger Prawn, Mussel, Sea Bass, Soft Shell Crab)

Boeuf Bourguignon  278
Braised Black Angus Shoulder, Chestnut 

Mushroom, Pancetta, Mash

SALADES

Lyonnaise  98
Poached Egg, Crispy Bacon, 

Frisée Lettuce, Mustard Vinaigrette   

Périgourdine  108
Smoked Duck Breast, Duck Gizzard, 

Foie Gras, Walnuts

Maraîchère (v)  118
Warm Goat Cheese, Croutons, Mesclun Mix

Salade d’Asperges (v)  108
Burrata, Asparagus, Oven-roasted Tomatoes,

Croutons, Mustard Vinaigrette  



plus 10% service charge
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COCKTAILS, LIQUORS & NON-ALCOHOLICS 
Cocktails 
Do you Suze?   88
Suze gentian liqueur, tonic water, rosemary, lemon
Aperol Spritz   88
Aperol, sparkling wine, carbonated water 
Lillet Spritzer   88
Lillet Blanc, ginger ale, aromatics, lemon 
Old Fashioned   88
Bourbon/aged rum, aromatics, orange

Rum 
Bacardi Carta Blanca 88
Bacardi Ocho 98
Ron Zacapa 128

Tequila 
Olmeca   88
Patron Reposado  98
Patron Añejo 128

White Wines Glass/Bottle

Chardonnay, Héritage de Carillan, Languedoc, 2020 74/312
Sauvignon Blanc “Mlle Fifi", Monsieur et Mademoiselle, 80/328
Pays d’Oc, 2022
Bourboulenc Blend, Luberon, Famille Perrin, Rhône Valley, 2022 88/398
Viognier, Delas Frères, Rhône Valley, 2020 88/408
Petit Chablis, Domaine Vincent Wengier, Burgundy, 2022  98/448

Côtes du Rhône, Les Abeilles, Jean Luc Colombo, Rhône Valley, 2019 498
Sauvignon Blanc, Éric Louis,  Loire Valley, 2022  550
Triennes, Les Auréliens Blanc, Var, South East, 2019  568
Riesling, Domaines Schlumberger Les Princes Abbés, Alsace, 2020 608
Bourgogne Blanc, Domaine Vincent Girardin, Burgundy, 2020 628
Pouilly Fumé, Eric Louis, Loire Valley, 2022 716
Pouilly-Fuissé, Domaine Chanson, Burdundy, 2015 780
Chablis 1er Cru Fourchaume, Burgundy,  2021 848

Champagne & Sparkling Wines Glass/Bottle

Saint Louis, Blanc de Blancs Brut, NV 78/318
Moët & Chandon, Imperial, Champagne, NV 158/738
Veuve Clicquot  Brut, Champagne, NV 790
Veuve Clicquot Rosé, Champagne, NV 948
Ruinart Blanc de Blancs, Champagne, NV 998

Rosé Wines Glass/Bottle

Rosé “Fifi & Marcel”, Monsieur et Mademoiselle, Pays d’Oc, 2022 80/368
Whispering Angel, Château d’Esclans, Côtes de Provence, 2020  108/468

Red Wines Glass/Bottle

Merlot “Les Grains”, Domaine Marrenon, Rhône Valley, 2021 78/318
Cabernet Blend, Château Puy de Guirande, Bordeaux, 2020 82/332
Pinot Noir, Jean Loron, Languedoc, 2021  88/398
Cabernet Sauvignon “Mr Jules", Monsieur et Mademoiselle,  88/398
Pays d’Oc, 2022 
Grenache & Syrah, Côtes-du-Rhône“Saint Esprit”, Delas Frères,   98/448
Rhône Valley, 2020

Fleurie "La Chapelle du Bois", Domaine de Chermette, Beaujolais, 2018 489
Rasteau "La Bastide", Domaine Brusset, Rhône Valley, 2021 650
Sancerre, Eric Louis, Loire Valley, 2021 696
Maranges Vieilles Vignes, Domaine Charleux & Fils, Burgundy, 2021 700
Bourgogne Hautes-Côtes-De-Nuit, Antonin Guyon, Burgundy, 2021 700
Château L’étoile de Clotte, St Émilion, Bordeaux, 2020 750
Boisseyt, Côtes du Rhône Syrah Confluence, Rhône Valley, 2018 794
Château Clarke, Bordeaux, Haut-Médoc, 2013 918
Savigny Les Beaunes, ‘Les Goudelettes’, Antonin Guyon, Burgundy, 2020 1010
Châteauneuf-du-Pape, Domaine de la Janasse, Rhône Valley, 2020 1052
Pinot Noir, Domaine Michel Caillot, Pommard "Les Noizons",  1400
Burgundy, 2016
Gevrey-Chambertin Vielles Vignes, Henri Magnien, Burgundy, 2018 1480
Haut-Médoc, Château Sociando-Mallet, Bordeaux, 2000   2080
Côte-Rôtie, Les Terrasses, Jamet, Rhône Valley, 2013 2100

Dessert & Fortified Wines Glass/Bottle

Monbazillac, Château la Barrière, South West, 2022 88/398
Perrin Muscat Beaumes de Venise, Rhône Valley, 2020 128/598
Sauternes, Château Rieussec, Carmes, Bordeaux, 2017 138/650
Graham's Fine Ruby Port 88/–
Tio Mateo Fino Sherry 88/–
MAS Amiel Maury Vintage, Languedoc-Roussillon 98/448
MAS Amiel Maury Port style 30 years, Languedoc-Roussillon 128/738

Gin 
Gordon’s 78
Tanqueray  88
Hendrick’s 98
Botanist 118

Vodka 
Absolute  78
Ketel One 88
Belvedere 88
Grey Goose 98

Beers 
Kronenbourg 1664  (draft 50cl) 88
Tsing Tao  (bottle 35cl) 68
Stella  (bottle 33cl) 68

Mocktails  
Gunner 68
Lemonade 68
Peach Iced Tea 68

Soft Drinks and Juices 

Soft Drinks   38
Coke (Regular/Diet), Sprite, Soda, Tonic, 
Ginger Ale, Ginger Beer
Juices 38
Pineapple, Orange, Tomato, Cranberry, Apple 
Water   48
Sparkling San Pellegrino, Still Aqua Panna (50cl)

Tea & Coffee 

Tea Selection 38
Espresso, Americano, Decaf 38
Latte, Cappuccino, Double Espresso  42
Hot Chocolate 42
 


