
Cheese Gougère (v) £4.50 
warm choux puffs filled with classic béchamel 

Chilled Avocado Gazpacho  
(vg | gf | df ) £5.00 

refreshing chilled soup of avocado, herbs & citrus 

Grilled Oyster £5.00 
grilled oyster, maître d’ hôtel butter and breadcrumbs

Steak Tartare £6.00 
spiced hand-cut rump of beef 

Le Petit Hot Dog £6.95 
frankfurter, crispy shallots, ketchup

Smoked Salmon Blinis £6.95  
smoked salmon on blinis  

with ‘ hot-smoked’ salmon mousse

Smoked Salmon and Caviar £12.00 
smoked salmon on blinis  

with ‘ hot-smoked’ salmon mousse and caviar

Crab Cake £6.50 
crab cake with dill crème fraîche

Confit of Duck £6.50 
confit of duck bon-bon with a quince purée

Petit Croque Monsieur £6.00 
gruyère, jambon, and béchamel

Rabbit Pâté £5.50 
rabbit pâté on crouton

Grilled King Prawn (gf ) £10.00 
grilled king prawn with saffron aioli

Flat Iron Steak Skewer £8.00 
grilled beef with classic béarnaise 

Crispy Chicken Skewer £7.50 
spicy popcorn chicken served in a sriracha glaze

Tartelette Lorraine £5.50 
bacon & cheese tartlet 

Spinach & Cheese Tartlet (v) £5.50 
spinach & cheese tartlet

Petit Croque Provençale (v) £6.00 
gruyère, tomato, and béchamel

Mushroom Arancini  
(vg | gf | df ) £6.00 

risotto balls with mushroom

Avocado Hummus Crostini (v) £6.00 
crushed avocado with beetroot hummus on crostini

v - vegetarian | vg - vegan | df – dairy free | gf – gluten free
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BOWL FOODSNACKS
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Fish and Chips Cone £12.00 
goujons of haddock, french fries  

and tartare sauce

Lobster Roll £10.00 
soft mini brioche roll with lobster  

and marie rose sauce

Beef Slider £9.00 
grilled beef slider, choron sauce  

and brioche bun

Steak Sandwich £10.00 
grilled flat-iron steak,  

choron sauce

Croque Monsieur £6.00 
gruyère, jambon, and béchamel

Mediterranean Vegetable Slider (v) £8.00 
grilled aubergine & courgette  

with basil pesto

French Fries Cone (vg | gf | df ) £6.95

Boeuf Bourguignon (gf ) £12.00 
red wine braised beef with mash potato,  

pearl onions and mushroom

Coq au Vin £12.00 
chicken braised in red wine  
with buttery mash potato

Artichoke Ragout (vg | df ) £12.00 
artichoke ragout, pearl couscous

Wild Mushroom Risotto (vg | gf |df ) £12.00 
mixed mushrooms, vegan parmesan

Dal Makhani à l’Indienne (v) £10.00 
curried ‘butter dhal’, garlic naan

Endive Salad (gf ) £10.00 
endive, pear, walnuts and roquefort cheese

Pesto Maccheroni (v) £10.00 
basil pesto maccheroni with sun-dried tomato

Truffle Mac & Cheese (v) £12.00 
rich, creamy macaroni with truffle

SWEET CANAPÉS
Mini Berry Pavlova (v | gf ) 

£6.95

Hazelnut & Praline Choux 
Pastry (v) £5.50

Dark Chocolate Éclair (v) 
£4.50

Raspberry Tart (v) £6.95

Hazelnut Truffles (v) £6.95

Chocolate Brownie (v | gf | df ) 
£6.95

Macaroon (v) £4.50

Lemon & Coconut Tartlet (v) 
£4.50

Mini Chocolate Mousse 
 (v | gf ) £6.00

Apple Crumble Tartlet (v) 
£4.50

Fresh Fruit Skewer (vg | gf | df ) 
£5.50


