.dmm¢ *Select one of the following starters

SEASONAL SOUP

RAINBOW TROUT TARTARE

Spanish red onion | capers | granny
smith apple | anchovy toast

BURRATA SALAD (+4)

confit beetroot | baby spinach |
pomegranate | honey & sesame vinaigrette

COLD CUT PLATTER (+4)

chorizo Iberico de Bellota |
Bayonne ham | saucisson with
herbs | duck rillettes

PATE EN CROUTE (+4)
pork & chorizo terrine |

Edmond Fallot mustard

&
W *Select one of the following mains

PRAWN AGLIO E OLIO 23
spaghettini | nduja | purple cabbage

PAN ROASTED FRENCH DUCK BREAST 26

sautéed purple cabbage | carrot & pancetta bean stew |
balsamic reduction

CRISPY SKIN SEABASS 27
winter vegetable stew | mashed potatoes

STEAK FRITES 32

grilled grass-fed Argentinian Angus ribeye |
Brussel sprout | French fries | flavoured butter

HAND-CUT GRASS FED BEEF TARTARE 34

shallots | egg yolk | gherkins | capers | croutons |
French fries

Cheese

AFFINATED FRENCH FARMED CHEESE PLATTER

Brie de Meaux | Morbier |
Comteé du Jura 18 months | Ossau-Iraty

single item 50g / small 100g / large 200g
12 /23 | 39

Desserl

CAFE GOURMAND (+10)

choice of coffee or tea with Chef's Selection of 3 sweet bites
*add a Cognac, Armagnac or Calvados (+15)

VALRHONA CHOCOLATE LAVA CAKE (+6)
Manjari & Kalingo chocolate | vanilla Gelato

MADAGASCAR VANILLA CREME BRULEE (+6)

TWO SCOOPS OF ARTISAN GELATO (+6)

Valrhona dark chocolate | vanilla | pistachio |
lemon lime sorbet

CAFE RICHARD SELECTION SERVED WITH
CANELE (+5)

TEA FORTE SIGNATURE PYRAMID (+5)



