
 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
DESSERTS 

 

SIDES  
     
 

 

 

 

 

EGGS & STARTERS

 
 

 

Fried egg, chorizo, sweetcorn, spring onions, mushrooms, chilli   

Avocado, multi seed toast, fried or poached egg, cherry 
tomatoes  

Eggs Benedict, ham, hollandaise, toasted muffin  

Eggs Florentine, spinach, hollandaise, toasted muffin  

Eggs Royale, smoked salmon, hollandaise, toasted muffin 

Fine herb omelettes  
Choose £1 supplement from the following 

 
tomatoes, mushrooms, spring onion, gruyere cheese, country 
ham, smoked haddock 

 

 

Burrata with datterini tomatoes, basil and olive oil V GF 

Raw young vegetables, herb fromage frais V GF 

Classic prawn cocktail 

Ham hock terrine, fruit chutney, mixed leaves  

Salt cod croquettes, saffron aioli 

Superfood salad, avocado, quinoa, pomegranate, almonds   

 

MAINS & JOSPER GRILL 

 
 

Classic Caesar salad, free-range chicken 

Grilled lamb merguez sausages, Provencal couscous, spicy tomato sauce 

Shredded confit duck leg, hash brown, coleslaw 

Slow braised rabbit leg with olives, tomatoes, sautéed new potatoes GF 

Fillet of cold poached salmon, cucumber salad, dill emulsion 

Fish & chips, tartare sauce, crushed peas 

Tagliatelle all’arrabbiata 

 

 

21-30 days aged Aberdeen Angus flat iron steak,      
peppercorn sauce 7oz GF 

Beef burger, Monterey Jack cheese, bacon, relish, mustard  

Baby chicken, persillade, baby gem GF  

Cajun spiced soft shell crab burger pickled cucumber, 
lemon mayonnaise 

 
 
 
 

 

 

 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs and unpasteurised cheese may increase your risk of foodborne illness. 

All prices included VAT at the current rate. A discretionary 12.5% service charge will be added to your bill. 

Please contact your waiter if you require any information regarding allergies or intolerances 

www.plateau-restaurant.co.uk 

 

Homemade cinnamon doughnuts  

Vanilla bean Crème brûlée  

Warm pancake, blueberry compote, crème fraîche  

 

Bitter chocolate tart, raspberry sorbet 

Yorkshire rhubarb compote, vanilla cream & oat crumble  

Selection of French cheese, fruit preserve  

 

Selection of artisan bread 3.5 

Grilled tomatoes 2 

Grilled mushroom, parsley butter 4 

Fried egg 2.5 

 

Black pudding 4 

Free-range pork sausages 4 

Free-range smoked steaky bacon 4 

 

Scottish smoked salmon 4 

Pomme frites 4 

Extra fine green beans 4 

Avocado, rock salt 4.5 

 

2 COURSES 20 / 3 COURSES 25 

 
Add free flowing M de Minuty, Côtes de Provence 

Rosé for an extra 25pp (2 hours) 
Or 

Free flowing bubbles for an extra 18pp (2 hours) 
 

Every Saturday: 11.30 -15.30 

 


