
Brunch

Tartes Flambées
Butter Roasted Apples & Calvados - 5.50      

Chocolate and Banana - 5.25

Entrées
Toulouse Sausages, braised puy lentils - 13.50

Grilled Chicken Paillard, verjus dressing - 14.75 
Confit of Duck, wild mushrooms, red wine jus - 17.50

T-Bone Pork Chop sour cherry sauce - 18.00
Pan Fried Fillet of Sea Bass - 21.00 
ruby chard, almonds, cider beurre blanc

Rump of Lamb heritage vegetables, rosemary jus - 22.50 
Grilled Entrecôte, frites and béarnaise sauce - 27.50

Lemon Sole, green beans, morel butter - 22.00
Grilled Fish of the Day, fully garnished - m.p.

Escalopes
Chicken Schnitzel - 16.50 

with lingonberry compote
Veal Schnitzel - 22.00 
with lingonberry compote

Add Holstein - 1.75 
fried egg, anchovy & capers

Prices include VAT  -  A discretionary 12½% Service Charge will be added to your bill – All gratuities are managed by the staff  -  Vegetarian Menu available on request   
Please inform your server if you have any allergies we need to be aware of  11

Tartes Flambées
‘Alsacienne’ - 6.75

Champignons et Fines Herbes - 7.95
Chèvre, Miel et Thym - 7.95

Brunch
PANCAKES & WAFFLES

Maple Syrup - 6.50  Blueberry Compote - 8.75
Caramelised Banana & Chocolate - 7.50 

ŒUFS
Eggs Benedict - small 7.25  large 12.75

*Eggs Portobello - small 7.75  large 13.50
Eggs Arlington - small 8.95  large 16.75

Smoked Salmon, Scrambled Eggs - 13.95
SANDWICHES

Croque Monsieur - 7.25 
gruyère cheese and jambon blanc

Croque Madame - 8.50 
gruyère cheese, jambon blanc and a fried egg

Avocado & Poached Egg - 8.95  
on toasted sourdough

Chicken Schnitzel Sandwich - 8.75 
chicken schnitzel, lettuce and tomato
Tartine of Dorset Crab - 12.75 

mashed avocado, spiced tomato, sourdough
Tartine of ‘Hot-Smoked’ Salmon - 13.50 

gherkin & kale slaw, sourdough
Bellanger Hamburger 

classic 10.75  with gruyère d’alpage 12.50

Plâts Pr inC i paux

Carlingford Lough Rock Oysters  
demi-douzaine 15.25 - la douzaine 29.50

Salades Râpées - 4.95
Soupe à la Bière - 5.25

Soupe de Poissons et sa Rouille - 5.95
Quiche Lorraine - 6.75

Hors D’OEuvres
Les Salades

Endive, Roquefort and Walnut Salad - 8.50
Avocado and Superfoods Salad - 9.25

Grilled Chicken Salad - 13.95
Dorset Crab, Smoked Salmon, Avocado  

and Fennel Salad - 14.50
Salade Niçoise - small 10.00 large 15.00

Heritage Beetroot, Goats’ Cheese and Artichokes - 7.50
Terrine de Campagne - 9.75

Salmon Rillettes, Toasted Sourdough - 11.00
Steak Tartare  

small 9.25  large 18.25
Escargots à la Persillade 

demi-douzaine 9.50 - la douzaine 18.75

Sorbet Gewürz - 3.95 
one large scoop of gewürztraminer infused sorbet

Coupe Chocolat Liégeois - 5.95 
chocolate and vanilla ice creams, bitter chocolate sauce

Coupe Amandine - 6.75 
pistachio, hazelnut, and almond nougat ice creams,  

butterscotch sauce
Knickerbocker Glory Sundae - 7.75 

strawberry and vanilla ice creams, whipped cream and a   
cream and a strawberry sauce

Pâtisser i es ,  Desserts Et Glacés
Classic Millefeuille - 4.95

Tarte au Citron - 4.95 
Chocolate & Hazelnut Éclair - 5.25

Baked Vanilla Cheesecake - 5.75
Gâteau Forêt-Noire - 5.75

Crème Brûlée - 5.75
Rhubarb & Apple Crumble - 6.25

Petit-Pot au Chocolat - 6.50

*wheat free

Cafe Gourmand - 6.50 
a pot of americano coffee with a selection of pâtisseries

garnitures 
sauerkraut - 3.50   les salades - 3.50 

les pommes de terre - 3.50   les légumes - 3.50  
pommes aligot - 4.50

Fromages 
Tête de Moine with honey, walnuts and caraway bread - served at your table - 8.75  

Table d’Hôte
11:30am – 6:30pm daily

2 courses - 16.00    3 courses - 18.50

Soupe à la Bière 
or

Chicken Liver Parfait

Seared Fillet of Sea Bream
or

Bavette Steak  
char-grilled broccoli, parmentier potatoes

Tarte au Citron
or 

Petit-Pot au Chocolat

Les Pots
	 for one	 for two
Coq au Riesling.   .    .    .    .    .    .    . 17.00	 33.00 
riesling braised landaise chicken with mushrooms 
and pearl onions
Choucroute à l’Alsacienne .   .    .    . 18.00	 35.00 
salted & smoked pork belly, ham hock, frankfurter 
ham & garlic sausage and montbélier sausage, 
served on pickled cabbage

VéGéTARIeN 
Please ask your server  

for our full vegetarian menu


