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Al l  p r i ce s  i n c l u d e  VAT.  A d i s c re t i o n a r y 1 2 . 5 %  s e r v i ce  c h a rge  w i l l  b e  a d d e d  t o  yo u r b i l l . 

So m e  d i s h e s  m ay co nt a i n  n u t s .  Pl e a s e  l e t  u s  k n ow i f  yo u  h ave  a ny a l l e rg i e s  o r i nt o l e ra n ce s .

 We  a re  h a p py t o  p rov i d e  yo u  w i t h  a ny a l l e rge n  i nfo r m at i o n  yo u  n e e d .  (ve) Ve g a n .

Our next instalment of the Chef's Table series, A Taste of Provence,
celebrates the delicacies of one of France’s most revered regions

 

Crostini
S a l t  C o d  B r a n d a d e

[F , G , S D , M ]

A Taste Of...
P r o v e n c e

Soupe au Pisto
B a s i l  o i l ,  H a r i c o t  B l a n c

[G , N , M]

Duck Niçoise 
C o n fi t  D u c k ,  S o f t  D u c k  E g g

[M,E,Mu,F,SD]

Seabass Provencal
 S a f f r o n  A i o l i  &  R a t a t o u i l l e  

[F , E , M , S D ]

Tarte Au Citron
C r e m e  F r a i c h e

[G , E , M ]


