
Lunch £160.00 | Dinner £180.00 per person inclusive of VAT, exclusive of a discretionary 12.5% service charge.   

January, February, March and April 2024 

Lunch: Wednesdays, Thursdays and Fridays | Dinner: Wednesdays and Thursdays 

Dishes subject to change 

If you wish to swap a course for a dish on our a la carte dish there is a £20.00 supplement 

(excludes Langoustine Souffle and Sole for Two) 

 

LUNCH AND DINNER DES AMIS 

-sample menu- 

 

Foie gras poêlé et garniture Crécy, jus relevé aux graines de moutarde en aigre-doux 

Pan fried foie gras “Crécy” style, sweet and sour jus with mustard seeds 

or 

Noix de Saint-Jacques des Orcades snackée main de buddha et kiwi gold, sauce noix de coco 

Seared Orkney scallop with buddha’s hand and gold kiwi, coconut sauce 

or 

Fleur de courgette farcie aux senteurs des sous-bois 

et sa palette de primeurs du Val de Loire agrémentés d’huile d’olive à la truffe écrasée 

Courgette flower filled with wild mushrooms, 

spring vegetables tossed in a warm olive oil with chopped truffle 

*** 

Filet de turbot poché, perles de légumes et nage à l’oseille 

Poached turbot fillet with vegetable pearls and sorrel nage 

or 

Asperge blanche farcie aux morilles et sabayon aux amandes parfumé à la menthe 

White asparagus filled with creamed morel mushrooms, almond and mint sabayon 

*** 

Carré d’agneau de lait des Pyrénees rôti, petits primeurs et morilles, jus mentholé 

Roasted rack of Pyrenean milk lamb, baby vegetables and morel mushrooms, minted jus 

or 

Filet de daurade cuit au Binchotan et calmars sautés, 

aubergine aux feuilles de pandan et thé lapsang souchong, sauce bouillabaisse 

Seabream fillet cooked over Binchotan charcoal and sautéed calamari, 

aubergine flavoured with pandan leaf and lapsang souchong tea, bouillabaisse sauce 

or 

Ravioli ouvert, méli-mélo de courgettes, burrata et aubergine légèrement fumée, noisettes torréfiées 

Open ravioli with a medley of courgettes, burrata cheese, lightly smoked aubergine and toasted hazelnut 

*** 

Assortiment de trois desserts gourmands 

A selection of three mouth-watering desserts 

*** 

Café ou thé et mignardises 

Coffee or tea and mignardises 

£15.00 


