
CROQUE MONSIEUR  £12.5
Sourdough, Torchon ham, Comte & parmesan, 
bechamel sauce, French fries, green salad
 
CROQUE MADAME  £13.5
Sourdough, Torchon ham, Comte & parmesan, 
bechamel sauce, fried egg, French fries, green salad

CLUB SANDWICH  
Grilled free range chicken breast, bacon, vine tomato, 
lettuce, dijonnaise, French fries, green salad

SMOKED HADDOCK & SALMON FISHCAKE  £15.5

LPA CHICKEN BURGER  
Grilled chicken breast, Jack cheese, tomato, gherkin, 
lettuce, onion, mayo, spiced tomato salsa, French fries

FILLET DE POULLET GRILLE  £16.5
Lemon & thyme marinated grilled chicken breast, herb butter, 
French fries, green salad

ENTRECÔTE ET FRITES (6oz)  
Grilled Rib-eye steak, French fries, green salad

TRADITIONAL FISH & CHIPS  
Beer battered cod, crushed minted peas, tartare sauce, 
French fries

MOULES MARINIÈRE À LA CRÈME  
Mussels cooked with white wine & cream 

FULL ENGLISH BREAKFAST  £12.9
Free range eggs, bacon, Cumberland sausage, 
baked beans, mushrooms, roasted cherry tomatoes & sourdough

FULL VEGETARIAN BREAKFAST (v)  £12.5

 
EGGS & AVOCADO (v)  £11 
Sourdough, smashed avocado, poached eggs, 
heirloom tomatoes, baby radish, pumpkin & 
sun�ower seeds gremolata

  

 

 

All prices include VAT. An optional 12.5% service charge will be added. Please ask your waiter for assistance with information on allergens or any other dietary requirements. 

 

GALETTE COMPLÉTE  £11
Ham, Comté cheese, fried egg

GALETTE L’AUBERGISTE  £12.5
Ham, Comté cheese, mushrooms, spinach, 
cherry tomatoes & fried egg

GALETTE VEGGIE GOURMET  £12
Goat cheese, avocado, cherry tomatoes, spinach, 
walnuts, pistou 

SALADE DE CHÈVRE CHAUD (v)  £12.5
Grilled goat cheese, roasted peppers, mixed leaves, red onions, 
walnuts, basil pistou, balsamic vinaigrette

GALETTE VEGGIE GOURMET (v)  £10.5
Crepe made with buckwheat �our �lled with 
goat cheese, avocado, cherry tomatoes, spinach, 
walnuts and homemade basil pesto 

GALETTES BRETONNES
(Savoury Crêpes made with buckwheat �our)

BRUNCH

SALADS

BON APPÉTIT! 

  

BREAKFAST

Poached free range egg,cheddar cheese, crushed pea 
and herb sauce, French fries, tartare sauce

Served until 12pm

    fi      
  

OMELETTE £11
3 free range eggs, ne herbs de Provence, mushrooms, 
ham, gruyere, sourdough

FRENCH TOAST £7.9
          

EGG BENEDICT £9
Sourdough, poached eggs, Torchon ham, Hollandaise

EGG ROYALE
Sourdough, poached eggs, smoked salmon, Hollandaise

      

CROISSANT
Jam & butter

£4

  
    

All roasts served with roast potatoes, honey glazed carrots & parsnips, 
tender stem broccoli, Yorkshire pudding & homemade gravy

28 DAY AGED SIRLOIN £23 
FREE RANGE CHICKEN £21

£13.5 

£14.5

SALADE CÉSAR
Grilled chicken breast, lettuce croutons, house ceasar dressing 

SALADE DE LÉGUMES

Grilled courgette & aubergine, roasted onions, peppers, asparagus, 
grilled halloumi cheese

£19.5

£18 

£18

£17

£14

  
SERVED FROM 12.00PM SUNDAYS ONLY
THE SUNDAY ROAST

Mascarpone cream, berry compote, lime zest, cinnamon

£11

Free range eggs, smashed avocado, baked beans, 
mushrooms, grilled halloumi, spinach, roasted 
cherry tomatoes, sourdough



All prices include VAT. An optional 12.5% service charge will be added. Please ask your waiter for assistance with information on allergens or any other dietary requirements. 

MON-SAT SE T LUNCH MENU

STARTERS 
SOUP OF THE DAY

 
SALADE DE CHÈVRE CHAUD (v) 

Grilled goat cheese, roasted peppers, 
red onions, mixed leaves, basil pistou, 

walnuts, balsamic vinaigrette

CALAMARS À LA ROMAINE 
Squid rings, tartare sauce, mixed leaves

 

PARFAIT DE FOIE DE POULET 
Chicken liver parfait, 

red onion marmalade, brioche 
 

CHAMPIGNONS DE PARIS FARCIS (v) 
Mushrooms �lled with garlic butter, 

cheddar & parsley

SALMON GRAVLAX 
Cured Salmon, pickled beetroot,

dill & sour cream, sourdough

MAIN COURSE 
PLAT DU JOUR

Dish of the day

ENTRECÔTE ET FRITES [extra £2]
 Grilled Rib-eye steak (6oz), grilled tomato, 

French fries  

FILLET DE POULLET GRILLE
Lemon & thyme marinated grilled 

chicken breast, herb butter, 
French fries, green salad

SMOKED HADDOCK & 
SALMON FISHCAKE

Poached free range egg, crushed 
pea & herb sauce & French fries

FILET DE BAR 
Pan-seared sea bass, potato & spring onion 

cake, herb butter, green salad

AUBERGINE FARCIE (v) 
Stu�ed aubergine, mushroom, spinach, tomato, 

peppers, onions, goat’s cheese, basmati rice   

DESSERTS 
DESSERT FROM BUFFET

 

CRÈME CARAMEL 

CRÊPE WITH LEMON & SUGAR 
 

2 SCOOPS OF ICE CREAM 
Choose from: Vanilla, Chocolate, 
Salted Caramel, Mint Choc Chip 

TEAS
If 'tea makes everything better' shouldn't we be drinking better tea? 

CHASH is fully committed to bring you only the highest quality tea. They have travelled the world to source the very best.

ENGLISH BREAKFAST £3.5
EARL GREY   £3.5
CHAMOMILE   £3.5 
PEPPERMINT   £3.5

FRESH MINT        £3.5
DECAF TEA        £3.5
GREEN TEA        £3.5
GOJI BERRY & CRANBERRY       £3.5

JASMINE                      £3.5
VANILLA CHAI                     £3.5
ELDERFLOWER & GINGER                          £3.5

COFFEES
THE GENTLEMEN BARISTAS Organic Arabica Deerstalker Co�ee, 40% Brazilian, 40% Nicaraguan & 20% Sumatran. 

Our Decaf is Pretender single origin 100% Brazilian Arabica.

ESPRESSO   £3
DOUBLE ESPRESSO  £3.5
CAPPUCCINO   £3.5
AMERICANO   £3.5

LATTE         £3.5
DECAF COFFEE        £3.5
MACCHIATO        £3
DOUBLE MACCHIATO       £3.5

MOCHA                                                                  £3.9
HOT CHOCOLATE (Organic)                        £3.9
LIQUEUR COFFEES                                           £8.5
Tia Maria, Baileys, Jameson, Brandy

All teas and co�ees can be served with soya & oat milk. 

PLEASE SEE OUR BUFFET FOR VEGETARIAN SALADS AND DESSERTS

      2 COURSES £19.5 3 COURSES £22.5


