L’Escargot

ground Floor Restaurant


Starters at £9.50 

Velouté of Parsnips, Honey & Almond Crème Fraiche

Escargot en Coquille ‘Bordelaise’

Rillette of Devon Smoked Mackeral a la Niçoise, Tapenade Vinaigrette

Terrine of Duck, Foie Gras a la Richelieu, Sauce Cumberland & Pain Campagne
Tian of Cornish Crab & Prawns, Avocado, Sauce Peuder

Croustillant of Crottin Goats Cheese, Tomato Chutney & Rocket Salad

Seared Yellow Fin Tuna, Oriental Salad, Raisins, Sesame Seed Dressing  

 Scottish Smoked Salmon, Properly Garnished, Melba Toast

Wild Rocket Salad, Regiano Parmesan, Aged Balsamic 

Main Courses at £12.95

Pan Fried Daurade Royale, Savoy Cabbage, Raisin Sec, Sauce Lie de Vin

 Fillet o f Organic Roasted Salmon, Pommes Ecrasses, Curly Kale, Sauce Cremeuse

Griskin Pork Loin, Bramley Apple Puree, Sautéed Winter Spinach, Jus Marjolaine
Confit of Gressingham Duck Leg, Morteaux Sausage, Choucroute, Ratte Potatoes, Jus Genièvre
Strudel of Ratatouille, Sun Blushed Tomatoes, Ruby Chard, Coulis of Red Pepper

Main Courses at £15.95

Roast Guinea Fowl a la Forestiere, Salsify, Pommes Cocotte, Jus Gras

Rump of English Lamb, Pomme Fondante, Cherry Tomato Confit, Courgette Compote, Olive Jus

 Ribeye Steak, Fine Beans, Sauce au Poivre Vert

(Supplement £3.00)

Pan Fried Fillet of Black Bass, Al Forno Potato, Swiss Chard & Salsa Verde

Seared Diver Caught Scallops with Tarragon &Tomato Risotto 

(Supplement £3.50)

Daube of Denham Estate Venison, Garniture Bourguignonne, Swede Purée, Fumet of Red Wine

Desserts at £7.95

Bramley Apple Crumble Souffle, Vanilla Milkshake

Poached Black Treacle Pineapple, Maple Syrup Mascarpone, Passion Fruit & Coconut           

Pink Grapefruit Tart, Hazelnut Powder & Muscovado Ice Cream

Bitter Chocolate & Coffee Mousse, Orange Crème Fraiche Sorbet & Chocolate Lace Crisp

Crème Caramel Prune D’Agen, Roast Pear & Almond Slice

Sticky Toffee Sponge, Caramel Ice Cream, Malt Custard & Vanilla Caramel

Selection of English and French Farmhouse Cheeses (£8.95)

~~~

Coffee and Petit Fours £3.50 

Head Chef JosephCroan

. A Discretionary Gratuity of 12.5% will be Added to the Final Bill.

Prices Include VAT some of our dishes may contain traces of nuts

Dress Code: Smart Casual
Lunch & Pre-Theatre Dinner 


Menu Available


5.30pm – 7.00pm


2 courses £15.00


3 courses £18.00








