
Carlingford Rock Oyster  3.95 Sourdough Baguette (v) 2.50 Roquefort Tartine  6.50 

Veal & Pork Meatballs  6.50 Crevettes ‘Rose’  6.90

lunch & dinner menu 

main courses

 desserts
All desserts and ice cream coupes are vegetarian, for vegan options please ask your server.

Baked Vanilla Cheesecake 7.50 
classic new-york-style baked cheesecake

Hot Chocolate Mousse 8.50 
with jersey cream

Bellanger Cheese Board 12.95 
served with chutney, herb butter & baguette 

Lemon Meringue Tart 8.50 
with crème fraîche

Caramelised Apple Tart 9.75 
with vanilla ice cream

Coupe ‘Liégeois’ 9.75 
vanilla and chocolate ice creams, whipped 

cream and bitter chocolate sauce

Coupe ‘Amandine’ 9.75 
pistachio, hazelnut and almond nougatine ice 

creams, whipped cream and butterscotch sauce

A discretionary 12.5% Service Charge will be added to your bill ~ All gratuities are managed independently 
No flash, or intrusive photography ~ Please inform your server if you have any food allergies or special dietary needs  

v - vegetarian | vg - vegan

Scan to view a menu  
with calories. Adults need 
 around 2,000 kcal a day.

If you would like to purchase 
one of our gift vouchers,  
please scan the QR code.

Escargot  11.95 
garlic butter, pernod & tarragon  

Steak Tartare 
small: with toast 13.75    

large: with french fries and salad 19.75     

Grilled Prawns & Fennel Salad 
with a citrus dressing  

small: 13.75  large: 18.75

Bayonne Ham with Charentais Melon  12.95 
with herb oil 

Hot Smoked Salmon Salade Niçoise 14.95 
olives provençal & soft-boiled egg 

Dressed Dorset Crab 19.50 
salmon roe caviar and avocado

starters & salads

prix fixe

Eggs Benedict  small: 9.75  large: 17.50 
with york ham and hollandaise

Smoked Salmon & Scrambled Eggs 17.95 
with toasted sourdough

Eggs Royale  small: 12.50  large: 22.50 
with smoked salmon and hollandaise 

EGGS

‘Orzotto’ du Jour (vg).   .   .   .   .   .   .   .   .   .  15.95 
seasonal vegetables & herb oil

Spinach Ravioli  (v) .   .    .    .    .    .    .    .    .    .    16.95 
datterino tomato sauce and burrata  

Mauro’s Aubergine Gratin (v).   .   .   .   .   .   .  17.95 
with grilled sourdough

Crab Linguine.   .   .   .   .   .   .   .   .   .   .   .   .  19.95 
with sauce nantua

Bellanger Cheeseburger .   .    .    .    .    .    .    .    16.75 
traditional garnish, brioche bun 
add: crispy bacon +3.00

Confit of Duck .   .    .    .    .    .    .    .    .    .    .    .    . 21.75 
with a fregola salad   

Steak Frites .   .    .    .    .    .    .    .    .    .    .    .    .    . 24.50 
flat-iron steak, béarnaise sauce and french fries

Roast Cannon of Lamb .   .   .   .   .   .   .   .   .  31.50 
heritage carrots, crushed peas and a rosemary jus 

Soufflé Suisse .   .    .    .    .    .    .    .    .    .    .    .    . 15.95 
with mesclun salad 19.95   

Chicken Escalope .   .   .   .   .   .   .   .   .   .   .  17.95 
wild sage, garlic & brown butter  

Pan-seared Sea Bream.   .   .   .   .   .   .   .   .  21.95 
with cous-cous & harrissa sauce  

Pan-roasted Cod à la Provençale.   .   .   .   .  26.50 
capers, olives & anchovies 
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Add a glass of house wine or a pint of beer 6.00

Steak frites 
with a bottle of house wine 

49.50 for two

pour deux

Salade Niçoise (v)

Duck Rillettes on Toasted Sourdough 

Steak Haché 
peppercorn sauce and fries 

‘Orzotto’ du Jour  (vg) 

Sorbet du Jour (vg)

Hot Chocolate Mousse

£19.95 for 2 courses, £23.95 for 3 courses

Eggs Basquaise 10.95 
chorizo, tomato & red pepper ragoût 

snacks

SIDES

french fries (vg)  ~   new potatoes (v)  ~  french beans almandine (v)  ~   mesclun salad with heritage radishes (vg)

tomato and rocket salad (vg)  ~   Bellanger’s pickled fennel salad  (vg)

All sides 4.95

Pea & Mint Soup (v) 6.25 
with sourdough 

Carpaccio of Candy Beetroot  (vg) 9.50 
with caramelised walnuts

Provençal Goats’ Cheese Salad  (v) 11.95   
thyme, honey and piperade

Chopped Chicken Salad 13.25 
heritage radishes, grapes & lavender

Beluga Lentil & Superfoods Salad (v) 12.50 
kale, broccoli, dried fruits & nuts 

add: chicken +3.50

Burrata (v) 11.75 
with confit beef tomato & tapenade




