
 
 

soupes 
 
 

soupe de potiron £7.00 
squash soup with toasted pumpkin seeds  
 caraway marshmallow, spiced croûtons 

 
soupe de poisson au safran £8.00 

saffron, red mullet, shellfish 
 rouille croûton  

 
 

entrées 
 
 

salade de roquette £8.00 
rocket salad with garlic confit, stewed tomato 

and tapenade toasts, buffalo mozzarella 
 

salade d’automne £6.50 
seasonal mixed greens and vegetables 
pomegranate, honey-walnut dressing 

 
frisée lyonnaise £8.00 

chicory, crispy poached egg 
chicken liver, duck confit, lardons 

 
salade de crabe £11.75 

dorset crab salad, apple gelée 
celeriac remoulade, herb salad, coriander tuile 

 
salade de betterave £7.50 

beetroot salad, escarole lettuce, hazelnuts 
caprino sardo goat cheese, bosc pear 

 
poulpe grillé £ 9.75 

grilled octopus and pressed terrine 
babaghanoush, chickpea panisse, sauce vièrge 

 
escargots de bourgogne £10.50 

wild burgundy snails en croûte  
garlic and parsley butter 

 
 

sausages 
 

tunisienne £9.00 / £16.00 
spicy lamb merguez  

mint tabouleh, chickpea-pepper stew 
 

beaujolaise £8.50 / £15.00 
pork, mushroom, onion, bacon and red wine 

with pommes lyonnaise 
 

boudin blanc  £11.00 / £20.00 
truffled white sausage and mashed potato 

 
boudin basque £9.00 / £16.00 

basque country blood sausage   
scallion potato, piment d’espelette 

 
saucisse fumée façon “morteau” £8.50 / £15.00 

smoked cumin-spiced sausage 
 lentil stew, pork jus 

 
plats de resistance 

 
 

-poissons- 
 

moules à la basquaise £13.75 
mussels steamed in white wine, chorizo  

roasted peppers, white beans, grilled ciabatta  
 

saint-jacques forestière £23.00 
sautéed sea scallops and mousseline, leeks 

fricassee of mushrooms, sherry jus, crispy pancetta 
 

sole limande aux amandes £18.75 
almond crusted lemon sole, roasted cauliflower 

brown butter sauce with capers, grapes, and verjus 
 

loup de mer aux figues et fenouil £19.75 
sea bass cooked à la plancha 

roasted figs and fennel, bordelaise sauce 

 
-viandes- 

 

volaille à la paysanne £17.50 
roasted chicken breast, braised swiss chard 

pine nuts, cranberry, roasted vegetables, potato puree 
 

agneau a la provençale £19.50 
lamb saddle and braised leg 

ragout of provencal vegetables 
 

coq au vin £17.50 
red wine braised chicken legs, lardons 

mushrooms, onions and spätzle 
 

paleron carbonnade £18.50 
beer braised feather blade, carrot puree 

root vegetables, confit shallot and crispy pretzel 
 

steak frites  
sirloin steak £21.50 | rib eye steak £23.00 

béarnaise or bordelaise 
served with pommes frites  

                 
 
 
 
 

Side dishes 
£3.75 each £4.50 each 
pommes frites super green spinach   

pommes lyonnaise  mushroom fricassee 
vegetables jardinière mesclun salad 

spätzle truffled mashed potato 

 
 

NY burgers 
 
 

yankee burger £12.50 
grilled beef patty with iceberg lettuce, tomato 

sweet onion, sesame bun, pickle and pommes frites 
add cheddar cheese supp +£ 0.75 

 
frenchie burger £13.75 

grilled beef patty with confit pork belly, rocket 
tomato-onion compote, morbier cheese 

peppered brioche bun and pommes frites 

piggie burger £13.75 
grilled beef patty with bbq pulled pork 

bibb lettuce, green chili mayonnaise 
cheddar bun, red cabbage slaw and pommes frites 

 
 

executive chef ~ dean yasharian 

- fruits de mer - 
 

shellfish plateau 
 

petit £31.00  |  grand £59.00  | royal  £92.00 
 

oysters 
market selection of british and french 

£  market price 
 

aïoli 
chilled selection of poached cod, shrimp, 

mussels, baby vegetables, quail eggs, sweet garlic dip 
 

     petit £9.50  |  grand £18.00 
 
 

caviar 
buckwheat blinis, hard boiled egg, chives 

red onion, creme fraiche 
 

Spanish cold river caviar                30g/£88 
 French sturia caviar                     30g/£104 

 Beluga caviar                            30g/£299 
 
 

 

Game du jour 
seasonal game served fully garnished 

£ market price 



Fromages 

 
3 pieces £7.50 |   5 pieces £10.00 |   7 pieces £12.00 

 
 

 
bloomy 

tunworth 
herriard village 

 
sheep * 

berkswell 
west midlands 

 
earthy 

lou bren 
aveyron 

 
chèvre 

bosworth ash 
staffordshire 

 
old and hard  

mimolette vieille 
flandres 

 
stinky 

le petit creux 
burgundy 

 
blue * 

colston bassett stilton 
nottinghamshire 

 
* pasteurised cheese 

 
 
 

desserts 
 

gâteau basque £6.00 
classic french cake, brandied cherries 

 vanilla anglaise 
 

choux praliné £7.00 
chocolate choux filled with praline 

 gianduja milk chocolate, vanilla ice cream 
 

île exotique £8.00 
lime floating island, mango crémeux 
spiced pineapple, coconut anglaise 

 
gâteau chocolat-passion £7.50 

jivara milk chocolate mousse 
caramelized rice-pop, passion fruit sorbet 

 
soufflé au citron £9.00 
lemon soufflé, spiced sugar 

poire william and vanilla coulis  
 

coupe mont blanc £8.00 
pink lady apple-tonka compote 

chestnut ice cream and chantilly 
 muscovado sugar crisp 

 
coupe peppermint £8.50 

flourless sponge, hot chocolate sauce 
mint and chocolate ice cream 

 
 
 

Glaces et sorbets 
£2.50 per scoop 

 
vanilla ice cream • chestnut ice cream 

mint ice cream 
 

chocolate sorbet • raspberry sorbet 
coconut-passion fruit sorbet 

 
 

FRIANDISES 
£5.00 each 

 
freshly baked madeleines 
assortment of macarons 

 
 
 

pastry chef ~ rodolph tronc 

Charcuterie  
de gilles verot 

 
 

pâté grand-mère £6.50 
fine country pâté 

chicken liver, pork and cognac 
 

pâté grand-père £8.50 
coarse country pâté 

foie gras, truffle juice and port 
 
 

tourte de canard £11.50 
duck, foie gras, figs, pastry crust 

 
fromage de tête “gilles verot” £9.00 

head cheese terrine 
gilles verot’s award winning specialty 

 
lapin de garrigue £8.50 

provençal pulled rabbit 
carrot, courgette and herbs 

 
 

compote de joue de boeuf £8.00 
shredded slow-braised beef cheek 

onion confit and pistachio 
 
 

tagine d’agneau £7.50 
terrine of slow cooked spiced leg of lamb 

aubergine and sweet potato 
 
 
 
 
 
 
 

entrées froides 
 

 
 
 

 
 
 

- saucisson et jambon – 
 

rosette de lyon 
dry cured 

french sausage 
£8.00 

jambon de paris  
housemade  
cooked ham 

£7.50 
jambon de bayonne 
basquaise style ham 

£8.00 

lomo ibérico 
ibérico cured pork loin 

£10.00 

 
 
 

- hors d’oeuvre - 

seasoned vegetables to compliment charcuterie £3.00 each 
 

carrots with coriander celery-apple remoulade 

beetroot with horseradish 
and hazelnut 

mushrooms á la grecque 

 
 
 

-warm specialties- 
 

rillons croustillants au poivre £8.00 
crispy and tender pork belly 

cracked pepper 
 

 cervelas lyonnais en brioche £9.00 

lyon specialty sausage 
pistachio and black truffle in brioche 

 
 
 
 

charcutier ~ nicolas marragou 
 

all prices include vat and are subject to a 
discretionary service charge of 12.5% 

dégustation de charcuterie 
 

to share 
today’s charcuterie tasting of cold specialties 

hors d’oeuvres, pickles and mustards 
 

small board £14.00   |   large board £28 


	NY burgers

