
Bloody Mary £10.50 

 

Aperol spritz £10 

 

Negroni £11.50 

 

Pornstar martini £13 

 

Bellini £10.50 

 

 
 

 

 

Fish £18.50  

cod brandade, salmon tartare, anchovies dip  
crudités, toasted bread - 1776 kcal 

 
Charcuterie £19.50 

Jesus salami, saucisson sec, Bayonne ham  
duck rillettes, red grapes mustard  

celeriac rémoulade, toasted bread - 1237 kcal 

 
 

 

 

 
 

                                                        
 
 
 
 
 

 

HORS D’OEUVRES 
 

Benedict 
Bayonne ham, poached egg 

Hollandaise, English muffin - 737 kcal 
 

Florentine v 
spinach, poached egg 

Hollandaise, English muffin - 671 kcal 
 

Arlington  
smoked salmon, poached egg 

Hollandaise, squid ink bun - 799 kcal 

 
Avocado on toast 

poached egg, cherry tomato salsa  
sourdough - 439 kcal 

 

Caesar salad 
baby gem, anchovies, croutons, Caesar dressing, 

parmesan - 512 kcal 
add chicken £5 - 766 kcal  

 

Chilled pea & asparagus soup VG  
green oil - 199 kcal 

 
Burrata V 

warm vegetables Provencal 
 sundried tomato dressing, focaccia - 521 kcal 

 

Granola vg 
coconut yoghurt, fresh berries - 396 kcal 

 

 

 

 

 

FROMAGE & DESSERTS 
 

 

Crème brûlée V 700 kcal 
 

 

Pineapple carpacio V 
coconut, rum, mango sorbet - 268 kcal 

Chocolate fondant  

vanilla ice cream - 344 kcal 
 

French toast 

vanilla ice-cream, salted caramel, fresh berries – 688 kcal 

Farmhouse cheeses 

selection of pasteurized cheeses, crackers - 548 kcal 

£3 supplement 

BRUNCH MENU 
Available Saturday 11:30am-15:45pm 

2/3 courses for £28/£32 

Unlimited bubbles or mimosas £19 

 

 

 

 

LES GARNITURE £4.5 

 

 

If you have any food allergies or intolerances, please speak to your waiter before ordering. Please be aware that traces of allergens used in our kitchen may be present. 
(VG) - suitable for vegan requirements / (V) - suitable for vegetarian requirements. Adults need around 2000 kcal a day.  

13% discretionary service charge will be added to your bill. Prices include VAT. 

 

SHARING PLATES 

 

Broccoli 84 kcal 
 

Tomato & shallots 114 kcal 

 
Green salad 297 kcal 

 

 

Pommes frites 482 kcal 
 

Aligot 300 kcal 
 

Haricot vert 118 kcal 

 

 

COCKTAILS 

 

PLAT PRINCIPAUX 
 
 

Aster breakfast  

two eggs, sausages, baked beans, mushroom 

back bacon, grilled tomatoes, sourdough - 1094 kcal 
 

Confit aubergine VG  
red pepper and harissa compote,  

coconut mousse - 611 kcal 

 
Moules frites  

Marinière sauce, parsley - 1203 kcal 
 

Grilled hispi cabbage  VG  
broccoli puree, almonds - 297 kcal 

 
Steak Frites  

flat iron, skinny fries  

béarnaise sauce, watercress - 1044 kcal 
£3 supplement 

 
Toulouse Sausage, Aligot  

cheesy mash potatoes, red wine jus - 876 kcal 
 

Seared Seabass  
buttered new potato, sauce vierge - 455 kcal 

Croque Monsieur 
sourdough toast, cooked ham, bechamel, comté – 750 kcal 

 

 


