LIMONADIER DU ROI
DEPUIS 1766

PAVILLON MENU




Bread and Dutler. .. e e L7

OSCICTIa CAVIAL ZOGT / TOOZ I uu ittt ittt ettt e L120/ £400
Beluga caviar 30 / TOOZT i i £230/ L720
Add Caviar to your dish / rogr Oscietra / 10gr Beluga.......coooiiiiiiiiiiiiiiiiii L40/ L75

HORS D’GEUVRE

Our famous Gratinée Des Halles 0nion SOUP......coiuiiiiiiiiiiii e £19
Burgundy snails in their shells, garlic and parsley butter, Lapérouse style.........ooooo. £19
Mozzarella di bufala with heritage tOmMatOES...o.iu ittt £L20
Parma ham chiffonade, plekles. . e £22
Landaise salad - Green beans, marinated artichokes, button mushrooms, foie gras............................ L2
Lapérouse’s Croque Monsicur, Neart Of TETTUCE. ...ttt e L24
Duck paté en crotlite with foie gras, TRYME. ..o £29
Homemade duck foie gras, Citrus ChUTNEY......oiiiiiiii e £32
LoDSter caesar SAlad.....o.o.iuiinii e e £L50

Tarama Royal, MEIDa TO@ST. . ittt et e £19
Salmon roe, bINIS, TANZY CrEAM . . ittt et £26
Sea bass tartar with extra virgin olive oil.......ooo £26
Hand cured and smoked imperial salmon fillet, cream with herbs. ..., £L32
OVSTET PIATTET = BY Guuniniiiiii e et £36
Our famous potato CRarlOTTC, CAVIAT. .. .ttt et L68

If you have any dietary requirements, allergens or intolerances, please inform your server before ordering. For more detail of allergenic ingredients used in
our menu, we have an information pack available. Please note that our kitchen and food service areas are not nut-free or allergen-free environments.
A discretionary service charge of 15% will be added to your bill.

MAINS %$§M$
@y

Vegetarian of the Day.......ooo Market Price
« Lapérouse » beef tartare with matchstick fries - Add Black Truffle +£30............ccccviiiiiiiiiiiiiiiinn... £29
Goujonnettes fish and chips STYle, TATTAIE SAUCE. ..uiuiuinit ittt AL30
Cornish cod, lemongrass, coconut milk, coriander............ooiiiiiiiii £32
Corn fed chicken breast with cream and morel MUSATOOMS.....iuiuiiiiitiiii e £L32
Sea bass fillet « DUGIEIE ». oo £35
« Chateau » Deef fillCT, PePPCT SAUCE. c.u ittt e e e e et et et et ettt et et et e et et e enenenen £s52
Cateh Of The day. .o e Market Price
Black truffle rigatoni.. ..o e £58
Tagliolini with blue lobster, broccolini and tomato confit, bisque Sauce.......cooiviiiiiiiiiiiiiinnnnenne, £59
CaAVIAT TEZATOMI ettt e e et et et ettt e e e eenes £8o
SIDES
Heart of lettuce, seasonal vegetables, matchstick fries, pomme purée, Madras rice..........ooooii. £8

CHEESES

French cheese seleCtion.. ... LT

Truffled DElice de Faviere. ..o 426

g%;m*@“ PATISSERIES &

Royal Rum Baba, Whipped Creamu . .o L4
Angels’ profiterole, vanilla, ChOCOIATE SAUCE.....viiiiiiit i e L1535
« Lapérouse’s » white vanilla Cake. .. ..o e £16
The « Sénateur » iNteNSe ChOCOIATE CAKEC. . .uiuii i e e e een s L16
Lapérouse’s chocolate SoUfflé, SINCE 1770 ..o ey L22

DESSERTS - 7o share

« Grands Augustins » vanilla créme brulée..........oo £34

SEaSONAL FIUIT PLATTET ...ttt e L35

If you have any dietary requirements, allergens or intolerances, please inform your server before ordering. For more detail of allergenic ingredients used in
our menu, we have an information pack available. Please note that our kitchen and food service areas are not nut-free or allergen-free environments.
A discretionary service charge of 15% will be added to your bill.
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LAPEROUSE SALON



Bread and DUTECT. ..o L7

OSCICTIa CAVIAT FOGT / TOOZ I wu ittt ittt et £L120/ £400
Beluga caviar 30T / TOOZT . i £230/ £720
Add Caviar to your dish / 1ogr Oscietra / 1ogr Beluga.........ooiiiiiiiiii i, L4140/ £75

HORS D’CEUVRE

Our famous Gratinée Des Halles ONion SOUP. ...ttt £L19
Tarama Royal, MEIDa TOaST. .o e et £L19
Burgundy snails in their shells, garlic and parsley butter, Lapérouse style...........oooii. £19
Parma ham chiffonade, piekIes. .o e L2z
Lapérouse’s Croque Monsicur, Neart Of TeTEUCE. .. u. it eeas L24
Sea bass tartar with extra virgin olive Ofl.. ... £26
Duck paté en crotlite with foie gras, thyme........oooii £29
Hand cured and smoked imperial salmon fillet, cream with herbs...........o.oo £32
Homemade duck foie gras, Citrus ChUTNEY. ..ot £32
OYSEET PLATECT = BY 6uuiniiiiiii it £36
Lobster caesar Salad... ..o £L50
Our famous potato CRArTOTEC, CaAVIAT .. ..ttt ettt ettt e eaens £68

If you have any dictary requirements, allergens or intolerances, please inform your server before ordering. For more detail of allergenic ingredients used in
our menu, we have an information pack available. Please note that our kitchen and food service areas are not nut-free or allergen-free environments.
A discretionary service charge of 15% will be added to your bill.
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Vegetarian of the Day.......ooi Market Price
« Lap¢rouse » beef tartare with matchstick fries - Add Black Truffle +£30.............ccoiiiiiiiiiiiiiii.. £29
Goujonnettes fish and chips STyle, TaArTare SAUCE. ... uuiuitiii it 430
Cornish cod, lemongrass, coconut milk, coriander.............ooooi £32
Corn fed chicken breast with cream and morel mushrooms.............ooooo £32
Sea bass fillet « DUGIEre ». oo £35
Indian TamDb CUTTY ... £ 40
« Chateau » Deef fillet, PePPET SAUCE . euiunit ittt e ettt et et e e £52
Black truffle rigatoni.......ooi £58
Tagliolini with blue lobster, broccolini and tomato confit, bisque sauce.........cocvviiiiiiiiiiiiiiiin., £59
CaVIAT TIZATOMI .t e £8o
SIDES
Heart of lettuce, seasonal vegetables, matchstick fries, pomme purée, Madras rice...............cooin. £8

LAPEROUSE’S |
GRAND PARISIAN CLASSICS
To share
Dover sole with meunic¢re butter and capers, pOmMmME PUTEC......oiiiiiiiiiiiiiiiiiiiiiieeenne, L140
Beef Wellington, port and madeira jus, heart of lettuce........coooiviiiiiiiiiiiiiis L154

CHEESES

French cheese seleCtion. ..o LT

Truffled DElice de B aviCre. oo e e e ettt et ettt ety AL26

If you have any dietary requirements, allergens or intolerances, please inform your server before ordering. For more detail of allergenic ingredients used in
our menu, we have an information pack available. Please note that our kitchen and food service areas are not nut-free or allergen-free environments.
A discretionary service charge of 15% will be added to your bill.



