
  £27.95  

Celeriac Salad (v) (188)


Coq au Vin (215)
or

Fillet of Sea Bream (282)


Lemon Meringue Tart (v) (337)


Glass of House Wine 125 ml,  
Beer or Soft Drink

Formule

Cherry & Kirsch Clafoutis (429) ����������������  £8.50
Crème Brûlée (576)��������������������������������������������  £8.95
La ‘Grande’ Profiterole (781)������������������� £9.50 
with chocolate sauce 

Apple Tart Tatin (887) ��������������������������������������  £9.50 
with vanilla ice cream

Café Gourmand (328) ��������������������������������������  £9.95 
Baked Alaska (679)������������������������������to share £17.50

Lemon Meringue Tart (337) �������������������������������  £7.95
Floating Island (340) ����������������������������������������������  £8.25
Chocolate & Orange Mousse (421) ���������������  £8.50

c  Pâtisseries et Desserts  C

  £19.95  

c  Hors d’ Oeuvres  C
Smoked Herrings (194)   .     .     .     .     .     .     .     .     . £9.50  
pickled vegetable & potato salad  

French Onion Soup (251)   .     .     .     .     .     .     .     £9.75

Rabbit Rillettes with Dijon Mustard  (279)  £11.50

Pig’s Head Terrine with Parsley (255)    .    £12.50 

Boudin Noir, Duck Egg and Pear Salad (616)   £12.75

Niçoise Salad (306)  (large  £19.75)    .     .   £13.50

Frogs Legs with Garlic Butter  (417)  .     .     . £15.50

Steak Tartare (248)   .    .    .    .    .    .    .    .    .    .    £15.75

Snails with Garlic & Parsley Butter (460)    six  £16.50

Roasted Celeriac Soup  
with Crème Fraîche  (v) (326)  .    .    .    .    .    .    .   £5.95
Shredded Carrots (vg) (215)   .    .    .    .    .    .    .  £6.75
Celeriac Salad (v) (240)   .    .    .    .    .    .    .    .    .  £7.50
Warm Lentil and Herb Salad (vg) (210)   .    £7.75 
Spinach Quiche (v) (423)   .    .    .    .    .    .    .    .  £8.50

cheese from the trolley  

Chariot de Fromages Coupes et Glaces

Ice Cream and Sorbets (112) £3.75 per scoop 
Chocolate & Vanilla Sundae (818) £9.50 - Rhubarb & Orange Coupe (661) £9.75  

Banana & Salted Caramel Coupe (447) £9.50 

One piece (170)    .    .    .    .    . £5.50

Two pieces (332)   .    .    .    .    . £9.75

Three pieces (498)   .     .     .     . £14.25

Four pieces (670)   .    .    .    .   £17.50

Cafetière ‘Extra’  £5.25 Espresso  £4.50 / £5.25 Cappuccino  £5.25 Café Crème  £5.25 Flat White   £5.25

“La Grande” Choucroute Royale (1643).    .    .   £56.50 
Alsatian feast for two, boudin noir, boudin blanc,  
Strasbourg sausage and smoked ham hock

Choucroute ‘Zédel’ (1044) .    .     .     .     .     .     .   £24.50 
the Alsacienne plus ham hock and garlic sausage

Choucroute ‘Alsacienne’ (808)   .     .     .     .     .  £23.50 
with cured & smoked belly of pork, frankfurter

 All £5.50 each
mixed leaf & herb salad (vg) (96)  mashed potatoes (250)    tenderstem broccoli and almonds (vg) (105)  creamed spinach (279)

french fries (vg) (520)  ratatouille (vg) (48)    glazed root vegetables (185)  new potatoes with maître d’hôtel butter (122) 

c  Légumes  C

c  Poissons  C

Seared Butterflied Sardines (445)   .    .    .    £18.95 
tomatoes & olives

Grilled Fillet of Sea Bream (448)    .    .    .    £26.75 
ratatouille and a black olive tapenade    

Seared Sea Trout Fillet (545)    .    .    .    .    .    £27.75 
swiss chard and montpellier butter   

French Style Fish Stew (427)  .     .     .     .     .     .  £28.50 
salmon, cod, mussels, baby squid 

c  Les Végétariens  C

Curried ‘Butter Dhal’, Garlic Naan (455)  .  £16.50

Endive Gratin with Green Salad  (v) (655)    . £16.50

Beetroot, Goats’ Cheese & Walnut Salad 
  .    .     .     .     .     .     .     .     .     .     .     .     .     .     small (597) £12.50    
  .    .     .     .     .     .     .     .     .     .     .     .     .     .    large (1047) £18.75

Twice-baked Cheese Soufflé (764) .    .     .     £19.50 
mushrooms and cream

Ragout of Artichoke Hearts  (vg) (464).    .  £21.50 
israeli couscous, preserved lemon 

Choucroute

z Luxe

Jersey Rock Oysters (7) £4.95 each 

Loch Ryan Native Oysters (7) £5.75 each



Prawn & Avocado Cocktail  (464) £17.50
Dressed Dorset Crab (352) £19.75



Lemon Sole Meunière (816) £33.50

Sirloin Steak 225g (1005) £38.25 
french fries, café de paris butter

Grilled Tripe Sausage (466)   .    .    .    .    .    .    £24.75 
mustard sauce 

Steak Tartare (740)   .    .    .    .    .    .    .    .    .    .    £25.75 
french fries and green salad 

Chopped Steak ‘Americain’ (1125)   .    .    .    £15.50 
peppercorn sauce, pommes frites

Coq au Vin (566)   .     .     .     .     .     .     .     .     .     .     .  £24.50 
red wine braised chicken, pearl onions, Paris mushrooms

Grilled Calf ’s Liver (509)   .    .    .    .    .    .    .    £24.50 
with a white onion sauce 

Flat-iron Steak (561)   .    .    .    .    .    .    .    .    .    £26.50 
bordelaise sauce, pomme frites 

Beef Bourguignon (508)   .     .     .     .     .     .     .     . £26.50 
braised beef with mushrooms and mash potato

Venison Haunch (427)    .    .    .    .    .    .    .    .    £31.50 
pumpkin purée, gaufrette potatoes, cavolo nero pesto

Monday 	 Chicken Curry ‘à la Coupole’ (432)

Tuesday  	 Strasbourg Sausage with Port Jus (1438)

Wednesday	 Cassoulet de Toulouse (693) 

Thursday	 Hachis Parmentier (330)  

Friday 	 Smoked Haddock & Salmon Fishcake 	
	 with Duck Egg (454)

Saturday 	 Lamb Tagine (381)

Sunday	 Braised Short Rib with Garlic Mash (375) 
	 (Supp £5) 

Viandes  

2 course 16.95 - 3 course 19.75 
 

Dressed Shredded Carrots (vg) (215)
or

Roasted Celeriac Soup (v) (326)


Curried ‘Butter Dhal’ (v) (455)
or

Chopped Steak Americain (1125)


Petit Rhubarb Coupe (161)
or

Chocolate &  
Passion Fruit Delice (278) 

Prix-Fixe Plats du Jour

pâtisseries and desserts are vegetarian, for vegan options please ask your server

A cover charge of 0.95 will be applied in the Brasserie  ~  A discretionary 15% Service Charge will be added to your bill  
All gratuities are managed independently  ~ Please inform your server if you have any food allergies or special dietary needs 

Gluten free menu available  ~  No flash, or intrusive photography ~  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 below.

The Wolseley Hospitality Group: The Wolseley, The Wolseley City, The Delaunay, Soutine, Colbert, Fischer’s, Bellanger, Manzi’s       www.thewolseleyhospitalitygroup.com 

all glaces are vegetarian
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