
Red onion tarte tatin, whipped goat’s cheese, red and white chicory, 
pickled walnut salsa (v)

Grilled asparagus, stracciatella, marinated artichoke hearts, 
wild rocket and Chardonnay vinaigrette (vg)

Creamy lemon thyme chicken fillet, button mushroom, 
grilled tender-stem broccoli, gremolata 

Pan-fried salmon, sauteed chard, crushed new potato, lobster bisque 
and keta caviar 

Charred courgette, Provençal red pepper and olives, sauce tomate, 
pine kernels and basil (vg)

Crushed pistachio éclair, diplomat cream, choux pastry, chocolate drizzle (v)

Mango & apricot brûlée, sablé butter shortbread (vg)

Dinner and a Movie
La Belle et la Bête

(v) Vegetarian (vg) Vegan
We use a wide range of ingredients in our kitchen, some of which may contain allergens. 
If you have a specific allergy or dietary requirement, please let us know. 

La Bête 
Vodka, crème de mûre, lemon, 
angostura, tonic

Starters

Mains

Desserts

La Belle  
Mango puree, orange juice, 
grenadine, soda

Welcome
Cocktail


