
lunch & dinner menu 

plâts principaux

 pÂtisseries et desserts

A discretionary 12.5% Service Charge will be added to your bill ~ All gratuities are managed independently  
Prices include VAT ~ No flash, or intrusive photography ~ Please inform your server if you have any food allergies  

or special dietary needs. 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.

prix fixe

Eggs Benedict  small: (689) 9.75  large: (1401) 17.50 
with york ham and hollandaise

Eggs Florentine (v) small: (624) 9.75  large: (950) 17.50 
with spinach and hollandaise 

Eggs Royale  small: (564) 12.50  large: (1127) 22.50 
with smoked salmon and hollandaise

oeufs

‘Orzotto’ du Jour (vg) (563).   .   .   .   .   .   .   .  15.95 
seasonal vegetables & herb oil

Bellanger Cheeseburger & Frites (1126) .   .    17.00 
traditional garnish, brioche bun  
add: crispy bacon (198) + 3.00

Beetroot & Red Onion Tarte Tatin (v) (864) .   . 17.95 
with goats' cheese

Mauro’s Aubergine Gratin (v) (588) .   .    .    .    . 17.95 
with grilled sourdough

Confit de Canard (1198) .   .   .   .   .   .   .   .   .  25.95 
flageolet bean salad and salsa verde

Rib-eye Steak with Frites (986) .   .    .    .    .    36.95 
with béarnaise sauce 

Steak Frites (969).   .    .    .    .    .    .    .    .    .    .    26.95 
flat iron steak, béarnaise sauce & french fries 

Pan-roasted Cod à la Provençale (272).   .   .  26.75 
capers, olives & basil

Chicken Schnitzel (847) .   .   .   .   .   .   .   .   .  18.50 
lingonberry compote or jus parisienne 
add holstein : anchovy, capers, fried egg + 2.25

Ravioli of Spinach & Ricotta (v) (508) .   .    .    . 18.50 
tomate confit et fromage

Crab Linguine (636).   .   .   .   .   .   .   .   .   .   .  19.95 
with sauce nantua

Pan-seared Sea Bream (592).   .   .   .   .   .   .  22.75 
couscous & harrissa sauce  
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pour deux

Carottes Râpées (vg) (390)

Quiche Lorraine (663) 

Steak Haché (1523) 
peppercorn sauce and fries 

‘Orzotto’ du Jour  (vg) (563) 

Crème Brûlée (622)

Sorbet du Jour (vg)

19.95 for 2 courses, 23.95 for 3 courses
Add a glass of house wine or a pint of beer 6.00

Smoked Salmon & Scrambled Eggs (892) 19.50 
with toasted sourdough

All sides 4.95

Private Dining & Events 
To find out more visit  
www.bellanger.co.uk

Sunday Lunch (1262) 28.50 
Chef’s roast served fully garnished  

with all the trimmings

Two Steak Frites (3046) 
flat iron steak, béarnaise sauce  

and frites 
& 

A Bottle of Vin de la Maison 
red or white wine

49.95 

hors d'oeuvres

french fries (vg (374) ~ buttered new potatoes with spring onion (v) (353) ~ heritage tomato & rocket salad (vg) (90) ~ french beans almandine (v) (92)  
mesclun salad with heritage radishes (vg) (74) ~ Bellanger’s pickled fennel salad (vg) (161)

Jersey Rock Oyster (10) 4.25 
sauce mignonette and lemon

Heritage Tomato Galette (v) (700) 14.50  
raclette and provençal olives 

Moules Marinière (543) 13.50 
on house baked flatbread

 Trio of Râpées (v) (511) 9.25 
carrot, celeriac and beetroot  

French Onion Soup (479) 9.75 
with a gruyère croûton 

Dressed Dorset Crab (345) 19.50 
salmon roe caviar and avocado

Escargots 
pernod garlic butter  
small: (6) (1264) 13.95  

 large: (12) (2254) 27.50

Steak Tartare 
small: with toast (302) 12.95   

large: with french fries  
and salad (1041) 18.95

les salades

All desserts and ice cream coupes are vegetarian, for vegan options please ask your server.

Bellanger Truffles (2 pieces) (93) 3.75

Raspberry & Coconut Slice (364) 6.50

Tarte au Citron Meringuée (622) 8.75 

Strawberry Trifle (660) 8.90 
crème pâtissière and strawberry compote

Bellanger Tarte Tatin (664) 10.75 
with vanilla ice cream

Baked Camembert (for two)  (1061) 16.95 
with honey & rosemary 

Black Forest Gâteau (700) 8.50

Baked Vanilla Cheesecake (741) 8.75

Crème Brûlée (622) 8.75

Coupe ‘Liégeoise’ (1019) 9.75 
vanilla and chocolate ice creams, whipped  

cream and bitter chocolate sauce

 

 
Coupe ‘Almondine’ (806)  9.75 

pistachio, hazelnut and almond nougatine ice 
creams, whipped cream and butterscotch sauce

Glaces et Sorbets (vg) (312) 2.50 per scoop

COUPES ET GLACES

Whole Baked Sea Bass (1153) .   .    .    .    .    .    . 26.75 
heritage tomatoes, red onions and olives 

Grilled Pork Chop (699) .   .   .   .   .   .   .   .   .  23.95 
with fennel & apple salad   

Hand Dived Scottish Scallop  (534) 8.50 each 
fennel jam and beurre blanc

Provençal Goats’ Cheese  (v) 
thyme, honey and piperade 

small: (382) 11.95 large: (573) 16.95

Grilled Prawns & Fennel Salad 
with a citrus dressing  

small: (97) 12.95  large: (228) 17.95 

Beluga Lentil & Broccoli  
Superfood Salad  (vg)  

courgette, quinoa, dried fruits & nuts  
small: (746) 10.95 large: (746) 16.95 

add chicken (125) +3.50 

Grilled Octopus (135) 18.50 
rocket and roasted red peppers 

Chopped Chicken Salad 
heritage radishes, grapes & lavender 

small: (248) 11.95 large: (369) 16.95

Salmon Niçoise Salad 
olives provençales & soft-boiled egg  
small: (586) 14.95 large: (586) 19.95


