L D 1/4 Pint Atlantic Prawns (120) 10.95
(u Prawn & Avocado Cocktail (386) 19.75
Dressed Dorset Crab (302) 22.50

CRUSTACES

Oysters
Poole Rocks (7) 5.95 each
Jersey Rock (10) 5.95 each

COLBERT

Déjeuner et Diner

"\

~/

Oeufs

Eggs Benedict small (505) 11.75 large (859) 21.25
Eggs Florentine () small (361) 12.95 large (654) 21.75
Eggs Royale small (584) 14.50 large (1168) 23.50

Omelettes

Omelette aux Fines Herbes (450) (v 12.75
au Fromage (793) 14.50 au Jambon (558) 14.50
Omelette Arnold Bennett (1496) 18.50

Crogues & Sandwiches
Croque Monsieur (970) 15.25
Croque Madame (1138) 17.25

Smoked Salmon and Avocado Tartine (653) 18.25
on pain de campagne

‘Le Club’ Sandwich (1008) 19.00
on grilled wholemeal

Colbert Hamburger (1087) 19.75

on a brioche bun

HORS D"OEUVRES

PRIX-FIXE

2 courses 30.00 - 3 courses 35.75

Mesclun & Heritage Radish Salad (54) (vg)
or
Celeriac Remoulade (393) (v)

i

Pan-Seared Sea Bream,
green beans and sauce vierge (461)
or
Soufflé Suisse (863) (v)

P

Seasonal Sorbet (182) (vg)
or
Duo of Macarons (447) (v)

L LES SALADES =R

Colbert Superfoods Salad (282) (vg) 15.75

Endive, Roquefort & Walnut Salad (516) 17.75

Radis au Beurre (166) (v) 7.75 Celeriac Remoulade (393) () 14.00 Heritage Beetroot, Orange and
Jerusalem Artichoke Soup (210) () 10.75 Escargots a la Bourguignonne (494) . 16.75 Radish Salad (216) (vg) 16.50
with truffle oil demi-douzaine Chopped Chicken, Avocado & Bacon Salad
Soupe a I'Oignon (480) . 10.75 Oak Smoked Salmon (339) 18.75 regular (794) 17.75 large (818) 24.75
Avocado Vinaigrette (484) (vg) 13.25 Steak Tartare . small: (382) 16.75 Salade Nicoise, with agromar tuna
Chicken Liver Parfait (1512) 14.00 large: with frites (624) 26.50 regular (340) 17.75 large (482) 24.75
PLATS PRINCIPAUX
Poissons . Viandes
Moules Mariniére (1100). 22.50 Les Vege[arzen& Pan-Roasted Toulouse Sausage (551) . 24.25
with pommes frites Tian Provencal Galette (800) () . 17.95 braised lentils and lyonnaise onions
Kedgeree (1390) . . . . . . . . 23.00 2 Quf Char-grilled Anjou Poussin (1132) 26.50
smoked haddock, smoked salmon, poached egg Souffle Suisse (863) (» 19-75 mixed leaf salad, verjus dressing
Fillet of Sea Bass 'Nicoise' (933) 27.25 Tagine de Légumes (225) (vg) . 19.95 Confit of Duck 5952) P 27.25
with a tomato & coriander dressing couscous au safran ragout of flageolet beans and peas
Flat | Steak (383) . .29.50
Goujons of Haddock (708) with tartar sauce 28.75 at’i hr‘c;n tela) ( , )489 3? ;5
4 z o Ol
Pan-Roasted Fillet of Sea Trout (371) . 32.50 les légumes sz I dm:vmri/'( ) o (8 p
apple & koblrabi salad, watercress velouté pommes frite§ ((239766)> (;%55.95 - potr)nmes pur:'Tl (43:);.)92 } i;; Zg?i;gonzzlrry Icﬁ;‘n;g;‘see (826) 34.95
Baked Pave of Cod 'Grenobloise' (657) 36.50 pommes au gratin PEIS SRS Ee - Vi B ; 696 37.50
with pomme&purée roasted cauliflower and capers (280) 5.95 gz‘gggmn?gg;%l;égnon ( ) ’ -5
Whole Lemon Sole 'Meuniere' (1319)  42.50 pea & camot jardiniere (170) 535 - mesclun salad (vg) (33) 495 Entrecote Steak (950) . 39.95
with beurre noisette pommes frites, sauce béarnaise
FROMAGES ET DESSERTS
Friandises, Pétisseries, Desserts et Glaces are vegetarian, for vegan options plmse ask your server
Fromages Artisanaux Fatisseries, Desserts et Glaces
el dllEs, Medinfe o Remlle, Paris-Brest (928) 10.50 Sorbet F[ajipt Plaisc;nt(ISZ) (vg) . 7.50
Roche Montagne (650) 16.95 Millefeuille Parisienne (658) 10.25 Seasonaz jrutr soroe
seru?d with quince jelly, Classic Créme Brilée (661) 9.75 Coupe Chocolat Liéggois (1028) 10.95
endive and black grapes vanilla and chocolate ice creams,
Mousse au Chocolat (558) 9.95 whipped cream and bitter chocolate sauce
Friandi Ice Cream Profiteroles, Chocolate Sauce (1190) 1025 Coupe Amandine (1472) 11.45
rianailses Vanilla Cheesecake, Berry Compote (604) 11.25 pz’smchz’o,bh.zzzel;lmt and a[:lnzninou%a;]ine ice
Colbert Truffles (236) 2.00 each Tarte Tatin a la Mode (to share) (1220) 23.75 (e, WRpped cream and BRHerscoleh seuce
. . R Banana Split (1173) 11.75
Selection of Madeleines (345) 5.00 Crépes . 9.95 caramelised banana, vanilla ice cream,

Macarons fait Maison (223) 3.00 each

au citron (418) 9.95 au chocolar (418) 11.95

whipped cream, raspberry purée and flaked almonds

Scan to view a menu with calories.
Adults need around 2,000 kcal a day.
Vv - vegetarian | vg - vegan

Please inform your server if you have any food allergies or special dietary needs
Cover Charge: 2.50 at Lunch and Dinner in the Dining Rooms ~ A discretionary 5% service charge will be added to your bill
All gratuities are managed independently ~ Prices include VAT ~ No flash, or intrusive photography please
Gluten free alternatives available on request ~ Please note no cigar smoking on terrace

If you would like to purchase one of our

gift vouchers, please scan the QR code.

THE WOLSELEY HOSPITALITY GROUP

The Wolseley, The Wolseley City, The Delaunay, Brasserie Zédel, Fischer's, Soutine, Bellanger, Manzi's, Colbert

www.thewolseleyhospitalitygroup.com



CHAMPAGNE ET VIN MOUSSEUX h
\115310{255 DEMI BOUTEILLE
Pommery Brut Royal NV . . . . ... ... ... 19.50 52.00 92.00
Louis Pommery England Brut NV. . . . . . . .. - - 88.00
Ayala Rosé Majeur NV . . . . . ... ... ... 20.75 - 98.00
Billecart-Salmon Rosé NV . . . . .. . ... .. - 70.00 130.00
Bollinger Special Cuvée NV. . . . . . . ... .. - - 120.00
Pol Roger Brut Réserve NV. . . . . . . ... .. 24.25 - 115.00
Pommery Apanage Blanc de Blancs NV. . . . . . 28.00 - 140.00
Ruinart Blancde Blanecs NV. . . . . . .. .. .. - - 160.00
Pommery Cuvée Louise 2006 . . .. ... ... - - 265.00
Dom Pérignon2013. . . . . ... ... ... .. - - 325.00
N\
BLANC
‘;];l;mkf . BOUTEILLE
Sauvignon, Le Petit Perron , Guy Allion, Loire 2024 . 1075 36.75
Chardonnay, Vignes d'Oc, Languedoc 2024 . . . . . . 1125 3825
Picpoul de Pinet, Chateau de la Mirande, Languedoc 2024 . 1250 45.00
Muscadet de Sévre et Maine sur Lie, Hauts Pémions 2024 . 1325 48.00
Viognier, Cazal Viel, Pays d'Oc, Languedoc 2024 . 1425 5150
Bordeaux Graves Blanc, Chateau Graville-Lacoste 2023 . - 5350
Touraine Sauvignon Blanc, Joél Delaunay, Loire Valley 2024 . - 5925
Vouvray Sec, Chateau Moncontour, Loire Valley 2024 . 16,50 60.50
Le Grand A" Aligoté , David Moret, Bourgogne 2023 . . 17.25 63.00
Riesling, Cave de Hunawihr, Alsace 2024 . 1750 64.00
Sancerre, Domaine Arnaud et Stephanie Dezat Loire Valley 2024 . 18.75 67.00
Chablis, Domaine Jean Collet et Fils, Bourgogne 2024 . 1950 71.00
Bergerie de L’'Hortus Blanc, Domaine de I'Hortus, Languedoc 2023 - 70.00
Arbois Chardonnay, Domaine Rolet, Jura 2023 . - 78.00
Pinot Gris Reserve, Domaine Jean Sipp, Alsace 2023 . - 83.00
Pouilly-Fuissé, Les Grands Climats, Domaine de la Chapelle,

Bourgogne 2023 . 22,50 89.00
Chateauneuf-du-Pape Blanc, Domaine de la Charbonniére,

Rhone 2023 .. . . . . . . . . . . = 11100
Chablis ler Cru, L’Essence des Climats, Laroche, Bourgogne 2024 . - 117.00
Saint Aubin ler Cru, Les Murgers des Dents de Chien,

Vincent Girardin, Bourgogne 2022 - 165.00
Meursault, Vieilles Vignes, Domaine Buisson-Battault, Bourgogne 2022. - 175.00
Puligny-Montrachet, David Moret, Bourgogne 2023 - 230.00

ROSE
\;];l;]:lli . BOUTEILLE
L'Ostal Rose, IGP Pays d’Oc, Famille Cazes, Languedoc 2024 . 1375 48.50
Sancerre Rosé, Domaine Dezat, Loire 2024. . 17.75 67.00
Whispering Angel, Chateau d’Esclans, Provence 2024. . 2125 76.00
Rock Angel Rosé, Chateau d’Esclans, Provence 2023 . - 96.00
500ml carafes also available for blanc, rosé and rouge
N\
DESSERT & PORT
oom
Coteaux du Layon, Chaume, Domaine des Forges, Loire, 2021 . 11.75
Lieutenant de Chateau de Sigalas Rabaud, Sauternes 2020 . . 1425
Maury Rouge, Domaine Mas Amiel 2022 . 16,50
Fonseca Unfiltered LBV 2019, Port . . 13.75
Fonseca 10 yoTawny Port. . 15.25

Lo

ROUGE
\;];I;I;f BOUTEILLE
Cabernet Sauvignon, Domaine Nordoc, Pays d’Oc. 2024 10.75  36.75
Moulin de Gassac Classic, Hérault, Languedoc, 2024 . 11.25 3825
Pinot Noir, La Boussole, Languedoc 2024 . 13.25 47.00
Cotes de Castillon, Cuvée La Fleur, Chateau Laussac,

Bordeaux 2022 . 13.75  49.50
Cotes du Rhone, Les Abeilles, Jean-Luc Colombo,

Rhéne Valley, 2023. . . . . . . . . . . . . . 1400 50.50
Cahors Malbec, Héritage, Chateau du Cedre, South West, 2022 . 1450 52.50
Saumur Champigny, Domaine Villeneuve, Loire 2023 16.00 58.50
Corbiéres, Chateau La Bastide, Languedoc 2022 . 1650  60.50
Brouilly, Chateau de Pierreux, Beaujolais, 2023 17.50  66.00
Chateau Macquin, Saint-Georges-Saint-Emilion, Bordeaux 2022 19.00 72.00
Pinot Noir d’Alsace, Domaine Bruno Sorg 2023 . - 76.00
Pinot Noir, Domaine Lebreuil, Bourgogne 2022 . 20.25 78.00
Crozes Hermitage, Sens, Domaine Fayolle, Rhone 2024. - 86.00
Gigondas, Les Fouilles, Domaine Burle, Rhéne Valley, 2023. 23.75 87.00
Hautes Cotes de Beaune, Rouge, Remi Rollin, Bourgogne 2022 - 90.00
Chateauneuf-du-Pape, Les Olivets, Roger Sabon, Rhone Valley 2023 . - 108.00
Saint-Estéphe “2nd Pez’, Chateau de Pez, Bordeaux 2020 - 114.00
Pomerol, Chateau Gombaude-Guillot, Bordeaux 2016 . - 138.00
Gevrey Chambertin, Domaine René Bouvier, Bourgogne 2022. - 142.00
Vosne Romanée, Domaine du Clos Frantin, Bourgogne 2021 - 148.00
Cote Rotie, Cuvée Ampodium, Domaine René Rostaing,

Northern Rhéne 2019 . - 150.00
Nuits St Georges ler Cru, Les Bousselots, Gerard-Julien,

Bourgogne 2018 - 175.00
Chateau Leoville-Barton, 2eme Cru Classé, St Julien, Bordeaux 2012. - 215.00
Pauillac, Pichon-Longueville Comtesse de Lalande,

2eme Cru Classé, Bordeaux 2017 - 295.00

500ml carafes also available for blanc, rosé and rouge
FEATURED REGIONS
Sicily
Sicily’s volcanic soils and warm Mediterranean climate create ideal
conditions for expressive, mineral-driven wines. Etna Bianco ‘de Aetna’ by
Terra Costantino is a fine example, with crisp citrus, saline freshness, and
elegant structure from high-altitude Carricante vines.
\;l_;l;l,{l.}' BOUTEILLE
Etna Bianco, de Aetna, Terra Costantino 2023 1450  79.00

Tuscany

Tuscany is one of Italy’s top wine regions, known for its rolling hills and
mild climate. Sangiovese dominates here, producing elegant, structured wines,
especially in areas like Chianti and Montalcino.

VERRE BOUTEILLE
125ml
Chianti Classico, Dievole 2022 15.50 82.00
Brunello di Montalcino, San Polo 2019 . 22.50 130.00
BIERES ET CIDRE
Meteor Blonde . . pint 8.50
Meteor Seasonal . pint 8.50
Guinness. . . . . . . . . . . . . . . .33 650
Lucky Saint . . 05% 33c 6.00
Meteor IPA . . 0.0% 33d 6.00

.0.0% 27.5c 5.50
.6.8% 37.5c 6.50

Sassy Cidre non alcoholic

Showerings Triple Vintage Cider.

All wines contain sulphites and some may contain allergens

WWW.COLBERTRESTAURANT.COM



