
 

 

          Monday     5 pm – 10 pm 
          Tuesday     5 pm – 10 pm 
          Wednesday    12 pm – 10 pm 

Thursday   12 pm – 10 pm 
Friday    5 pm – 10 pm  

          Saturday    12 pm – 10 pm 
Sunday                 closed 

 

www.josettelondon.com / 020 7837 5293 

 

If you have any allergies, please let the staff know before ordering. 
All prices are in £ and a discretionary 13.5% service charge will be applied to all restaurant bills. 

Kindly be aware that we do not accept AMEX or cash as a payment method. 

 

BULLES     AMUSES GUEULES 

> 0.5% Alc Bordeaux 6   Bread & butter  4.5  Saucisson    5 

Crémant de Bourgogne 10   Marinated olives   4 Bresaola    8 

Champagne Grand Cru 15   Duck & pork saucisson 6.5 Jambon d’Auvergne  9  
 
 

LES ENTRÉES 

Salade de chèvre chaud Warm goat’s cheese, walnuts & apricot salad 	 		   	 11 

Tarte à la tomate Isle of Wight tomato tart served with mustard and pesto    12 

Assiette de fromages Cheese selection with bread and chutney   small / large  14 / 22 
- 
Huîtres mignonettes Oysters served with shallot vinegar   3 pcs / 6 pcs  11 / 20 
Moules marinières au piment d’Espelette Classic French mussels and Espelette pepper   13 
- 
Terrine de campagne Pork terrine from George Jephson served with gherkins   12 

Melon Charentais & Jambon de Bayonne with basil oil, balsamic vinegar and Timut pepper 11 

Escargots de Bourgogne Snails with garlic-parsley butter and bread  6 pcs / 12 pcs 12 / 22 
Assiette de charcuterie Cured meat selection with bread and butter  small / large   15 / 25 
    

LES PLATS 

Cœur d'artichaut, pleurotes, épinards et beurre monté au vieux cantal	    24 

Artichoke heart, grey oyster mushrooms, spinach and butter with aged Cantal cheese 

Dorade au four, fenouil safrané, tapenade et condiment poivron rouge    29 
Roasted sea bream, tapenade, saffron fennel and red pepper condiment  
Suprême de pintade, pommes Sarladaises, girolles et jus de volaille    29 
Guinea fowl supreme, garlic and parsley potatoes, girolles mushrooms and chicken jus 
Onglet, frites et sauce Bordelaise           28 
Aubrey Allen’s beef onglet served with Bordelaise sauce and fries 

La pièce du boucher, sauce du jour et accompagnement      Market price  

Aubrey Allen’s cut of the day, sauce of the day and side 
 

 

  
Our Classic Raclette ‘All you can eat” is available on pre-order       £35pp 

Morbier & Raclette cheese served with potatoes, mixed cured meat and gherkins 
(vegetarian & no-pork options available) 

 

 

DESSERTS 

Strawberries & chantilly     9 Raspberry crème brûlée  10 Chocolate mousse 10 
  


