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Two Michelin-starred Chef Patron  

Michel Roux has brought the exquisite cuisine  

of Le Gavroche to Queen Anne at Sir Samuel's.

 

A seven-course feast for the senses awaits,  

with a specially curated wine pairing option,  

designed to perfectly complement each course.

Michel Roux’s restaurant, Le Gavroche,  
was named after a fictional character from 

 Victor Hugo’s Les Misérables.  
Depicted on the cover of this menu,  

Gavroche is a young urchin who lives and  
roams upon the streets of Paris during  

the French Revolution.

 

 
 

2026

at 
Sir Samuel's



Canapés

Aubergine Glacée au Soja, Bouillon de Tomate ‘Ponzu’ et Algues Braisées
Glazed Aubergine, Tomato Ponzu Broth, Braised Kombu

Cunard Tokubetsu Junmai Genshu GI Harima, Akashi Sake Brewery, Hyogo Prefecture, Japan

Tofu Poêlé au Gingembre et Caviar Végétal
 Seared Tofu with Julienne Vegetables & Ginger Butter Sauce

Mâcon-Verzé, Domaines Leflaive, Burgundy, France, 2022

Pleurotes Royaux Rôtis, Maïs et Raifort 
Roasted King Oyster Mushroom, Sweetcorn, Baby Shallots & Horseradish

HdV, Chardonnay, Hyde de Villaine, Carneros, California, USA, 2018

Céleri Braisé, Artichaut façon Barigoule et son Jus
Braised & Glazed Celery Heart, Artichoke Barigoule & Pomme Mousseline

Chardonnay, Cakebread Cellars, Napa Valley, California, USA, 2023

Tartelette au Chocolat Amer et Cerises
Dark Chocolate & Cherry Tart, Cherry Sorbet

Cunard Cellar Reserve, Barriques d'Or, Pacherenc du Vic-Bilh, Gascony, France, 2023

 

Café et Petits Fours

Wine pairing is available for an additional surcharge of US$60 per person.   75ml per glass.

Some of our products may contain allergens. If you have a food allergy, intolerance, or coeliac disease,  
please inform a member of our staff before placing your order. 

*Consuming raw or undercooked meats, seafood, shellfish, eggs, milk, or poultry may increase your risk of  
foodborne illness, especially if you have certain medical conditions. Some of our products may contain allergens.




