Lunch Menu
Tuesday to Saturday £ 32.95

Salade de Chevre , Poire et noix
Diced Goat Cheese, Pear and Walnuts Salad (v)

Terrine de Campagne et ses Toasts
Coarse Country Paté and Toast
Tarte aux Oignons Rouge & Camembert
Red Onion and Camembert Tart
Soupe d’hiver
Homemade Winter Soup (v)
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Filet de Loup de Mer Sauce Champagne
Pan Fried Fillet of Sea Bass with Champagne Sauce
Escalope de Dinde Sauce aux Marrons
Escalope of Turkey with Chestnut Sauce
Confit de Canard sauce Bordelaise

Succulent Crispy Leg of Duck with Red Wine Sauce

Tarte d’Aubergine et Gorgonzola
Aubergine and Gorgonzola Tart (v)

All Dishes are served with Truffle Dauphinois Potatoes,

Ratatouille
*kkkkkkkk

Cheesecake a la Vanille et son Coulis de Framboise
Vanilla Cheesecake with Biscoff Topping and Raspberry Coulis

Coupe de Sorbet
Mixed Sorbet (Lemon and Raspberry)

Trio de Fromages
Trio of Cheese served with Biscuit

Food Allergies and Intolerances
Please Speak to our Staff about the ingredients in your Meal,
when making your order
Thank You

Selections
Lunch £32.95
STARTER MAIN COURSE
Goats Cheese............ Sea Bass................
Paté.........ccooveenn, Tart....coooveeeenn,
Tart.....coooveee e Turkey .....c..oo.....
SOUP wvvvveeeeeeeeii, Duck......c..eeeeenn.
DESSERTS
Cheesecake..........c..ccvu....
Mixed Sorbet.........cccoeeevnnnnil.
Cheese.....ccooveveeeiiiiiei,
Dinner 34.95
STARTER MAIN COURSE
Goats Cheese............ SeaBass....... ..o
Paté.....coooooovvevnnnn, Tart. ..o e,
Tart..ooooooo Turkey......ooovvvinenne,
SOUP v Sirloin Steak..............
Duck ..coovveveei,
DESSERTS
Cheesecake............coovevunn

Mixed sorbet............ccouveee
Chocolate Truffle...................
Cheese......ooocvveveeee v,

Service is not included

Dinner Menu
Tuesday to Saturday £ 34.95

Salade de Chevre , Poire et Noix
Diced Goat Cheese, Pear and Walnuts Salad (v)
Terrine de Campagne et ses Toasts
Coarse Country Paté and Toast
Tarte aux Oignons Rouge & Camembert
Red Onion and Camembert Tart
Soupe d’hiver
Homemade Winter Soup (v)
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Filet de Loup de Mer Sauce Champagne
Pan Fried Fillet of Sea Bass with Champagne Sauce
Escalope de Dinde Sauce aux Marrons
Escalope of Turkey with Chestnut Sauce
Entrecote Grillée Sauce au Choix (Suppl £3.00)
Sirloin Steak with Sauce of your Choice
Confit de Canard Sauce Bordelaise
Succulent Crispy Leg of Duck with Red Wine Sauce
Tarte d’Aubergine et Gorgonzola
Aubergine and Gorgonzola Tart (v)

All Dishes are served with Truffle Dauphinois Potatoes, Ratatouille
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Cheesecake a la Vanille et son Coulis a la Framboise
Vanilla Cheesecake with Biscoff Topping and Raspberry Coulis
Coupe de Sorbet
Mixed Sorbet (Lemon and Raspberry)

Trio de Fromages
Trio of Cheese served with Biscuit

Delice au Chocolat et sa Créme Anglaise
Chocolate Truffle with Custard



