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Entrées

V Soupe

French Onion with Gruyére croutons
Rillettes de Saumon
coarse salmon &~ dill paté with horseradish créme fraiche and herb toast
V Soufflé au Fromage de Chevre
twice-baked 8oat’s cheese &5chive soufflé served with griddled apple and a walnut dressing
Calamars Frits
deep-fried squid with with lemon aioli
Parfait de Foie de Volaille
chicken liver parfait with a red onion marmalade and herb toast

VG Aubergine ala Baba Ganoush

spiced au]aergine, onion (5 coriander terrine with a Chickpea purée

Plats Principaux

Magret de Canard a 'Orange Ameére
duck breast roasted pink and sliced onto a potato ¢5” onion rSsti with cranberries, haricots verts and a bitter orange sauce
Loup de Mer aux Capres
sea bass fillet baked with fennel ¢onion and served with minted new potatoes and a lemon & caper butter
Boeuf Bourguignon
beef pavé braised in Burgundy with bacon lardons, mushrooms, carrots & shallots
Poulet-Jaune
marinated supréme of corn-fed chicken, roasted and served with gratin dauphinois, glazed carrots and a tarragon pan jus
Y Risotto a la Betterave (can be servedasa vegan dish on request )
red beetroot risotto with goats cheese and apple crisps
VG Tajine d’Automne
winter vegetables casseroled in a lightly spiced tomato sauce and served with herb couscous and coconut cream
Steak-~Frites £5 supplement
8oz ri]aege served with pommes~{rites and either asauceaun poivre or asauce Béarnaise or ared wine jus

Accompagnements

£350
Pommes-Frites + Minted New Potatoes * Gratin Dauphinois * PommesPurée

Haricots Verts + Sweet Glazed Carrots* Rocket & Parmesan * Bread Basket £20

Desserts
Créme Brilée

vanilla custard with a burnt sugar crust

Cheesecake aux Framboise

rasp]aerrg cheesecake served with vanilla mascarpone and toasted almonds

Mousse au Chocolat
with a dark chocolate sauce
Glaces et Sorbets
du Jjour
Assiette de Fromages

£3 supp[emem‘
Comté, Fromage de Cheévre, Fourme d'/Ambert and Camembert ‘Artisan’ served with bread, biscuits, celery, grapes & pate of guince
Affogato

warm espresso coffee over vanilla ice cream (and with Kahlia +£27)

NOSERVICECHARGE : GRATUITIES ARESHARED AMONGTHESTAFF  V : VEGETARIAN VG : VEGAN
ALLERGENS : PLEASE ASK IF YOU WOULD LIKE TO SEE OUR ALLERGENS FACT SHEET




