For Parties of 10 and more
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' For arties of 6 and more Plcase note:
5 oup a 10% senvice charge wil appear on your bill
Vclouté de l_égumcs Autumn vcgetab]es soup thickened with potato for a vc!vetg texture £4.00
Gratinéc a I'Oignon home made onion soup with croutons, white wine and (Comté cheese, finished in the oven £4.50
Sta rters
Tcrrinc de Chcvreuil Maison chef's venison terrine served with shallot compote, mixed salad and condiments £4.50
F_scargots de bourgognc Six Burgund3 snails with garlic and Pars!eg butter served piping hot £4.50

Tartc au Foircau et Maroi"cs savoury tart with leek, toPPed with Maroilles cheese, served with dressed salad leaves £5.00
Ki”cttc de Foissons fresh fish terrine (tgPicaHH trout and haddock) served with creamed Fromage frais with shallot and fresh herbs£5.50
Moulcs Mariniércs steamed mussels with white wine, buttcr} sha”ot, Parsleg and vegetable mirePoix, served in seParate bow]sf_é.fo
O)évrcO'BuclctLartlons oven baked| oire v3”63 goat's cheese, served with smoked lardons and chopped walnuts with salad leaves £6.50
Assicttc Sucl-Oucst P]atter of delicacies on a duck theme, served with walnut oil dressed leaves £7.95
Duo de Foic Gras home made terrine of duck foie gras, and seared esca[oPe, served with Fig relish and walnut oil leaves£12.00

Fish and chctarian

Filct de Saumon aux Enclivcs fillet of salmon with chicorg and walnut sauce - saffron rice & vegctab!e garnish £1%.00

Fcrchc au Vin Kouge fillet of Nile Perch with reduced red wine and fish stock sauce - gratin dauphinois & vegetable cocktall £14.50

Tartiﬂctl:c \/cgctan'cnne a[Pine bake of potato, go]dcn onion, white wine, cream, mushroom, toPPed with slices of Reblochon cheese - salad leaves £9.50

Assicttc chctaricnnc selection of vegetablc gamishes with saffron rice and mixed leaves £9.50
Mcat and Ga me

Tarﬁ'ﬂel‘tc Savo arde a|Pine bake of Potato, goHen onion, white wine, cream, diced bacon) toPPed with slices of Reb[ochon cheese - salad leaves £10.50

Onglct a I'E_cha?ottc [Prench cut of beef steak cooked blue, rare or -at most- medium with shallot sauce - sauteed potatoes & vegetaHe gamisE £11.50

Filct de Forc au Fruncau medallion of Porl( loin with Pork stock and prune sauce - sauteed potatoes & vegctab]e garnis}'i £1%.00
Cassoulct Toulousain rich bake of white beans, duck confit, T oulouse sausage, smoked be”g Pori( and salt Porl( shoulder - mixed salad leaves £13%.50
CUISSCCICCanarCl Grand Méreclucl( ]eg with white wine, babg onion, lardons and mushroom sauce- gratin dauphinois & vegetab[e cocktal £14.00
Chcvrcuil aux Mgrti”es filet of venison with a soft red wine and Hueberrg sauce - gratin dauPhinois & vcgetable cocktall £14.50
Sc"e d‘/\gncau au Jus cl‘Hcrbcs lamb rump cooked Pinlg, served with fresh thgme and rosemary ﬂavouredjus~ gratin dauPl‘linois & vegctab]c garnish £15.50
[ ntrecte Saucc ChamPignons rib eye steak with cream of morel and chanterelle sauce - gratin dauPhinois & vegetable garm'sh £17.50

Side Dishes

Salaéc Verte mixed salad leaves with vinaigrette dressing £2.00
Fommcs Sautécs new potatoes blanched then sliced and finished in the pan £2.00
Fommcs Fritcs deep fried cEiPPe& potatoes (lunchtime on|5> £2.00
chctablc GarnisE Chef's vegetab]e garnish of the day £2.50
chctablc Coc‘(tail cocktail of seasonal vcgctab]es tossed in the pan £2.75
Fommcs Sarladaiscs diced potatoes sautéed in goose fat with choPPed garlic and fresh Pars[eg £3%.00
Gratin DauPhinois soft potato slices slowlg cooked with cream, gar]ic, and grated nutmeg £%.50
€eses
Assicttc de Fromagcs P|ate of 20r3 unPasteurised [French cheeses served with bread and mixed salad leaves £3.50 £4.50
D esserts
MOUSSC Vcrvcinc Citron lemon verbena mousse set on dacquoise biscuit, served with Passion and aPricot coulis £4.50
Creme Bruléc ala Vani”c de Tal‘liti classic creme brulée with T ahiti vanilla Pod, the best vanilla in the world! £4.50
Tartclcttc Alsacicnnc individual granny Smith quiche served with Calvados creme ang!aise £4.50
Délicc Foirc C"locolat ) lagers of chocolate and hazelnut fondant, pear and red wine compote and moistened sponge £4.50

CouPc Kl’\um Raisin rhum and raisin ice cream with home whiPPe& cream and red fruits coulis, served in biscuit cradle  £4.50



Onmelette Fromagc & [ines
Hcrbcs cheese & herbs omelette with
Pommes%tesésala&
or
Cl‘éPc ComPIéte 2 Pancakes filled with
béchame], cheese é»ham,with Pommesﬁites &salad

Flat du Jour

(dont Omclctte aux

F|curotes)

dishofthe daﬂ (ofwhichOmelette with Ogster
Mushroms) servedwith aPProPn'ate gamish

Dcsscrt du Jour

dessertofthe dag

Two Courscs £7.90
(Lunchtime only)

followed by Dessert du Jour

Two Courses £6.50
(Lunchtime only)

Menu d’A

Frc-Tl-\éatrc Flat du
Jour

dishofthe d39 servedwith aPProPhate gamish

followed by Dcsscrt du Jour
dessertofthe dag

Two Courscs £9.50
Served before 7pm Tucsday to Friday
not Saturdays

utomne

Starter & Main £12.50 (Lunchtime only) - Three courses £16.50 (Lunch and Evcning)

\/clouté dc Légumcs Autumn vegetab[es soup thickened with Potato fora velvetg texture

Tcrrinc de Chcvrcuil Maison chef's venison terrine served with shallot compote, mixed salad and condiments
Ki”cttc de Foissons fresh fish terrine (tgpica”g trout and haddock) served with creamed {:romage frais with shallot and fresh herbs
Tartc au Foircau et Maroi”cs savoury tart with leek toPPed with Maroi]les cheese, served with dressed salad leaves

Tarthqcttc Savo arde a|Pir\e bake of Potato} go]den onion, white wine, cream, diced bacon) toPPcd with slices of Keb!oc.‘won cheese - salad leaves
Onglct a I'E_ci:a'otc French cut of beef steak (ﬂ well done) with shallot and veal stock sauce - sauteed Potatoes & vegetab]e gamisl‘x

Filct de Forc au Fruncau medallion of pork loin with pork stock and prune sauce - sauteed potatoes & vegetable garnish
P P P P 8 g

Filct de Saumon aux E_nclivcs fillet of salmon with cl‘n’corg and walnut sauce - saffron rice & vegetable garnish

Tarthqcttc chctaﬁcnnc a|Pine bake of Potato, golden onion, white wine, cream, mushroom, toPPCd with slices of Reblochon cheese - salad leaves

Assicttc de Fromagcs P[ate of 2 unPastcurised [Trench cheeses served with bread and mixed salad leaves

Moussc \/crvcinc Citron lemon verbena mousse set on dacquoise biscuit, served with Passion and aPricot coulis
Crémc bruléc ala Vani”c de Tahiti classic creme brulée with T ahiti vanilla POd’ the best vanilla in the world!
Tartc|cttc Alsacicnnc individual granny Smith quiche served with Calvados creme anglaise

Délicc Foirc Chocolat 3 ]agers of chocolate and hazelnut Fondant, pear and red wine comPote and moistened sponge

COUPC Khum Kaisin rhum and raisin ice cream with home whiPPed cream and red fruits coulis, served in biscuit cradle

Menu

(jastronomique

Tl’\rcc courses £21.50 (l__unch and Evc ing)

Gratinéc a |'Oignon home made onion soup with croutons, white wine and (Comté cheese, finished in the oven

Mou|c5 Mariniércs steamed mussels with white wine, butterl sha“ot, Pars!eg and vegctab[e mirePoix, served in scParate bowls
Assicttc 5ud~Ouc5t P[atter of delicacies on a duck theme, served with walnut oil dressed leaves
Escargots de Bourgognc Six Burgundy snails with gar!ic and Parsleg butter served Piping hot

Chcvrcuﬂ aux Myl‘ti"cs filet of venison with a soft red wine and blueberrg sauce - gratin dauphinois & vegetab!e cocktail

Cassoulct Toulousain rich bake of white beans, Tou!ouse sausage, smoked bell ori<, salt pork shoulder and duck confit - mixed salad leaves
) yp P

Cuissc de Canarcl Grand Mérc duck leg with white wine, baby onion, lardons and mushroom sauce- gratin dauphinois & vegetable cocktail
S Y 8 P &

Fcrchc au \/in Kou ¢ fillet of Nile perch with reduced red wine and fish stock sauce - gratin dauphinois & vegetable cocktail
S P 8 P )

Assicttc de Fromagcs P[ate of 3 unPastcurised [Trench cheeses served with bread and mixed salad leaves

Moussc \/crvcinc Citron lemon verbena mousse set on dacquoise biscuit, served with Passion and aPricot coulis
Crémc bruléc ala Vani”c de Tahiti classic creme brulée with T ahiti vanilla POd’ the best vanilla in the world!
Tartc|cttc Alsacicnnc individual granny Smith quiche served with Calvados creme anglaise

Délicc roirc Choco|at 3 !agers of chocolate and hazelnut Fondant) pear and red wine comPote and moistened sponger

COUPC Khum Kaisin rhum and raisin ice cream with home whiPPed cream and red fruits coulis, served in biscuit cradle



