Sunday ~ Fridoay

18700 ~ 19:00 hys

Soupe duw Jour
Chickew Liver Pawfait
withvtoasted brioche & red onionw mowmadade
Gouty Cheese Mousse V
with moawinated cucumber salade aond tomato- coulis
Smoked Mackerel Pite
with gouwrlic toast and o mild hovseradishv diressing

~ v S vV VS

Confi'd Duck
o avpotato-& oniow rostt withy v mango-& chili sauice
Seafood Ragout o la Provencal
salmon, prawns, squid and mussels inv v richy
tomato- sauice; served with gawlic toast
Saucisse de Porc
free~range pork sausages served on herlb- mash
withv av red wine reduction
Tomato- & Red Pepper RisottoV
with freshv basil
Tawtiflette aur ChampignonsV
traditional French dishv of potato; mushwoom & onion,
baked withvReblechow cheese and served
withv v wild rocket salade




Monday ~ Saturdaoy

22:00 ~ 2300 hyry

one course and av glass of
houwse wine, a beer or av
soft drink

Mowles~Frites
freshv Covrnishv mussels sevved
edther mowviniéres o law creme
or withy coconut, chilli, corionder & lime

Assiette de Charcuterie et Fromages
For Two-To Shawe
Les viondes : Jambow de Bayonne, sodowmi, Bresaola,
chickew liver pawrfait and peppered duck rillettes
Les fromages : Saint Albray, Roquefort & Camembert
served with bread; biscuits, olives; cornichons; reds
onion moawrmalade ond baguette

Fondue Sawoyarde
For Two-To-Shawre
Swiss cheese and Kivsch fondue with bread,
mushwrooms; baby new potatoes; gherking
and gawlic sausage




