~ Owvert ~ ) 7er . ~ Owvert ~
Déjeuner ] Diner
Monday ~ Saturday 1200 ~ 1430 hys C Monday ~ Saturday 1800 ~ 23:00 hyy
Sunday Rty 12:00 ~ 16730 hrg S TR Sunday 16:30 ~ 22:00 hyg
5 “ No service charge. All
3 COURSE’S £ 1 4 90 gratuities are shared
among the staff”
Soupe Goaty Cheese Mousse' Y
dw jour withy mowinated cucumber salade and tomato- coulis
Asparagus & Smoked Sawmon Wawrm Duck Salade
served wawrm withy o Beawnaise sauice withy sautéed chorigo; red pepper and mushrooms
Chickew Liver Pawfait Smoked Mackerel Pite
with toasted brioche & red onionw mowrmalade with gowlic toast and av mild hovseradish dressing

RétLU de Baeuf
rowe ril-eye of Oxfordshire beef; served withvav hovseradish Yorkshive pudding,
rooust potatoes, vegetalbles duw jowr and o red wine & thyme gravy
ROtL A Agneaw
roast leg of lamb; served withv o mint Yorkshire pudding,
rooust potatoes, vegetalbles duw jowr and o red wine & thyme gravy
Duck Leg Confit
on avpotato- & oniow rostt withv v mango- & chilli saunce
Lapirv aur Pruneaunr
pot~roasted rabbit leg sexrved withv gratin Dauphinoise
and av bacony, prune & brandy sauice
Saumon
fllet of organic Orkney salmon baked withv av prawn mousseline and served, o grilled
asparagus & new potatoes withy av smoked salimown bewrre blanc
Poulet
chickew supréme baked in jombow de Bayorune with av red pepper & mogzarella favce;
served ovw gratin Daunphinois withv v red wine jus
Moules~Frites
freshv Cornishv mussels sevved
either mawiniéres ovlacréme or with coconut, chilli, corviander & lime
Towte Fine V
puff pastry towt with roousted Mediterranean vegetables, chestnut mushwooms and goaty
cheese served withv av black olive tapenade and sun~blushed tomato- dressing
Tomato & Red Pepper Risotto- V
with fresh basil and o poarmesoun biscuit

Ile Flottante
Cavamelised Rhuboarb- & Apple Pudding
Mowsse auv Chocolat
Ice Creams & Sorbety

SIDET ORDERS

Pomumes~TFrites £2:50 Roust Potatoes £2-50 Léguwmes duw Jour £2:50 Howricoty Verty £2:50
Grilled Aspawaguy £250  Mixed Leaf & Tomato-Salad, £250  Basket of Bread for Two- £1-50
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Childvew s
Sunday Lunchv

MAIN COURSE & DESSERT

£8.90

FOR CHILDREN UNDER 12

R6tU de Beeuf

rawe rib-eye of British beef; served withv v horseradish Yorkshive pudding;
roast potatoes; vegetables dw jowr and o red wine & thyme gravy
RétL A
roaust shoulder of lamb; served withv o mint Yovkshive pudding,
rooust potatoes; vegetalbles dw jour and o red wine & thyme gravy

Poulet
chauw~grilled chickewn fillet with vegetables dw jour and pomwmes frites

Saumow
ovew baked fillet of organic Orkney salimon withv
vegetables dw jour and pommes frites

Risotto v
with fresh basil and av pawrmeson biscuit
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Rhubarl-& Apple Pudding
Mousse aww Chocolat
Ice Creamv
Sorbet




