
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

Sunday Lunch 
3 COURSES  £14.90 

“ No service charge. All 
gratuities are shared 
among the staff” 

Soupe 
du jour 

Asparagus & Smoked Saumon 
served warm with a Bearnaise sauce 

Chicken Liver Parfait 
with toasted brioche & red onion marmalade

Goats Cheese Mousse V   
with marinated cucumber salade and tomato coulis 

Warm Duck Salade 
with sautéed chorizo, red pepper and mushrooms 

Smoked Mackerel Pâte 
with garlic toast and a mild horseradish dressing 

~~~~~~~~~~ 
 

Rôti de Bœuf 
rare rib eye of Oxfordshire beef, served with a horseradish Yorkshire pudding, 

roast potatoes, vegetables du jour and a red wine & thyme gravy 
Rôti d’Agneau 

roast leg of lamb, served with a mint Yorkshire pudding, 
roast potatoes, vegetables du jour and a red wine & thyme gravy 

Duck Leg Confit 
on a potato & onion rosti with a mango & chilli sauce 

Lapin aux Pruneaux 
pot~roasted rabbit leg served with  gratin Dauphinoise 

and a bacon, prune & brandy sauce 
Saumon 

fillet of organic Orkney salmon baked with a prawn mousseline and served on grilled 
asparagus & new potatoes with a smoked salmon beurre blanc 

Poulet 
chicken suprême baked in jambon de Bayonne with a red pepper & mozzarella farce, 

served on gratin Dauphinois with a red wine jus 
Moules~Frites 

fresh Cornish mussels served 
either   marinières à la crème   or    with coconut, chilli, coriander & lime 

Tarte Fine V 
puff pastry tart with roasted Mediterranean vegetables, chestnut mushrooms and goats 

cheese served with a black olive tapenade and sun~blushed tomato dressing 
Tomato & Red Pepper Risotto  V 

with fresh basil and a parmesan biscuit 
 

~~~~~~~~~~ 
 

Île Flottante 
Caramelised Rhubarb & Apple Pudding 

Mousse au Chocolat 
Ice Creams & Sorbets 

Fromages 
 

~~~~~~~~~~ 
 

SIDE ORDERS 
 

Pommes~Frites  £2.50       Roast Potatoes   £2.50      Légumes du Jour  £2.50       Haricots Verts   £2.50 
 

Grilled Asparagus  £2.50      Mixed Leaf & Tomato Salad   £2.50      Basket of Bread for Two   £1.50 

  ~ Ouvert ~ 
Déjeuner 
Monday ~ Saturday   12:00 ~ 14:30 hrs 
Sunday  Rôti           12:00 ~ 16:30 hrs 

  ~ Ouvert ~ 
Dîner 
Monday ~ Saturday   18:00 ~ 23:00 hrs 
Sunday            16:30 ~ 22:00 hrs 



  
 

Children’s 
Sunday Lunch 

MAIN COURSE & DESSERT 

£8.90 
FOR CHILDREN UNDER 12 

Rôti de Bœuf 
rare rib eye of British beef, served with a horseradish Yorkshire pudding, 

roast potatoes, vegetables du jour and a red wine & thyme gravy 
 

Rôti d’Agneau 
roast shoulder of lamb, served with a mint Yorkshire pudding, 

roast potatoes, vegetables du jour and a red wine & thyme gravy 
 

Poulet 
char~grilled chicken fillet with vegetables du jour and pommes frites 

 

Saumon 
oven baked fillet of organic Orkney salmon  with 

vegetables du jour and pommes frites 
 

Risotto V 
with fresh basil and a parmesan biscuit 

 

~~~~~~~~~~ 
 

Rhubarb & Apple Pudding 
Mousse au Chocolat 

Ice Cream 
Sorbet 


