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Thyree courses Al gratuities
are shared
£ 2 1 among the staff
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Soupe duw Jouwr

Mouwles Mawiniéres cv lav Creme
freshv Cornish muussels steamed in white wine; shalloty, gowlic & creamy
Chickew Liver Pawrfait
with toasted brioche & red onionw mawrmalade
tscargot
six snaily baked withv av parsley, gawlic and Pernod butter
Asparagus & Smoked Sauwmon
served wowrmy witihv v Beauwrnaise sauce
Goaty Cheese Mousse' V
withy mawinated cucuwmber salade and tomato-coulis

NNV N

Magret de Canawrd
breaust of Gressinghawm duck roasted pink and sliced onto-av
potato-& oniow rosti withy v mango-& chilli sauice
Steak~Frites
Oxfordshire rib~eye steak, withv either
 sauce aw poivre , v Béawnaise sauuce or v red wine juy
Mowles~Frites
fresh Cornish mussels serveds
edher wmoawiniéresovlaocreme  or  withv coconut, chilli, corviander & lime
Poulet
chickew supréme boaked in jombow de Bayorune withv av
red pepper & mogzorello fawce; served o gratin Dauphinois withvav red wine jus
Saumon
flllet of organic Orkney salmon baked withvav prawn mousseline and served o grilled
asparagus & and new potatoes with av smoked salimow bewrre blanc
Tartiflette aux ChampignonsV
traditional French dish of potato; mushwoom & oniown, baked withv
Reblechow cheese and served witiva wild rocket salade
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Profiteroles v la Glace
filled withv vanilaw ice creaum and sevved witihv v butterscotch sauce
Ile Flottante
vanilaw custowd withy v soft meringue, covamel & toasted almonds
Mowsse aw Chocolat
Fre
Saint Albray, Roquefort & Coumembert Artisary served with bread
biscuits; celery, grapes and chutiney




