) &7
This menu is available to groups
of eight or more
18:00 ~ 23:00 Monday ~ Saturday

and 18:00 ~ 22:00 Sunday

; Party Menu

Three Courses

£1850 “ All gratuities are

Soupe du Jour shared among the staff
Whitebait - werci !
deep~fried and served with a homemade caper sauce tartar
Chicken Liver Parfait

with garlic toast a caramelised red onion marmalade

Crab Rillettes
white crabmeat with marjoram, lime & fresh chilli, bound with mayonnaise and served with dilled toast

Mozzarella v
buffalo mozzarella and basil~roasted tomato with lemon olive oil

Boudin Noir
a fresh black pudding, bacon & apple sauté served in a radicchio cup

Fresh Asparagus v
served warm with a soft poached egg, Parmesan and a wholegrain mustard cream
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Confi’d Duck

with a potato & onion rosti and an orange, rhubarb & ginger compote

Saumon
organic Orkney salmon baked with asparagus, baby prawns and smoked salmon and served
on a courgette & tomato gratin with a Chardonnay beurre blanc

Poulet
breast of Worcestershire chicken roasted with goats cheese, red onion & thyme farce, wrapped in bacon
and served on sautéed Mediterranean vegetables with a sundried tomato dressing

Moules~Frites
according to market availability
fresh Cornish mussels served either marinieres a la creme or with coconut, chilli & lime

Rib~Eye Steak~Frites
(E2 extra)
with either a Roquefort & green pepper corn butter or a Béarnaise sauce or ared wine jus

Tartiflette aux Champignons vV
traditional French dish of potato, mushroom & onion, baked with Reblochon cheese
and served with a wild rocket salad

Risotto v
roast tomato, asparagus & saffron with a wild rocket & balsamic salade

Cuisse de Lapin
pot~roasted rabbit served with a courgette & tomato gratin and red wine tarragon jus
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Desserts du Jour ou Fromages (g2 extra)

SIDE ORDERS

£2.50
Pommes Frites ~ Garlic Sautéed Potatoes ~ Sweet Braised Red Cabbage

Sautéed Mediterranean Vegetables ~ Tomato & Onion Salade ~ Mixed Leaf Salade ~ Basket of Bread for two £1.25




