
PARTY MENU 1
£25.00 fo r  3  courses

Croquette de poisson
Smoked haddock, spinach and Gruyère cheese fishcake served with salad and tartare sauce

Asperges Benedict  
Asparagus tips topped with smoked salmon and a free-range poached egg glazed with 

Hollandaise sauce

Soupe à l’oignon
Traditional French onion soup with Gruyère cheese croûtons

Choix de sorbets et glaces
Choice of lemon, passion fruit or raspberry sorbet or vanilla pod or bitter chocolate ice cream

Tarte au citron
French lemon tart, crème fraîche and blackcurrant purée

Crème brûlée
A creamy egg custard with a caramelized sugar crust

Café
Filter coffee

Prices are inclusive of VAT. Service is discretionary, but a recommended 12.5% will be added to your bill

Poulet grillé
Grilled corn fed Perigord chicken with Provençal herbs and chicken jus served with pommes frites

Délice de saumon organique
Grilled fillet of organic salmon with melted leeks and crushed new potatoes served with 

Boir Boudran sauce 

Tranche de gigot d’agneau
Grilled leg of lamb steak sprinkled with garlic and herbs served with ratatouille

Selection of seasonal vegetables


