
PARTY MENU 3
£38.50 fo r  3  courses

£44.50 wi th  a  g lass  o f  Champagne

Filet de boeuf au poivre et remoulade au roquefort
Sliced fillet of roasted peppered beef served cold with a creamy Roquefort cheese and celeriac salad

Salade Niçoise
Grilled line-caught tuna steak, hard boiled free-range egg, green beans, plum tomatoes, new 

potatoes, black olives, fresh anchovies and mixed leaves with Dijon vinaigrette

Crevettes sautées à l’ail
Tiger prawns sauteed in garlic butter, parsley and fresh tomato. Served with freshly baked baguette

Tuiles aux amandes
Summer berries and fromage frais layered with almond tuiles and honey

Tarte tatin
Hot upside down caramelised apple tart with crème fraîche

Assiette de fromages
A selection of 3 regional French cheeses

Café
Filter coffee

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

Filets de loup
Grilled sea bass fillets with lemon and fennel seeds, served on roasted root vegetables and dressed 

with basil pistou

Pavé d’Entrecôte 8oz 
8oz of grilled rib eye served with pommes frites and Béarnaise or peppercorn sauce

Carré d’agneau
Roasted rack of lamb with a mustard and herb crust served with potato Dauphinois

Selection of seasonal vegetables


