CHEZ GERARD

RESTAURANT ¢« BRASSERIE ¢« BAR

PARTY MENU VEGETARIAN
£25.00 for 3 courses

Soupe a 'oignon

Traditional French onion soup with Gruyere cheese cro(tons

Salade de chevre chaud
Toasted goat’s cheese Crottin on a crunchy baby gem lettuce salad with sweet black olives,
sunblushed tomatoes and house vinaigrette

Asperges benedict
Asparagus tips topped with smoked salmon and a free-range poached egg glazed with
Hollandaise sauce

Assiette de légumes grillés
Grilled red onions, peppers, courgette, aubergine and cherry tomatoes marinated in Provence herbs
and served with fresh mint and mild goat'’s cheese cream

Couscous de légumes
Authentic Moroccan recipe of young vegetables and chickpeas cooked in a spicy broth, served with
buttered couscous and Moroccan flatbread

Tarte feuilletée

Puff pastry tart with tomato and goat's cheese drizzled with pistou and served with mixed leaves

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, creme fraiche and blackcurrant purée

Créme brillée
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



