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STARTERS

TERRINE DE LAPIN AUX
NOISETTES

Rabbit & hazelnut terrine with
fig chutney GF, DF £8.95

GRATIN DE ST JACQUES ET
CRABE

Scallops & crab gratin in a
Mornay sauce £9.50

SOUFFLE AU TROIS FROMAGES

Three cheese soufflé on a bed
of spinach topped with cream
GF, V £8.50

TARTE A L'OIGNON ET GRUYERE

Roasted onions, walnut &
Gruyére cheese tart £8.75

MAIN COURSES

FILLETS DE ROUGET A LA
TAPENADE

Red mullet fillets rubbed with
black olive puree with
ratatouille and garlic aioli and
new potatoes GF £16.50

D>

Scan to
order
online

SALMIS DE GIBIER A LA
ROUENNAISE

Pheasant, partridge & rabbit
red wine casserole finished
with button onions &
mushrooms with gratin
Flamande GF £17.00

STEAK & KIDNEY PUDDING

Steak & kidney pudding with
wholemeal suet pastry, red
wine gravy & buttered cabbage
DF w/out cabbage £15.00

MARMITE DU PECHEUR AU
CAVIAR DE SAUMON

Fish, smoked fish & scallops in
a vermouth wine cream sauce
with sautéed mushrooms &
salmon caviar with rice GF
£18.00

BOULETTE DE POISSONS A LA
VIETNIAMIENNE

Vietnamese fish cakes in a
coconut & lime sauce with
basmati rice GF £12.50

TAGINE DE VOLAILLE AUX
ABRICOTS

Spicy Moroccan chicken
casserole with tomatoes,
chickpeas, cinnamon &
apricots, pomegranate & with
buttery couscous GF £12.50

CASSOULET DE CARCASSONNE

Classic French casserole with
pork, Toulouse sausage, duck
confit & braised beans topped
with garlicky bread crumbs DF
£12.50

SUNDAY SPECTACULAR
Main course with two side
dishes and dessert £20.00 per
person

SAUMON EN CROUTES, SAUCE
CITRON

Scottish salmon fillet & leeks
baked in puff pastry with lemon
cream sauce with French
beans and gratin Flamande
£20.00

GATEAU FROMAGE BLANC ET
CITRON VERT

Lime cheese cake topped with
fresh raspberries
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SIDES

GRATIN DE POMMES DE TERRE
A LA FLAMANDE

Potato & leek gratin cooked in
cream & garlic sauce £3.75

ROASTED POMMES FRITES
Roasted frites £3.75

HARICOT VERT

Fine green beans with French
butter V. GF £4.25

BASMATI RICE
Bamati rice GF £3.75

couscous

Buttery couscous £3.50

Scan to
order
online

DESSERTS

TARTE TATIN ET CREME AU
CALVADOS

Caramelised upside down
apple & puff pastry tart with
calvados créme fraiche V £6.25

MOUSSE AU CHOCOLAT,
BISCUITS BRETON

Rich chocolate mousse &
breton biscuits V, GF w/out
biscuit £6.50

GATEAU FROMAGE BLANC ET
CITRON VERT

Lime cheese cake topped with
fresh raspberries £6.25




