
“MOTHER’S DAY WEEKEND”
AVAILABLE ON SATURDAY 29TH &

SUNDAY 30TH MARCH  

STARTERS
SOUFFLE AUX TROIS FROMAGES |Indulgent three cheese soufflé  £11.50

COCKTAIL DE CRABE ET CREVETTES | Prawn & crab cocktail with crab mayonnaise £12.50

GRATIN DE COQUILLES ST JACQUES | Queen scallops & smoked salmon in a creamy leek 

& cheddar cheese sauce with pistachio crumbs £12.75

PARFAIT DE FOIE DE VOLAILLE | Smooth chicken liver pâté with baguette & cornichons £10.50

MAIN COURSES
SAUMON EN CROUTE | Scottish salmon fillet wrapped in puff pastry 

with lemon sauce served with jardiniere de légumes £18.50

FILET DE FLETAN | Premium halibut fillet topped with a scallop mousse 

served with sorrel sauce & new potatoes £24.50

FILET D’AGNEAU VERT PRE | Roasted lamb fillet 

topped with a mustard  & herb crumb, light thyme sauce & ratatouille £22.50

BALLOTINE DE CANARD, SAUCE AUX CERISES | Boneless slow roasted duck ballotine with cherry sauce, 

served with dauphinois potatoes & jardinière de légumes £21.00

CHATEAUBRIAND | Prime fillet steak with green peppercorn sauce, 

served with dauphinois potatoes & jardinière de légumes for 1 or 2 people £32.50 per person

BOURGUIGNON DE CHAMPIGNONS | Portabello & chestnut mushrooms 

in a rich red wine sauce with button onions served with pommes crique  £15.50

SIDES £4.25
JARDINIERE DE LEGUMES | Seasonal green vegetables 

GRATIN DAUPHINOIS | Sliced layered potatoes with cream & garlic

RATATOUILLE | Provencal vegetable casserole with tomatoes, peppers, aubergines & olives

POMMES CRIQUE | French rosti potato with cheese cooked in olive oil

CHEESE & DESSERTS
BRIE DE MEAUX | Deliciously ripe classic Brie de Meaux with apple jelly & baguette £8

MOUSSE AU CITRON | Lemon mousse £8

TARTE TATIN | Caramelised apple tart with creme fraiche  £8

CREME BRULEE | Set vanilla custard with caramelised sugar crust £8

COCKTAILS
Kir Royale £12

 Champagne Cocktail £12.95

NIBBLES
French crisps & nuts £4.50

Mini pate en croute £4.25

Cheese straws £4.50


