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[ course S .90 2 courses £ £.90 3 courses £9.90

HOR S D'CEUVRES

SowPe dw JourR

CHiICKEN LIVER PARFAIT LT H A RED GNIGN MARMALADE £ GARLIC CROL TGN

bee? FRIED BREADED GOATS CHEESE WITH A CRANBERRY # cLereNTINe conPoTe

[}

SALIGN RILLETTES WITH A LINE # CORRIANDER VINAIGRETT€

PAYSANNE GHELET TE QWITH [OULOUWLSE SAULSAGE ) MUSHROOM # EMMENT HAL CHEESE

PLATS PRITNCTPAULX

RiB Eve STeak~Foires § £2 ex—aa 3

QITH EITHER AN AL PoIVRE SAuUCE oR A RED WINE # BACON JuS

BuT T oN RMUWSHROOM £ CEPE RISOT TG WITH FRESH PARRESAN

Qo@ AL VIN 7 CHICKEN BRAIRED IN RED QWINE WITH BACON ) WINTER VEGET ABLES # SHALLOTS

[}

Moutes FRimes {2 extra ] EITHER MARINIERE A LA CREME OR  ITH A PROVENGALE SAUCLE
HAR HOCK CASSERGLED IN CLIDER WITH WINTER VEGETABLES AND SERVED WITH SAVGY CABBAGE
SALHON FISHCAKE SERVED ON CREAHED SPINACH WITH A FRESH TARTARE SALLE

Fonpue Saverarne (reR Twe) ~  § £2 exrea Pe3
BWISS CHEESE FONDUE, SLERVED WIT H BREAD ) GARLIC MU SHRooNS ) GHERKINS # T OULOUWSE SAUSAGE

Seaccor SPacHeT™ T
"BUCKUWHEAT CREPE FILLED LITH LEEK, SPINACH AND CELERIAC, GLAZED LITH enmenNTHAL

224 MASON ™ WITH HO22ARELLA ) TOMAT 6, NUSHRooM, ONIGN, AND TOULOUWSE SAWLSAGE

SPAGHET T A LA DoLOGNESE

LES DESIERTS

Ceere caRAnel ~ MouSSe Au CHOCOLAT
RHUBARB # GINGER CRUMBLE SERVED WARM LITH FRESH CREAR
FRonAces § 2 exTA § o~

Brie, Chaures # Fourne > AnBeRT SeRved LiTH BReADd ) BISCLLITS, CELERY F GRAPES

ST DE ORDERS

Porres FRiTes +490 HERB HASH  +490 HERILOT S VERT S £ CARROTS +/90

CReARED SPINACH  +£90 FIXED LEAF # TORAT G SALAD  £25 O BASKeT oF BReAn IS P




