
 
DINER DINER DINER DINER PARTYPARTYPARTYPARTY    
            MENUMENUMENUMENU                            
3 courses  3 courses  3 courses  3 courses  £1£1£1£17777.50 pp.50 pp.50 pp.50 pp        
                     

{ usually available Sunday to Thursday, 
     for parties of 8 or more } 

    
                                     

HORS D’HORS D’HORS D’HORS D’ŒUVRESŒUVRESŒUVRESŒUVRES 
    

 Soupe du Jour 
 

Salmon rillettes with a lime & coriander vinaigrette 
 

Chicken liver parfait with a red onion marmalade & garlic crouton 
 

Deep fried breaded goats cheese with a cranberry & clementine compote   VVVV   
    

PLATS PRINCIPAUXPLATS PRINCIPAUXPLATS PRINCIPAUXPLATS PRINCIPAUX 
    

Rib~Eye Steak Frites ~    
with   a sauce au Poivre   orororor   a red wine & bacon jus   orororor   a béarnaise sauce 

 

Organic Orkney Salmon fillet with a baby prawn mousseline, saffron rice and a 
chardonnay beurre blanc 

 

Duck breast roasted pink and sliced onto an apple & potato rosti with 
an orange & ginger sauce 

 

Buckwheat crêpe filled with leek, spinach and celeriac glazed with Emmenthal  VVVV 
 

Chicken Supreme “ à la normande ” pan fried with calvados on buttered 
leeks with a mushroom cream sauce 

 

Moules Frites ~  marinière à la crème  orororor  with a Provençale sauce 
 

Button Mushroom and Cèpe Risotto with fresh Parmesan & truffle oil  VVVV    
 

DESSERTSDESSERTSDESSERTSDESSERTS    
Rhubarb & ginger crumble   ~   Banoffie pie 

Chocolate & Grand Marniier Mousse 
 

EXTRAEXTRAEXTRAEXTRASSSS    
 

Pommes frites   £1.90£1.90£1.90£1.90        Herb Mash   £1.90£1.90£1.90£1.90 
Creamed Spinach   £1.90£1.90£1.90£1.90       Hericots verts & carrots            £1.90£1.90£1.90£1.90 

Mixed Leaf  & Tomato salad  £2.50       £2.50       £2.50       £2.50       Basket of bread  95959595pppp 
    

    

 

HOUSE CHAMPAGNE 

£18.50 


