DTNER PARTY

M ENW
3 coulRkses +IAS O PP

{ WSuALLY AvALABLE SuNDAY T THURSTAY,

HOu.SE CHAMPAGNE
185 O

FOR PARTIES oF 8 GR MOoRE Z

HOR S D'CEUVRES

SowPe v Jour

SALHON RILLETTES WLITH A LINE # CORIANDER VINAIGRETT€

CHtc.KeN LIVER PARFAIT WITH A RED ONIGN MARHALADE £ GARLIC CROWL T ON

bee? FRIED BREADED GOAT S CHEESE WITH A CRANBERRY ® CLEMENTINE ConPoTE Vv

PLATS PRITNCTPAULX

RiB~Eve STeaKk FRim—es —~

WITH A SAULLE Al POIVRE OR A ReED WINE ¥ BALON JUS OR A BEARNAISE SALLE

OrGANIL ORKNEY SALMON FILLET LITH A BABY PRAWLN MOUSSELINE, SAFFRON RICE AND A
CHAR DONNAY BEURRE BLANC

bg&u( BREAST ROASTED PINK AND SLICED ONT 6 AN APPLE £ POT AT O R203T1 WITH

AN ORANGE # GINGER SAUCE

"BUCKULHEAT CREPE FILLED WLITH LEEK, SPINACH AND CELERIAC GLAZED WITH EnmenNTHAL V

« « [
Qch.KeN SWPReneE A LA NGRHANTDE ‘ PAN FRIED WITH CALVADOS ON BT T €ERED

LEEKS WITH A NMWUWLSHROOH CREAN SAULLE
Moules FRImes ™ HARINERE A LA CREME OR WITH A PROVENGALE SAUCLE

BuTTon MusHRoon A Cere RiSeTT06 WiTH FRESH PARHESAN # TRuFFLeE oL V

DESIIERTI

RHWBARB # GINGER CRumnBLE ~ DANGFFIE PIE

ChocoLaTe # GRAND HManier Mousse

EXTRAS

Ponnes fRiTes 190 Hees MAasn 490
Ceearner SPiNACH 190 HeRicoT™s veRrTs & cARReTs  +£90

Mixes LeAr 2 TonATo SALAD £25 O BAsKeT— oF BReAr 9GS P




