DeTeunNER

3 coulses /2.5 O ot Ouver— 12:00 ~ 530

CHiLpReN'S menu. ™~ 2.5 O

STR

HOR S D'OEUVRES

SowPe v JourR

Qch.KeN LIVER PARFAIT WITH A RED ONIGN COMPOTE £ GARLIC T OAST

bee? FRIED BREADED GOAT S CHEESE WITH A CRANBERRY # CLemeNTINE ComPoTe V

MoULES ™ MARINIERES A LA CREME OR WITH A PROVENGALE SAuCE
RockeT # PARMESAN LT H BALSARIC DRESSING  V

SALHON RILLETTES WITH A LINE # CORIANDER VINAIGRETT€

PLATS PRITNCTPAULX

RET1 e Beeur
R.IB eve oF Beer ) ROAST €D RARE AND SERVED LITH A HORSERADISH YORKSHIRE PUDDING,

A RED QWINE 2 THYHE GRAVY AND VEGETABLES DL JOUR

(
RAET1 » Asneaw
R 6AST SHOWLDER oF LARB ) SERVED WITH A RINT YORKSHIRE PWDDING )

A RED QINE ? THYME GRAVY ? VEGET ABLES DL JOuR

R.E+1 pe PoRe
R.OAST LOIN 6F PORK SERVED WITH AN APPLE YORKSHIRE PUDdDING )

A CALVADOS SAUCLE ¥ VEGETABLES DL JouR
BuTT0oN NUWSHRGoN # CEPE RISGTT6 WITH FRESH PARHESIAN

« o (
Cricken SuPRere A LA NoRMANDE  PAN FRied wimH CALVADGS LimH

A MWULSHROOH CREAN SALLE
OraAanie. ORKNEY SALFON FILLET WITH SAFFRON RICE AND A CHAR DONNAY BEu RRE BLANC

MouLes FRITeS ™ HARINIERE A LA CREME OR WITH A PROVENGALE SAuCE

EXTRAS
Porres FRires  +/90 Porrnes dw JouRr /90 VeceTABLES DL JouR /90
Mixed LeAF # TomAT 6 SALAD 290 BaskeT™ oF BReArd IS5 P

LES DESIERTS ™ »w dour




