
CREAM OF TOMATO SOUP basil crème fraîche (V SD C M)

CHICKEN LIVER PARFAIT homemade date chutney, toasted french bread (M G E S SD)

TOULOUSE SAUSAGE & BACON CASSOULET topped with herb crumb, haricot beans (SD M Mu S G) 

SMOKED HADDOCK CULLEN SKINK (F M G SD)

GRILLED MACKEREL golden raisin & caper purée (F SD)

WILD MUSHROOMS ON TOAST cream, truffle oil (V M E S SD)

BEETROOT TERRINE whipped goat’s cheese, radish salad (V SD M)

D e p u i s  1 9 9 7

E N T R É E S

ROAST BEEF Yorkshire pudding, duck fat roast potatoes, jus (M E G SD) 

TWICE COOKED PORK BELLY black pudding, parsnip puree, parsnip crisps, red wine sauce (SD M)

BREAST OF CHICKEN bacon & leek cream sauce (M C SD)

FILLET OF SEABASS pomme puree, spinach and herb cream sauce (F M SD)

BREADED PAN FRIED COD lemon butter, crushed new potatoes, caper & cornichon dressing (F M SD G E)

BROCCOLI & FOURME D’AMBERT TART red onion marmalade, candied walnuts (V G M E N SD)

SEASONAL VEGETABLE & FRENCH LENTIL “SHEPHERD’S PIE” sweet potato mash (VE C SD)

P L AT S  D E  R É S I S TA N C E
All  main courses served with a pan of seasonal vegetables & gratin dauphinois potatoes  

ALLERGENS - indicates presence of allergen in the dish
C-Celery  /   E - Eggs  /   G-Gluten  /   Cr-Crustacean  /   F-Fish  /   L-Lupin  /   M-Milk  /   Mo-Molluscs  /   Mu-Mustard  /    

N-Nuts  /   P-Peanuts /  SS-Sesame Seeds  /   S-Soya  /   SD-Sulphur Dioxide  /   V-Vegetarian  /   VE-Vegan

Bonne Fête des Mères!

DESSERTS
BAILEY'S CRÈME BRÛLÉE garibaldi biscuit (V M G E)

DARK CHOCOLATE & COFFEE BROWNIE coffee cream, hazelnut praline (V N G E M)

LEMON MERINGUE TART fresh raspberries, raspberry coulis (V G E M)

CHERRY & WHITE CHOCOLATE CHEESECAKE honeycomb, chantilly cream (V G E M SD)

SELECTION OF FRENCH CHEESES caramelised red onion chutney, grapes & artisan biscuits (M SD G)

Sunday, 10th March 2023
3 courses £29.95 

including a special gift for the mums 


