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LA ROSE NO.7 Domaine J.Laurens, Crémant De Limoux 8.95
KIR ROYALE Champagne, Creme de Cassis 10.95
CHAMPAGNE GREMILLET Brut, Champagne (125m) 9.95

e

ENTREES
HONEY ROAST PARSNIP SOUP parsnip crisps, créme fraiche (V SD C M)
CHICKEN LIVER PARFAIT homemade date chutney, toasted french bread (M G E SD)
RILLETTE OF HAM HOCK coarse mustard, baby capers, whipped tarragon butter, croGtes (SD M C Mu E S G)
SMOKED HADDOCK CULLEN SKINK (F C M SD)
SAUTEED GARLIC KING PRAWNS sauce vierge, broad beans (F SD Cr M)

WALDORF SALAD WITH FOURME D'AMBERT CHEESE celery, apples,
walnuts, grapes (V M C N SD) VE option available

\ SAVORY BEETROOT CAKE goat’s cheese mousse, pickled pink onions (V E G SD M) f

PLATS DE RESISTANCE .

All main courses served with a pan of seasonal vegetables & gratin dauphinois potatoes

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

DEMI ROAST CHICKEN rosemary potatoes, gravy (M C SD)

TWICE COOKED PORK BELLY pomme Anna, caramelised apple, port jus (SD M)

BREAST OF CHICKEN smoked bacon, button mushrooms and shallots in a white wine & cream sauce (M C SD)
FILLET OF SEABASS pomme purée, spinach velouté, crispy leeks (F M G SD)
COD LOIN spring greens & Comté risotto, chive oil (F M SD C)
SAVOURY CREPE ratatouille, tomato sauce, glazed with cheese (V G M E SD)

N TENDERSTEM BROCCOLI & PUY LENTIL TART red onion marmalade, smoked almonds (VE C N SD) f

= DESSERTS N
BAILEY'S CREME BRULEE garibaldi biscuit (V M G E SD)
DARK CHOCOLATE TORTE salted caramel, chantilly cream, hazelnut praline (V N SD G E M)
LEMON MOQUSSE glazed soft meringue, fresh raspberries (V G E SD 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) f

Our entire team’s priority is YOU, our guest. We believe every role in our restaurant is of equal importance

to achieving our goal oz prowdln our guests the best poss%le experience. In effort to reward everyone

ci:ually we have implemented a discretionary gratuity of 10% to be split evenly amongst the entire team.

course, it is always up to each guest to determine the gratuity amount they feel appropriate. Should you

wish to modify or for any reason prefer not to leave any gratuity, then just let us know and we will change
it without any questions as ed

ALLERGENS - indicates presence of aIIergen in the dish
C-Celery / E-Eggs / G-Gluter Cr-Crus n / F-Fish upin VI-Milk / Mo-Molluscs / Mu-Mustard
N-Nuts / P-Peanuts/ SS-Sesame Seeds / S-Soya / SD-Sulphur Dioxide / V-Vegetarian VE-Vegan
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