VALCOTINTS DAY MTHU

D courses - £49

Cntrées / Starters

We will happﬂy |orovio|e bread & butter on arrival, additional basket of bread -4 £
Soup of the day / Soupe du jour

Prawn & avoado ocktail with orange & caviar/ (revettes et avocat

|_imon<e||o perfumed AGFI?‘POS?, I(?td aviar (cJ orange segments

Mussels Mariniere / Moules Mariniére

fresh mussels (ookeol in white wine, shallot & 8ar|i< (ream

(rab & lobster croquettes & Thai salad / (roquettes de rabe et homard

salad dressed with (oonut, |ime, illi & peanuts

5<a||0|os, butternut squash & hazelnuts / St—Jacques

butternut squash puree, aushed hazelnuts with honey & rosernary

foie gras & Muscat aeme brolée | (reme brolée de foie gras

toasted |orio<he, sha”ot, Nusat & orange marmalade

Srnoked dudk. poach?d pear & whipped Poquefort | Canard Poquefort

5|oi(eo| red wine je”y (avai|a|o|e as vegetarian)

Qrilled goat/s theese & figs salad / Salade du chevre chaud

Raspberr f balsamic & mint vinaigrette
poerry 8

Six burgundy sty|e snails /| © fscargots bourguignons
Stuffed with Sar|i( & |oars|ey butter & baked

Cntremet / Intermezzo | Palate deanser:

Vodka & lemon sgroppino or Pasploerry & Vodka sgroppino +Q

Please inform us of any allergies or special dietary requirements,

our food is cooked to order & we can alter the recipe to accommodate most of them. However, dishes are cooked in our kitchen,

where nuts, gluten & other allergens are present, therefore we cannot guarantee that the food is completely free from their traces.
a discretional optional 12% gratuity will be added to your bill

A” our diSh?S are FF?SHIY (OOI(?d to oro|er from fresh IpI’OdU(? 6’

may take some time to prepare, we appreciate your patience




Y

by T

i Les Plats / Mains 33

Venison steak, wild mushrooms & Poquefort | Steak de chevreuil

ooked rare, topped with Poquefort, wild mushroom & Madeira sauce

|_am|o shank borole|aise / Jarret d'agneau
s|ow|y roasted & finished with red wine, rosernary, gar|i( & aramelized shallot jus
Fillet steak "au poivre" | Filet de boeuf au poivre (+7€ supp|ement)
gri||eo|, with aaked blad. pepper. green pepperorn & brandy sauce, pommes allumettes garnish
‘add foie Qras +8 or Roquefort + 5
Duck_breast, ranberries & Cassis / Maigret de nard
orange, cranloerry & Cassis emu|sion, spring onions

Pibeye steak Marchand du Vin / Tntrecote Mardhand du Vin

Hame—gri“ed, red wine infused sha“ot, <ra(keo| pepper & thym? loutter, red wine JUS
Pork_tillet stutted with apples & walnuts / Pork, pommes et moutarde
stuffed with a|o|o|es & Wa|nuts, rolled in |oan<etta, three mustard & honey (ream
Chicken supreme roasted with foie gras butter / blanc de |oou|et
apricot & almond beurre blanc

(rilled whole Dover sole / Sole gri”ée (+ 1L supp|ement)

with homemade Tartare saue & lemon

Salmon & |o|ai<e paupiette |/ Saumon et |o|ie
dl” 61 (GP?I’S IO?UI’I’? |o|an<
Halibut supreme, |oetit |oois & s<a||0|os / ﬂétan, |oetit |oois et St Ja(ques

green pea & lemon veloute with s(a||0|os

Moules et frites / Mussels Mariniere & (hips

fresh mussels in white wine, shallot & 8ar|i( (ream

Butternut squash & sage ravioli or Vegetarian (hef's suggestion "‘du moment’
All served with Chef's selection of vegetab|es & pommes dauphinoise or <|'1i|os (p|ease spedfy)

Followed |oy our selection of desserts or cheese

a discretional optiona| 12% 8ratuity will be added to your bill



