VALENTINTS DAY MENU
D) ourses - £J1

Cntrées | Starters
basket of FresHy baked bread & butter on arriva

Soup of the day / Soupe du jour

Prawn & avocado (O(ktai| with blood orange / (revettes et avocat

Limoncello perfumed MNarie-Rose, blood orange segments
Mussels Mariniere | Moules Mariniéere
fresh mussels (ookeol in white wine, shallot & 8ar|i< (ream

(rab & lobster (roquettes & Asian slaw / (roquettes de rabe et homard
dressed with ginger, |ime, 5Oy, sesame & 5|oi<eo| honey

5<a||0|os & sweetcorn risotto / St—Jacques

<reameo| orn risotto, loarmesan POP(OI’n

Smooth dud, foie gras & Armagnac pate | Paté du chet

toasted briO(he, sweet & salted haze|nuts, a|O|O|e & pear (hutney

rigs, gri||eo| 8oat/s cheese & Parma ham / (hevre et figues

warm g|azeo| figs, quin(e & pear jam, spi(ed honey walnuts (avai|a|o|e as vegetarian)

(e|eria< 6’ GPP'? remou|ao|e, smoked <|'1i<|<en & GVO(GdO / Pemou|ao|e

I’?FT]OU'Gd?, smol@ol (hi(ken (S' GVO(GdO MOousse

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

Cntremet / Intermezzo / Palate deanser:

Vodka & lemon sgroppino or Pasplo?rry & Vodka sgroppino (+9F supp|ement)

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

% Les Plats / Mains 33
Duck breast Morello cherries & Grand Marnier / Maigret de cnard

Morello (herry, Grand Marniere & orange sauce

Venison steak, aramelized a|O|o|es & (amembert / Steak de chevrevuil
Flamed 8ri||eo| rare, aramelized app|es, reamy (amembert & C(alvados saue
Fillet steak "au |ooivre” | Filet de boeut au poivre (+10E supp|ement)
gri||eo|, with aracked blak pepper. green pepperormn & brandy sauce, pommes allumettes garnish
*add foie Gras +8 or Pooluefort +9
Piloeye steak & Porcne aeam [ Tntrecote au (épes

Porcne, Marsala & shallot (reamy sauce

Chicken supreme roasted with truffle butter / Blanc de |oou|et

sauce Soubise & pine nuts
Lamb shank bordelaise / Jarret d/agneau
5|ow|y roasted & finished with red wine, rosernary, gar|i( & aramelized shallot jus

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

with homemade Tartare saue & lemon

(oo|, tiger prawn & pancetta cassoulet / Cassoulet du cabillaud

s|ow|y (ooked with sha”ots, butter beans, white wine & tomato oncasse

Halibut supreme, petit pois & s<a||0|os | Flétan, petit pois et St Jacques

green pea & lermon veloute with s<a||0|os

Moules et frites / Mussels Mariniere & (hips

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

Wild mushroom & |oir1e nut risotto or Veg?tarian Chef's suggestion ‘du moment
All served with Chef's selection of vegetalo|es & pommes dauphinoiw or <|'1i|os (|o|ease specify)

Followed |oy our selection of desserts or cheese

a disaretional 12% gratuity will be added to your bill



