
 
 

 



 
3 courses - £51 

Basket of freshly baked bread & butter on arrival 

Entrées / Starters  
French onion soup 

Prawn & avocado cocktail / Crevettes et avocat 
Limoncello perfumed Marie-Rose 

Crab & lobster croquettes / Croquettes de crabe et homard  
Samphire tartar   

Smoked ham hock & pea terrine / Terrine du chef 
toasted brioche, red onion marmalade, apple salad 

Grilled goat’s cheese & honey glazed figs / Chevre et figues 

Morello cherry compote 
Frog’s legs in garlic & parsley sauce / Cuisses de grenouille 

white wine, garlic & parsley 

Les Plats / Mains 
Duck breast, oranges & Grand Marnier / Maigret de canard 

Grand Marniere & caramelized orange sauce 
Sirlion steak “au poivre” / Faux filet de boeuf au poivre (or fillet +£10)  

grilled, with cracked black pepper, green peppercorn & Brandy sauce 
Lamb shank Bordelaise / Jarret d’agneau  

slowly roasted & finished with red wine, rosemary, garlic & caramelized shallot jus 
Chicken supreme with porcine & garlic butter / Blanc de poulet  

Calvados cream  
Cod & tiger prawns Provencal / Cabillaud Provençal  

light tomato, garlic, white wine & fresh herbs sauce with olives & lemon 

Wild mushroom & pine nut risotto  
”  

All served with Chef’s selection of vegetables & pommes dauphinoise 
 

Followed by our selection of desserts or cheese 
 
 

a discretional 12% gratuity will be added to your bill


