Menu de Noel 2015 £24.95pp
£24.95 for 3 Courses Meal, available from the 1™ cf December 2015

Les Entrée
Soupe a [’Oignon Gratinée (v)

Classic French onion soup tqa}ae([ with melted Gruyere cheese & croutons
Cocktail de Crevettes

Prawn cocktail, Fresh cooked prawns toyyea[ with mary rose sauce & caviar

Croquette De Crabe
Crab cakes served with Salad & a fresﬁ(y home made lemon mayonnaise.
Cﬁam}oignons 4 £'ail (v)
Sautéed bottom mushrooms in gar(ic, ‘Roquq(ort cheese, white wine and créme, toyjoecf with ﬁerﬁy croutons.

Fondue de Brie
Wec[ges @C baked Brie with n’}ae melon served with mixed berries compote

Co gnac Paté
7’[01’}’16 macfe SmOOtﬁ cﬁic/éen ﬁveryate Serveafwitﬁ T‘r’encﬁ 61’6&(/{.

Les Plats Q’m’nci)paux

Turﬁey Roulade

CButterffiec( T urﬁey breast stuﬁcea( with walnuts & ?l}am’cots stujj(ing, wra}ojoec[ in Pancetta bacon,

served in T urﬁey jus with dau}?ﬁinoise _potatoes & mixed vegetaﬁ[es
Porc d [a Normande

Sautéed }oorﬁ tenderloin medallions with a}oja(e, Cognac ina creamy sauce served
With c[au]oﬁinoise _potatoes or mash.
Boeuf Bourguignon
‘Beef braised in red wine and ﬁeef broth, ffavorec[ with garﬁ’c, onions and mushroom, served with
Potatoes of the c[ay.
Tuna Provencal

Seared Tuna steak on a bed (f tomatoes, garﬁ’c, grl’[fecf courgette, black olives served with cfau}?ﬁinoise
_potatoes & mixed vegetaﬁﬂas.

Vegetaﬁ(es Ragout (v)

griffecf [ayers of courgette, auﬁergine, peppers, onions, smothered in tomatoes & garﬁc, toyjaec[ with
créme fresﬁ mayonnaise, served with Jau}oﬁinoise _potatoes & salad.

Desserts

Selection @( sessional desserts.

PLEASE NOTE: No drinks included in the set menu, £10 [[e])osit per person requirezf



