
Set Menu Two Courses £14.95 
Available Monday-Thursday (Saturday & Sunday 12:00-15:00pm) 

 

Les Entrée 
 

Soupe a l ’Oignon Gratinée   (v)  
Classic French onion soup made with three types of onions and topped with melted Gruyere cheese. 

Croquette De Crabe 
Crab cake served with salad & a freshly home made lemon mayonnaise. 

Champignons À  L ’Ail (v)  
Sautéed bottom mushrooms in garlic, white wine and crème, topped with herby croutons. 

Cognac Pâté  
Home made smooth chicken liver pate served on French bread. 

 
Les Plats Principaux 

 
Poulet á  L ’estragon 

Chicken Breast sautéed with white wine, shallots & tarragon in a cream sauce.  
Served with potatoes of the day & French beans. 
Poulet á  la Moutard et Miel 

Grilled chicken breast with honey & mustard glaze. Served with salad & potatoes of the day. 
Champignon Parmentier au Gratin (v)  

Braised portobello mushrooms, topped with mashed potatoes and Gruyere 
Porc á  la Normande 

Sautéed pork tenderloin medallions with apple, Cognac in a creamy sauce. 
Served with potatoes of the day or mash. 

Boeuf Bourguignon 
Beef braised in red wine and beef broth, flavored with garlic, onions and mushroom,  

served with potatoes of the day. 
Fruits de Mer linguini 

Mixed seafood, mange tout & mushrooms over egg linguini with tomatoes, garlic & white wine sauce. 
Steak Frites 

Rump steak served with frites, grilled mushrooms and tomatoes. 
 
Please note: No drinks included in the set menu. 


