Leslanganrt
SET MENU

*FRIDAY, SATURDAY & SUNDAY 5PM - 7PM*

TWO COURSES STARTER & MAIN / MAIN & DESSERT £20

THREE COURSES STARTER, MAIN & DESSERT £25
INCLUDES A GLASS OF PROSECCO/ HALF OF DRAFT BEER/ SOFT DRINK

SOUPE A L’OIGNON GRATINEE
CLASSIC FRENCH ONION SOUP TOPPED WITH MELTED GRUYERE CHEESE & CROUTONS

CHAMPIGNONS A L'AIL CREMEUX
SAUTEED BUTTON MUSHROOMS IN A CREAMY GARLIC SAUCE TOPPED WITH TOASTED HERBY CROUTONS

BRIE
DEEP FRIED BRIE, SERVED WITH RIPE MELON & A BERRY COMPOTE

CROQUETTES DE CRABE
CRAB CAKES SERVED WITH A SIDE OF SALAD AND LEMON MAYONNAISE

STEAK FRITES
TEN OUNCE RUMP STEAK COOKED TO YOUR LIKING WITH GRILLED MUSHROOMS, TOMATOES
AND FRITES

ESCALOPE DE POULET GRATINEE A LA GRECQUE
BUTTERFLIED CHICKEN BREAST, TOPPED WITH ROASTED ONIONS, PEPPERS, CELERY, BLACK
OLIVES, FETA CHEESE, THEN OVEN BAKED UNTIL MELTED

POULET A LA PIZZAIOLA
BUTTERLIED CHICKEN BREAST, TOPPED WITH A TOMATO AND BASIL CONFIT, PEPPERS, BLACK
OLIVES AND MOZARELLA. THEN BAKED IN THE OVEN UNTIL MELTED

COTE DE PORC A LA NORMANDE
ROASTED PORK CHOP, SERVED WITH AN APPLE, COGNAC AND MUSTARD CREAM SAUCE

ESCALOPE DE POULET CORDON BLEU
DEEP FRIED BREADED BUTTERFLIED CHICKEN BREAST, TOPPED WITH HAM AND VACHE QUI RIT
CHEESE

SALMON MORNAY
BAKED FILLET OF SALMON SERVED WITH A CHEESE SAUCE

ESCALOPE DE POULET BASQUAISE
BUTTERFLIED CHICKEN BREAST, TOPPED WITH CARAMELISED ONIONS, PEPPERS AND CHORIZO -
TOPPED WITH CHEESE AND OVEN BAKED UNTIL MELTED

ESCALOPE DE POULET A L'AIL
BUTTERFLIED CHICKEN BREAST TOPPED WITH A HERBED GARLIC BUTTER AND SIDE SALAD

TOMATS FARCIES (V)
BAKED BEEF TOMATO, STUFFED WITH A GARLIC AND HERB CREAM CHEESE, OLIVE TAPINADE.
TOPPED WITH A TOMATO SAUCE

POULET A LA CREME PASTA
CHICKEN PENNE PASTA SERVED WITH CREAM SPINACH

*ALL OUR MAINS ARE SERVED WITH A CHOICE OF FRIES, RICE OR DAUPHINOISE POTATOES*

PLEASE ASK OUR STAFF FOR OUR SELECTION OF DESSERTS

IF YOU HAVE A FOOD ALLERGY OR SPECIAL DIETARY REQUIREMENT PLEASE INFORM A MEMBER OF OUR STAFF BEFORE
YOU PLACE YOUR ORDER



