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Starter

Salad of Chicken Liver, Poached Egg & Crispy Bacon
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Plum Tomato Soup with Deep Fried Mozzarella
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Carpaccio of Lamb with Grilled Provencal Vegetable
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Galette of Creamy Pumpkin, Onion with Sage
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Main Course

Filet of Salmon with Creamy Potato & Red Wine Sauce
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Stuffed Sea Bream with Julienne Vegetable &Risotto of Moules
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Braised Belly Pork with Choux Croute & Filet of Pork
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Roast Duck Breast with Orange & Green Peppercorn Sauce
WD Y 7— L vy LR, 7 4 v IV AT MR

Roast Partridge with Braised Lentils,
Bacon & Brussels Sprout (+£2.50)
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Dessert

Pear & Rosemary Tart Tatin with Vanilla Ice Cream
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Cream Cheese Mousse with Figs Compote
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Chocolate Fondant wih Caramelized Almond
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Earl Gray Creme Brulee with Coconut Tuiles
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