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Starter

Terrine of Ratatouille with Marinated Salmon
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Grilled Sardine with Spicy Couscous & Crispy Vegetables
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Savoy Cabbage & Roquefort Cheese Soup
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Carpaccio of Beef with Caser Salad & Grilled Pave
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Main Course

Filet of Cod with Haricot Blanc Beans & Spicy Salami Sausage
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Rare Grilled Tuna with Braised Endaive & Criander Sauce
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Filet of Pork en Croute, Cream of Pea & Madeira Jus
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Roast Best End of Lamb with Parsley, Garlic & Mustard
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Dessert

Fresh Raspberry Sable with Vanilla Ice Cream
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Spicy Carrot Cake with Caramel Sauce
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Rum Baba(Brioche)with Anglaise Sauce
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Cheese Plate with Apple Salad & Chive Cream
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