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Starter

Creamy Pumpkin Pie with Herb Salad
TPV ARF Y DALy b TS 7 TR

Sea Bass & Scallop Tartar with Homemade Blinis
TFEERYTFDININEILT, BFETY) =4

Salad of Duck Breast with Red Berry Vinaigrette
EOMADY 7 FHALT, Rob TNy —2

Stilton Cheese and Walnuts Souffle
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Main Course

Filet of Beef & Mushroom en Croute “Wellington” (+£3.00)
427 4 VAD AL WABEE, “7 1) v b7 (+£3.00)

Roast Partridge with Game Pate & Braised Red Cabbage
I X7 (S=bYwP) EVEZDNAL, FF v XVIFAL

Escalope of Salmon with Basil Butter Sauce
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Roast Loin of Pork with Seasonal Vegetables
A= HADR=A+, FHERE A= ¥ v =T TA Y TIZ

Panache of Seafood “Bonne Femme”
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Dessert

Cream Cheese Mousse with Fig Comport
J)=LF—RADL—=RAEAF T DFRTA VEIAH

Chocolate Fondant with Caramelized Almonds
TIVXDASFaalL—r7 x5V

Rum Baba (savalin) with Anglaise Sauce
7 LWEEKRDY T 7 TV TV TV =AY — R A

Green Tea Bavaroise with Red berries
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