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Potage Du Jour Pan Fried Red Mullet
(Soup of the day) £5.95 Served with Red Pimento filled with Crab and Mushroom

Duscelles and Passion Fruit sauce £16.95

Salmon Cake

- ” il “Pave” of Grilled Salmon
Se;we;.z;on @ bod of PR R T Served with Polenta in Lavender Jus with Baby Artichokes
45 £14.75
Poached Smoked Haddock St Pierre “A La Provengale”

on a bed of creamed potato in a Saffron and Pan Fried Fillet of John Dory, Served with Pistachio Saunce,
L Cream, Topped with a poached Egg £5.75 Sauntéed Conrgettes and Oriental Relish £19.95
Grilled Terrine of Goat’s Cheese Brochette of King Prawns
erved with Olive Tapenade and Roquet £6.75 Served with braised Gem lettuce, Aubergine Caviar

Cannelloni and Oriental dressing £17.75

Parma Ham

Seared Breast of Chicken

Served with Asparagus ‘Wmlzlbgbed with Parma Ham”,
Sechonan” Pepper Sance & Pomme Fondante £15.95

by sticed cured Prosciutto
ved with Carpaccio of Melon
arinated in Black Cherry”

Duck Breast Rissolé
Sala Served with sautéed Mange-tout, Prunes & Chorizo,
bed with pan fried Aspara Canliflower Puree in Earl Grey Infusion £17.95

7.95
s Roast Best End of Lamb

i

Y \ Coated with five different spices & Lemon Zest
DoyentSireet Gravadlax | Served with Santéed “Canliflower & Tomatoes” and Pomme
Lyonnaise £17.95

mon Marinated and Branad,

Prime Fillet Steak
‘Béarnaise or Au poivre)
Smoked Sal t;aﬁfg; WRANneqes har grilled, served with Forest Mushrooms and Ponime

Com occottef16.95
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Eillet Steak Rossini
Lwith Foie Gras, shaved Truffle, Pérignenx sauce and
occotte £21.95

Sautéed King Prawns
Served with Lime & Gre

ance £9.95

Cote’DeVeau
d 1eal Cutlet, Served with Grilled
1 | egetables, Mozzarella & Plum Sance

Carpaccio of Beef
Thinly sliced seared prime Bee

Roguet, shaved Parmesan and ar
dressing £8.50

ed with
Balsamic

" TortellinidéEzecon Nigoise”
ompote, Tomato Sauce, Grated Cheese

Servea

Terrine of Foie Gras & Langoustin
Served with a Bordeanx Jelly and Te 95 and C

Risotto offSumdDried T omatoes

Seared Scallops -
Served with .75

Served with Risotto of Fennel & Lene
£10.95

a 12.5% service charge and a Cover Charge



