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 OUR OUR OUR OUR ****CCCC****HHHH****RRRR****IIII****SSSS****TTTT****MMMM****AAAA****SSSS**** MENU:  MENU:  MENU:  MENU:     
a starter, main course a starter, main course a starter, main course a starter, main course &&&& dessert at £2 dessert at £2 dessert at £2 dessert at £29.509.509.509.50 per person per person per person per person————    
for parties of four or more, booked in advancefor parties of four or more, booked in advancefor parties of four or more, booked in advancefor parties of four or more, booked in advance    

 

    For wines, please see the reverse of our à la carte menu   
 
 

 STARTERS STARTERS STARTERS STARTERS     
    

    SMOKED SALMON with toast and salad leaves 
 

 DUCK RILLETTES  a terrine of slowly cooked shredded cold duck, with toast 
 

 SEPHARDIC CHOPPED LIVER  delicate chicken liver with egg, onion, 
aubergines 
 

LEMONY GREEK SALAD  feta, tomatoes, red onion, olives, oregano and 
lemon 

 
 MAIN COURSESMAIN COURSESMAIN COURSESMAIN COURSES    
    

    9 oz SIRLOIN STEAK with Béarnaise sauce and chips 
 

 ROAST TURKEY BREAST with cranberry sauce, parsnips and mashed 
potatoes 
 

LASAGNE CON LE VERDURE baked with an exceptional mixture of 
mushrooms, sprouting broccoli, béchamel sauce and parmesan   

 
 DESSERTSDESSERTSDESSERTSDESSERTS    
    

    POSH ICE CREAM with raspberry coulis 
 

 CRÈME BRULÉE 
  

 CHOCOLATE POT  
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