
 
 
 

Bread and Butter 
 

 

Gratinée A L’oignon with Melted Gruyere Toast 

Potted Smoked Haddock and Salmon with Alfalfa Sprouts and Apple 

Bayonne Ham with Celeriac Remoulade and Capers 

 Camembert au Four with Pecan, Chilli and Honey 

 

 ************** 
 

 
Duck Confit with Truffle Saucisson and Coco Bean Broth  

Grilled Sea Bass with rainbow Swiss chard, Lemon and Garlic, Beurre Blanc and Pommes Nouvelles 

Chargrilled Entrecote Steak with Oven Roasted Vine Tomatoes, Béarnaise Sauce, Frites 

Orzo, Wild Mushrooms and Herbs With a Light Mushroom Cream, Rocket and Parmesan  

 

 ************** 

 

Tartlette aux Fines de Pommes, Crème Fraiche  

Crème Brûlée 

Honeycomb Ice Cream with Chocolate Sauce and Crêpe Dentelle 

Mousse Aux Trois Chocolats with Chocolate Ganache and Chocolate Biscuit Crumb 

 

************** 

 

Selection of French Cheeses and Biscuits to share £8.50 Supplement 

Coffee & Petit Fours 

 

£46.00 Per Person 
 

14% service charge will be added, VAT included 


