’ in [ rance rl‘agmcs with foie gras, smoked sa[mon, she”]cish) chcstnutsj rEe --:_:_!
turkeg, Poultrg, game, noble mushrooms, noble wines, and of course :.-—C—E‘”H'_T{', I
rl 5 m a s the traditional Biche cake. Z

i ey §
You will find these favourite festive flavours in our : | LEEROE &

E_VCﬂ l ng MC“US 2.008 I to 23Dec 2007
(hristmas Menu - Menu de Noél

Thrcc Courscs £19.50

5ouchéc CIC la MchuFF pastry case filled with mussel meat, prawn and salmon in mushroom bechamel
Tcrrinc dc Chcvrcuil Maison chef's venison terrine served with shallot compote, fruit ge[éej mixed salad and condiments
Escargots de bourgognc SiX Burgundg snails with garlic and Pars]eg butter served Piping hot
Gratinéc a l'Oignon traditional onion soup with croutons and (Comté cheese, finished in the oven

roéléc ACL' aux ﬂcurotcs cocktall of vegetables and oyster mushrooms, tossed in the pan, served with sPiced sweet potato puree
ravé dc%;:c?:
Civct de Sanglicr casserole of wild boar braised in red wine with wild mushrooms - gratin Aauphinois &vegetaHe garnish
Comcit de Canard confit legofduckwith reduced stock and Iightlg gar[iclcedju5~gratin dauplﬁinois &vegetab]egamish
Rou|adc de Saumon aux Foircaux salmon fillet and leek roulade with white wine and shallot sauce - gratin dauphinois & vegetab]e garnish

Koti turl«tg breast cooked to order with Preser\/ed Fig and gri”ed almond sauce - gratin &auphinois and vegetab]e garnish

Assicttc de Fromagcs P]ate of3 unPasteuriseA [French cheeses served with bread and mixed salad leaves
ﬁchc dc NOCI traditional [renchlog shaped Christmas cake with praliné filling, served with Baileys sauce
g onap P S Y
Tar'l:clcttc au Citron home made lemon tartlet served with red fruits coulis
Crémc Bru|éc a la \/ani"c de Tal‘lltl classic creme brulée with T ahiti vanilla pod, the best vanilla in the world
p
FarFait Chataignc Noiscttc home made chestnut and caramelised hazelnut ice cream served with chocolate sauce
COUPC Khum Kaisin rhum and raisin ice cream with home whiPPe& cream and red fruits coulis, served in sundae tu]iP

["estive Menu - Menu de [étes

Thrcc Courscs £24.50

Tarl:arc clc Saumon fresh diced salmon marinated in white wine, olive ofl and lemon coulis, served with smoked salmon striPs and salad leaves
Ki"cttc de LaPin home made moist terrine of rabbit cooked in goose fat served with warm braised chicorg and quince relish
Foic Gras Maison home made duck Foiegras served with Corsican Fig relish and walnut oil dressed salad
ouc|adc Kochclaisc ratin of mussels | a Rochelle style, with creamy white wine and turmeric sauce
M g y Y
Chcvrcuﬂ aux MHI"ﬁ"CS filet of venison with a soft red wine and blueberrg sauce -pommes Dauphines é»vegetab]e cocktail
Ma tde Canard aux Framboiscs breast of duck with Preser\/ed raspberr9 sauce - pommes Daupl'}ines & vegetab]e cocktail
Finta ea I‘Arma nacfricassée oycguinea fowlwith Armagnac brandg and wild mushroom sauce - pommes Dauphines &vegetab]e cocktal
Filct Clc %—urbot Ho”andaisc fillet of turbot with [Hollandaise sauce - pommes [Dauphines & vegetable cocktail
p p 8
Assicttc de Froma €5 plate of 3 unpasteurised [“rench cheeses served with bread and mixed salad leaves
gesp p
bﬁcl"lc de NOCI traditional [rench log s%aped (Christmas cake with Praliné Fi”ing, served with Bailegs sauce
Tar'l:clcttc au Citron home made lemon tartlet served with red fruits coulis
Crémc Bru|éc a la \/ani"c de Tal‘lltl classic creme brulée with T ahiti vanilla Pod, the best vanilla in the world
FarFait Chataignc Noiscttc home made chestnut and caramelised hazelnut ice cream served with chocolate sauce
COUPC Khum Kaisin rhum and raisin ice cream with home whiPPe& cream and red fruits coulis, served in sundae tu]iP



Frc_TI.' eatre Fl at du JOUI‘ For Parties of 10 and more please note:

+we require the food pre-ordered, to ensure prompt service and

(Clont Omﬂlﬁttc aux FICU rOtcs) availability of dishes. We need to have the order 48 hours
dish o{:thedag (ofwhichOmelette with Ogstchushroms) servedwith before the time of the party
aPPrOPn'atc gamish * \ diner's name / starter / main / dessert \ is the ideal format so

we can write individual cards, to be placed on the table as
reminders, thus making the service as smooth as possible.

DCSSCI‘t dU JOUI" dessert of the dag + the booking is firm as soon as we are in receipt of a deposit
. of £5 per person
Served before 7pm Tuesday to Friday not Saturdays For Parties of 6 and more please note:
Two Courses £9.50 a 10% service charge will appear on your bill

Startcrs

Gratinéc a l'Oignon traditional onion soup flavoured with white wine, with croutons and (Comté cheese, finished in the oven £4.50
Tcrrinc de Chcvrcuil Maison chef's venison terrine served with shallot compote and red fruit geléeJ mixed salad and condiments £4.50
F_scargots de bourgognc six Burgundg snails with gar]ic and Pars]eg butter served piping hot £5.00
Bouchéc de |a Mcr Pquc pastry case filled with mussel meat, prawn and salmon in mushroom béchamel £5.90
Moucladc Kochclaisc gratinof:mussels [ aRochelle stg]e, with creamy white wine and turmeric sauce £6. 50
Tartarc de Saumon fresh diced salmon marinated in white wine, olive oil and lemon coulis, served with smoked salmon strips and saladleaves £6. 90
Ki“cttc de LaPin home made moist terrine of rabbit cooked in goose fatserved withwarm braised chicorg and quince relish £6.90
Foic Gras Maison home made duck foie gras served with Corsican Fig relish and walnut oil dressed salad £7.95
St Jac ueset Kougct l<ing sca”oPs and red mullet fillet seared in the pan, and finished with wheat beer and creme fraiche £7.95
DUO dcc}:oic Gras home made duck Foiegras and pan friedfresh Foiegras servedwith Corsican )Cig relishand walnut oil dressed salad £12.00

Fish and chctarian
Kou|adc de Saumon aux Foircaux salmon fillet and leek roulade with white wine and shallot sauce - gratin dauphinois & vegetab]e gamish £14.00
Fi|ct de Turbot Ho“andaise fillet of turbot with [Hollandaise sauce - pommes DauPhines & vegetab]e cocktal £17.50
Foéléc de Légumcs aux chrotcs cocktail of vegetables and oyster mushrooms, tossed in the pan, served with sPiced sweet potato puree £11.00

Mcat and Gamc

Favé de Dindc Rotiturkeg breast cooked to order with Preserve& Fig andgri”ed almond sauce - gratin &auphinois and vegetablegamish £12.50
ivet de San licr casserole of wild boar braised in red wine wild mushrooms - gratin dauphinois & vegetable garnish £1%.50

S 8 p 8 &
Magrct de Canard aux Framboiscs breast of duck with Preserved raspberr9 sauce - pommes Daupl'}ines & vegetab]e cocktall £14.50
Chcvrcuil aux Myrl:i"cs filet of venison with a soft red wine and Hueberr9 sauce - pommes Dauphines & vegetaHe cocktail £15.00
F?Oﬂ aux /A\'mlcsbreas’c of wood pigeon cooked rare with bittersweet sauce of cranbenyl honey and St RaPhaél wine - pommes Dauphines & vegetab]e cocktal £16.00
]:_ntrccotc Crémc de CéPCS rib eye of beef with cream of cep mushrooms (Porcini) sauce - pommes Sarladaises & vegetable cocktail £17.50

Side Dishes

Saladc Verte mixed salad leaves with vinaigrette dressing £2.00
Fommcs Sautécs new potatoes blanched then sliced and finished in the pan Fommcs Fritcs deeP fried chipped potatoes £2.00
chctablc Garnish Chef's vegetab!e garm’sh of the (Jay £2.50
\/cgctablc Cocl(tail cocktail of seasonal vegetablcs tossed in the pan £2.75
Fommcs 5ar|a&aiscs diced potatoes sautéed in goose fat with C’HOPPCA gar]ic and fresh Pars|ey £3.00
Fommcs DauPhincs decP fried ]ight potato dumP]ings £3.00
Gratin DauPhinois soft potato slices 5]0w|3 cooked with cream, gar[ic] and grated nutmeg £%.50
C |'1 €ESsSES
ASSiCttC de Fromagcs Plate of20r3 unPasteurised FFrench cheeses served with bread and mixed salad leaves £3.50 £4.50
D esserts
Bﬁchc dc NOCI traditional [rench |ogshaped (hristmas cake with Pra]iné Fi”ing, served with bai]egs sauce £4.50
Tartclcttc au Citron home made lemon tartlet served with red fruits coulis £4.50
Crémc bruléc ala Vani"c de Tal"lltl classic creme brulée with T ahiti vanilla Pod, the best vanilla in the world £4.50
FarFait Chataignc Noiscttc home made chestnut and caramelised hazelnut ice cream served with chocolate sauce £4.50

COUPC Khum Kaisin rhum and raisin ice cream with home whiPPeA cream and red fruits coulis, served in sundae tuliP £4.50



