PRIX FIXE SAMPLE MENU

HORS-D’CEUVRES

SOUPE
Butternut squash soup

CEUF
Poached egg with purple sprouting broccoli
& hollandaise sauce

BOUDIN
Black pudding with roasted apple

TARTARE
Scallops & mackerel tartare

ENTREES

LOTTE
Roasted monkfish with spiced risotto

ROGNON
Veal kidneys with mustard sauce

CANARD
Duck breast with Marco Polo sauce

BCEUF
Home-style, braised beef cheeks in red wine

DESSERTS

CHOCOLAT
Chocolate brownie

TARTE
Pecan tart

CREME CARAMEL
Caramel custard

GLACES ET SORBETS
Selection of ice-creams & sorbets

SELECTION DU SOMMELIER

BLANC

LIMOUX ‘LA TANTE CLAIRE’ 2001 £54.00
CHABLIS 157 CRU ‘VAILLONS’, 2010 £57.00
C-MONTRACHET ‘LE BOUDRIOTTE’, 07 £124.00

ROUGE

MERCUREY ‘VIEILLES VIGNES’, 2009 £51.00
CORNAS ‘TERRE BRULEE’, 2004 £85.00
CHATEAU LA CROIX ST.GEORGE, 2004 £165.00



