
LES HORS D’ŒUVRES

FATHER’S DAY
SUNDAY ǤǣTH JUNE ǤǢǤǨ

LES PLATS PRINCIPAUX

LES DESSERTS

Father’s Day, 3 courses £45.00 
and a chilled beer for dads

Chilled artichoke soup with lardo Iberico, roast hazelnuts and light balsamic oil (d-n-s-w)
Pâté de tête persillé, pickled cucumber, breakfast radish, spiced apple and mustard compote  and toasted sourdough (d-s-w)

Scorched mackerel with smoked eel and potato salad, marinated beets, Sea asparagus (d-f-m-s-w) (supp. £6.50)
6 escargots de Bourgogne, garlic and parsley butter, French baguette (£8.95 supp. -12 snails) (d-m-n-s-w)

Twice-baked goat’s cheese soufflé and beetroot sorbet (d-s-w) (v)

Wild mushroom and mascarpone tortellini, pecorino shavings, spring truffles (d-n-s-w) (v)
Fillet of Sea bream with roasted cherry tomatoes, black olive tapenade, grilled courgettes, basil oil (c-d-f-m-s-w)

Braised shank of lamb, soft polenta, Sicillian caponata and rainbow chard (£6.00 supp.) (d-s-w)
Steak haché with battered onion rings, sauce au poivre (d-s-w)

Confit rabbit leg, sauce à la moutarde, carrot purée, purple sprouting broccoli (d-s-w)

LE RÔTI DU DIMANCHE ET SES SAUCES
Voted by the Evening Standard the Best Roast in the West

Aged Hereford Sirloin, roast potatoes, Yorkshire pudding, horseradish sauce, honey glazed carrots & roasted parsnips (d-s-w)

Selection of Artisanal cheeses, red onion chutney and cheese biscuits, 4pcs (d-w) £9.50 supp.
Bitter chocolate crémeux and caramel Ice-cream (d-n-s-w)
Tarte au Fraise with vanilla crème pâtissière (d-w)
Madagascan vanilla crème brûlée (d-w)

Mixed sorbets (Vegan)

SIDE DISHES
French beans, gratin Dauphinois (d), pommes frites (c-f-n-s-w)

BREAD BASKET
1ST one is complimentary, after that £3.75 (it contains traces of nuts) (n) (v)


