
 
 

EASTER DAY MENU 
£26.50 for 2 courses and £31.0 for 3 courses on selected items * 

 
Aperol or Campari Spritz 12 

 
Backed camembert 15         Oyster 3       12 Snails 18.5          Baguette 4.5 

 

STARTERS 

Soup of the Day * 
Served with home baked baguette 8 
Duck & Monbazillac Terrine* 

              Served with onion marmalade and toasted brioche 10.5 
Roquefort, Endive and Pear Salad* 

With toasted walnut and French dressing 9.50 
Prawn & Avocado Cocktail 
 With Marie Rose dressing 11 

Saint-Jacques Poêlée 
Pan fried scallops, courgette and basil puree, Caper and raisin Burre noisette (7 

supplement)16.5 

 

MAINS 

Wild Mushroom Risotto* 
Arborio rice with wild mushroom and parmesan cheese 16.5 

         Pan Fry Calf Liver * 
Pan fried calf liver, bacon, creamy savoy cabbage, new potatoes, and Dijon mustard 

sauce 19.5 
Confit de Canard* 

Duck leg confit with cannellini beans and Toulouse sausage cassoulet served with port wine 
jus 24.5 

Croupe d’Agneau 
Lamb rump, smoked aubergine caviar, creamy leeks, olive and tomato jus 26 

Grilled Sea Bream* 
Crushed garlic potatoes ratatouille with Kaffer lime and lobster bisque 24.5 

Chicken Supreme* 
Grilled corn fed chicken breast puy lentil, dauphinoise potatoes, Tarragon sauce 

23.5 
Rib Eye steak 

Grilled ribeye steak, with French fries, mix salad (7 supplement) 29.5 
 

DESSERT 

Hot Cross Bun Bread and Butter Pudding * 
Served with vanilla ice cream 7.50 

Strawberry and Chantilly Crepe* 
Seved with whipped cream 9.5 

 
Plateau de Fromages 12.5 (supplement 4) 

Seved with home baked baguette 


