Chez Lémo(mg

Prix Fixe Menu

XXX XXX XXX X/
Starters

Soupe du Jour
Soup of day

Parfait de Foie de Volaille
chicken liver and mushroom parfait, port wine jelly, onion marmalade.

Cocktail De Crevettes et d "avocat
Baby Prawn and avocado served with Marie rose Sauce.

Huitres fines
6 Maldon oyster with rye bread and shallots in red wine vinegar (£7 supplement)

XXX XXX XXX XX
Main course

Foie de Veau
Pan fried calves liver, crispy bacon, Savoy cabbage, Dijon mustard sauce.

Supréme de Volaille
Pan seared chicken breast, dauphinoise potato, spinach, cider cream.

Filet de Dorade, Beurre Blanc aux ciboulettes
Grilled Sea bream fillet, crushed olive potatoes and, chive beurre Blanc.

Risotto aux courge butternut
Butternut squash risotto , truffle oil, shaved parmesan.

Entrecote de Boeuf
Grilled ribeye steak ,served with French fries, mix salad, and peppercorn sauce (£7
supplement)

XXX XXX XXX X/
Desserts

Assiette de Fromage
Selection of French cheese

Creépe au Chocolat
Sweet pancake with chocolate sauce

Tart au Citron

Lemon tart served with Chantilly cream

Two course £24.50, Three course £27.50

An optional service charge of 12.5% will be added to your bill
(Please speak to our staff about your food allergies and intolerance before ordering)




