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LARGE GROUPS MENU

All main courses served with sharing frites and salad

(3 courses £60)
Please select one dish from each course:

Les Entrées

La soupe de poisson, gruyere, croutons, rouille
Chicken liver parfait, spiced ovion marmalade, corvichow, toasted baguette
Radicchio, baby spinach salad with oravge, pecan avd feta cheese, graiv mustard and hovey dressing

@ravadlax, crevette avd smoked mackerel, griviche sauce, lemon wedge

Les Plats

Fillet of Sea Bream [ Sea bass, spivach, sauce Vierge
Roast turkey, chestwat stuffing, pigs in blanket, brussel sprout, carrots, red wine sauce

Cote de boeuf, sauce béarnaise (A0 supp, 3259, usually cooked medivm-rare)

Cassoulet of roasted cauliflower, Portobello mushroom avnd sautéed leek, garlic and herbs
crumbs (vegan)

Les Desserts

Seasoval Fruit and Frangipane Tarte
Cragqueliv profiteroles, chocolates sauce, chocolate shavivgs
Fruit sorbet

Selection of Frewch cheeses with fruit chutmey, biscuits and French baguette (£7 supp)

12.5% (or 15.00% for private room) discretionary service charge

Vat included at current rate.
All foods are prepared in an environment where nuts are present. Please inform us of any dietary requirements. We cannot

guarantee the total absence of any allergen from our dishes.




