As this Ls a 5 course meal Lt must be
ordered bg the whole table.

A};erit’uf

pomaine des cassagwnoles, colombard 2009, south west of
France
or
Domaine des Cassagwoles, Cabernet Sauvignon

200%,
South west of France
Or
Dowmaine de Cressance ¢, Myriades Rose 2008, South Bast
of France

Starters
Soupe du jour

Howmemaoe Chicken Liver Parfatt
with red onlon Marmalade

wexforo Mussels
Cooked in white wine and Shallots

Poached Pear and Blue Cheese salad with Port Bressing



Sorbet

Main Courses

Cornfed Chicken Supreme
with Mash Potatoes, Smoked Bacon and wild mushroom
Saunce

goz Sirloin steak
with Pomwmes Lyonnaise and Green Peppercorn sauce or
Gqarlic Butter

Pawn Fried Sea Bass
with Mousseline Potatoes and Garden pea Sauce

Spinach and Ricotta Tortellini in Pesto and Gruyere
Cream

Red Pepper and Gruyere cheese Ruiche with Pesto
salad

stde of vegetable or Potatoes €2,00
supplement
Lyonnaise Potatoes €3,00
supplement

Desserts

Tarte Tatin with vawnilla tce Cream

Traditional Créme Brulee



Breton Pudding with vanilla tce-cream
Strawberry Millefeuille with vanilla Cream
Selection of tce Cream

Tea/Coffee

€24 .95



