
TO START
Tapas selection

Monkfish rosemary skewers
Mixed breads & olives

Gazpacho
Balsamic chorizo
Patatas bravas
Garlic prawns

Manchego & red pepper croquette

TO FOLLOW
Mixed seafood paella

Chicken, chorizo & chickpea stew
Butternut squash, spinach & sage tortilla 

TO FINISH
Churros, dark chocolate & chilli

Chilled cardamom rice with caramel peach 
Honey & orange polenta cake

Classic French Evening

Tea & Coffee included
3 Courses £16.95

Thursday 21st March

STARTERS
French onion soup, gruyère croute

Confit rabbit, lemon & thyme terrine, garlic broad
bean & sourdough toast

Moules marinière, white wine, cream & parsley

MAINS
Poached chicken ballotine with a fricassee of wild 

mushroom & lardons
Bouillabaisse, rouille, braised fennel, sourdough

Roasted butternut squash, caramelised onion & roquefort galette
Duo of mutton, navarin & cutlet, roasted vegetables

DESSERTS
Apple tart, calvados sorbet, vanilla cream

Gâteau st honoré, crème patisserie
Selection of french cheese & biscuits


