
t o  s h a r e

Pâté de Campagne
Cornichons, Apricot,  

Pickled Onion 

Warm Cheese Soufflé
Gruyère Cream, Truffle

Salmon Rillette
Citron Aioli, Cucumber, Dill

a  c h o i c e  o f

Steak Frites
Onglet, Maître d’Hotel Butter

or

Moules Frites
White Wine, Garlic, Parsley, Butter

or

Rotisserie Chicken
Thyme, Sage, Rosemary, Chicken Jus, 

Fries

t o  S h a r e 

Profiteroles
Cookie Crust, Banana, 

Vanilla Ice Cream, Chocolate Sauce

Sorbet & Ice-Cream

50



a  c h o i c e  o f 

Steak Tartare
Hazelnuts, Watercress, Mint, 

Artichoke Chips

Warm Cheese Soufflé
Gruyère Cream, Truffle

Shrimp Cocktail
Avocado, Bibb Lettuce

a  c h o i c e  o f

Confit Duck
Puy Lentils

Sugar-Pit Bacon Chop
Sauce Charcuterie

Wild Mushroom Vol-Au-Vent
Spinach, Mushroom Velouté

Trout
Green Bean, Almonds, Brown Butter

Chicken Nage

d e s s e r t 

Profiteroles
Cookie Crust, Banana, 

Vanilla Ice Cream, Chocolate Sauce

Chocolate
70% Dark Chocolate, Crème Chantilly, 

Cacao Nibs, Chocolate Crumble

Crème Caramel
Vanilla Custard and Caramel

This Seasons Sorbet

65



t o  s h a r e

Oysters
Oyster of the Day, Red Wine,  

Shallot Mignonette

Steak Tartare
Hazelnuts, Watercress, Mint, 

Artichoke Chips

Escargot de Bourgogne
Garlic Parsley Butter, Hazelnuts

King Scallop
Tarragon, Dill

a  c h o i c e  o f

Fillet Steak
Sauce Au Poivre 

or

Turkey
Cranberry and Apple Struffing, Pickled 

Cabbage

or

Half Grilled Lobster 
Garlic Butter

or

Wild Mushroom Vol-Au-Vent
Spinach, Mushroom Velouté

t o  S h a r e 

Profiteroles
Cookie Crust, Banana, 

Vanilla Ice Cream, Chocolate Sauce

Apple Tarte Fine
Crème Chantilly 

Selection of Three Cheeses

85



s t a r t e r 

Beetroot 
Honey, Apple, Lambs Lettuce, 

Hazelnut Dressing

m a i n  c o u r s e 

Nut Roast 
Pickled Cabbage, Green Beans, Potato, 

Brussel Sprout

d e s s e r t

Poached Pear
Red Wine, Brandy, Christmas Spices

VEGAN 45


