
                                                                                                                                                                                                                                                                                                     
MENU DU JOUR LUNCH

3 COURSES £25.00

STARTER

SALMON MI-CUIT, 
PICKLED BEETROOT,
HORSERADISH SAUCE 

FARMHOUSE CHICKEN & MUSHROOM GALLANTINE,
FIG CHUTNEY, TOAST POILANE

MAIN COURSE

MIGNON OF BEEF FILLET,
A LA BOURGUIGNONNE

POMME PURÉE, SAUCE BORDELAISE

GRILLED MACKEREL,
CITRUS INFUSED ISRAELI COUSCOUS,

SAUTE SHITAKE, HERB OIL

DESSERT

WARM CHOCOLATE BROWNIE,
CRYSTALLISED HAZELNUTS, 

MORELLO & GRIOTTINE CHERRIES

BOX TREE STICKY TOFFEE PUDDING,
VANILLA ICE CREAM, CARAMEL SAUCE

COFFEE & ARTISAN TEA
£ 4.25

SAMPLE MENU


