GROUP DINING MENU

3 courses for 37.00

PRE ENTREE A DD BAGUETTE v (VE WITHOUT BUTTER)
With Netherend Farm salted DUTTET ... 5.65
A DD BAGUETTE eTt TREMPETTES v
Saffron rouille, olive oil & balsamic reduction, black olive tapenade ... 6.95
ENTREE SOUFFLE au FROMAGE v

Twice baked souftlé, Coastal Cheddar sauce

TERRINE pe BETTERAVE VvE

Beetroot terrine, horseradish sorbet

PATE e CAMPAGNE

Pork terrine, grain mustard mayonnaise, cornichons, garlic crouton

SOUPE A LOIGNON GRATINEE

French onion soup

PLAT GIGOLETTE pe POULET

Chicken leg, mushroom stuffing, cruffled celeriac mash, wild mushrooms, jus gras

CASSOULET au CANARD

Duck leg cassoulet, chorizo

PARMENTIER pe LEGUMES vE
Bean & chilli pie, mixed leaf salad

TRUITE POELEE, SAUCE BEURRE BLANC

Pan-fried trout smoked butter sauce, trout caviar, samphire, spring onion potatoes

BOEUF BOURGUIGNON

Slow-cooked beef] red wine sauce, smooth mash, grelot onions, lardons & mushrooms

DESSERTS CREME BRULEE v

Creamy vanilla custard, caramelised sugar topping

CHOCOLAT PRALINE FEUILLETINE v
Layered chocolate sponge, mousse, praline,
chocolate glaze, Griottine cherries

iLE FLOTTANTE

Poached meringe, Kirsch créme anglaise, glazed almonds & pistachio

SELECTION DE GLACES v | VE WITHOUT BISCUIT

Jude’s ice cream and sorbets, three scoops & biscuit.

Ice cream: vanilla, chocolate, strawberry

Sorbet: raspberry, mango, lemon

ADD SELECTION DE FROMAGES

Fourme d’Ambert, Westcombe Red Cheddar, Cotswold Brie,

Ogleshield, Croix Occitan served with crackers & accomMpaniments ... 13.95
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