Formule Midi
2 courses £22.95 / 3 Courses £27.95

Entrées £8.95

Houmous de betteraves (vVe) (GF available)
Homemade beetroot hummus served with
garlic croutons & crudités

**k*
Rillette de poisson (GF available)
Homemade fish rillette paté, served with sourdough toast
**k*

Saucisson, compote d’oignon (GF)
100% pork cured sausage served with homemade red onion chutney

Plats £17,95

Champignon Stroganoff (v) (GF)

Mushrooms and herbs in a creamy mustard sauce, served with basmati rice
**k*
Filet de bar, haricots verts & beurre d’aneth (GF)
Pan fried fillet of seabass, served with green beans and a dill butter sauce
**k*

Cassoulet et son trio de viandes (GF)
Chicken, pork, Toulouse sausage, haricot beans casserole, tomato & herbs

Desserts

Banane flambée au Rhum (GF) (N)
Banana flambé with Rhum, served with caramel, toasted walnuts
& vanilla ice cream

* A X

Pain perdu (Contains gluten)
Brioche ‘French toast’ with salted caramel & vanilla ice cream

* A X

Mousse au chocolat (GF)- Homemade chocolate mousse




