Formule Midi
2 courses £22.95 / 3 Courses £27.95

Entrées £8.95
Houmous (Ve)
Homemade hummus served with crudités

**k*

Salade Oceane (GF)
Fisherman’s plate of calamari, coley and anchovies with mixed leaf salad

**k*

Cromesquis au jambon, sauce Mornay (GF)
Homemade Bayonne ham croquettes served with cheesy bechamel sauce

Plats £17,95

Poivron farcie aux Légumes et fromage
(Ve option available) (GF)
Roasted bell pepper stuffed with a vegetable casserole & topped with grilled cheese

**k*

Filet de bar, haricot verts, beurre d’orange (GF)
Pan-fried Sea bass served with French green beans & an orange butter sauce

**k*

Rumsteck grillé, pommes sautées, sauce au poivre vert (GF)
Beef rump steak & sautéed potatoes served with a green peppercorn sauce

Desserts
Brioche facon pain perdu (Contains gluten)
Brioche ‘French toast’ topped with salted caramel & vanilla ice cream

**k*

Poire Belle Héléne (GF) (N)
Poached pear, chocolate, vanilla ice cream topped with roasted almonds

**k*

Mousse au chocolat (GF) - Homemade chocolate mousse




