% Friday 10”

>

L% Glass of el
e >

ﬁ;ﬁ and- Shellfish Platter (for two t@ 5.
&?f?erf Langoustines, Queen Scallops & Smo/é
FHam FHock Terrine with spicy beelroot relis,

Crispy Confit Duck on a salad of rocket & pine uts wz[> arany
dressing. % o,

ats Cheese and Red Onion 7art with salad and balsamic a@}..ﬁfz’ng,

A~ A~ A~

‘o=
on Sole with fiert crust, olive oil criushed potatoes and A%&F‘

dressing.

of Lambp stuffed with apricots and cumin, served with
potatoes, bacon and savoy catbage.

Corn _fed Chicken Breast filled with Ricotta (heese, wrapped |

Parma fiam served with cous cous and a sage sauce.

Ty
editervanean Vegetatle and Tomato Risotto with parmes®

shavings.
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$lanilla Panna Cotta with a lime and blueberry sauce.

< it " (Nocolate Fondant with vanilla ice-cream.
=<
w Selectionl French (Nieese wilh oalcakes and [ruil chutney.
" s &
" Crepe Valg g, WIth [resh strawberries, white chiocolate ice-cream
r L. ¥

‘. - and champagne sabayon.
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-y ‘ s £29.50 per person
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