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BAR, RESTAURANT
& GARDEN

MOTHER’S DAY March 15" 2026

3 courses £45 2 courses £35 Roast only £25

RILLETTES de CANARD Coarse Duck pate with Bramley apple and raisin chutney £10.95
ou
ASSIETTE de BURRATA et CHACUTERIE £12.95
Burrata, Parma ham, rocket, cherry tomato, glazed walnut & balsamic dressing
ou
SALADE FRISSEE au CHEVRE FORT, TOMATE et BASILIC (V) £12.95
Melted Goats cheese on crostini, salad, sun-dried tomato, walnut, apple & basil dressing
ou
MOULES MATRINIERES fresh steamed mussels with shallots, parsley and garlic £14.95
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LOUP de MER -Pan fried Sea Bass with spinach in lemon butter sauce £28.95
ou
CONFIT de CANARD
Crispy Duck leg, Dauphinoise potatoes, braised red cabbage and a red wine sauce £26.95
ou
GNOCCHI (V)
Stuffed gnocchi with pesto & butternut squash veloute on a bed of mixed leaf salad £21.95
ou
ROSBOEUF ANGLASE
Roast Beef with Yorkshire pudding and all the trimmings £25.00
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TRIO des SORBETS £7.50
TART aux CITRON -Freshly made(;:mon tart with vanilla ice cream £7.50
FONDANT au CHOCOLAT - Melt in the mid(c)illle chocolate fondant with vanilla ice cream £7.50
SELECTION of ENGLISH and FROEI)JNCH FARMHOUSE CHEESES £9

Price £45 for all 3 courses



