
Plat Chauds
Juillet 2008

HHoorrss  dd’’ooeeuuvvrreess

SSaallaaddee  ccoommppoossee a salad of tomatoes, red onion, crumbled Roquefort and seasonal leaves 

finished with a balsamic reduction. £3.95 VV

CChhaammppiiggnnoonnss  aa  llaa  GGrreeqquuee mushrooms baked in a rich Provençal sauce then topped with 

olives and feta cheese. £3.95 VV

MMoouulleess  ddee  FFrraannccss Steamed with white wine, onions and garlic and mixed herbs. £5.25

SSaallaaddee  nniiccooiissee A classic salad of freshly grilled tuna, olives, anchovies, green beans egg 

and new potatoes. £5.25

BBoouuddiinn  NNooiirr black pudding pan fried with chorizo, apples and garlic. £4.95

WWhhiitteebbaaiitt dusted with flour and lemon pepper and fried served with aioli. £4.25

PPllaatt  cchhaauuddss

FFrruuiittss  ddee  mmeerr  aallaa  DDiieeppppoossee a seafood casserole of salmon, mussels, red mullet and potatoes 

in a white wine veloute. £11.95

BBeeoouuff  ssttrrooggaannooffff pan fried strips of beef with smoked paprika, red peppers, gherkins and cream 

served with wild rice. £11.95

TTaarrttee  aauu  RRooqquueeffoorrtt a puff pastry tart of aubergine, courgettes, confit tomatoes and onions 

topped with melted roquefort. £9.95 VV

SSaauummoonn Salmon roasted with an oat crumb and served with a cucumber and dill pickle 

and new potatoes. £10.95

PPoouulleett  ddee  FFrraannccss pan-fried chicken on a leek and parmesan fritter with roasted rosemary and garlic

new potatoes and Provencal sauce. £10.95

SStteeaakk  eett  ffrriitteess A 7oz Sirloin steak, grilled and served on haricot vertes with a 

grilled field mushroom and fries. £11.95 (Add au poivre sauce for £1)

VV meat free    |    NN contains nuts (as we use nuts any meal may contain a trace of nut)

IIff  yyoouu  hhaavvee  aann  aalllleerrggyy  pplleeaassee  iinnffoorrmm  uuss


