
Sunday @ Francs
2 courses for ££1100..9955

HHoorrss  dd’’ooeeuuvvrreess

SSoouuppee  dduu  jjoouurr  made fresh daily served with bread

SSaallaaddee  CCoommppoossee A salad of tomatoes, red onion, black olives, green beans and seasonal leaves 

finished with a balsamic reduction  VV

PPaattéé  DDuu  JJoouurr served with fruit chutney

CChhaammppiiggnnoonnss  aallaa  GGrreeqquuee    mushrooms in a provençal sauce topped with olives and feta cheese VV

WWhhiitteebbaaiitt    dusted with flour and lemon pepper and fried served with aioli

PPllaattss  CChhaauuddss

BBooeeuuff  rroottii roasted beef with Yorkshire puddings, roast potatoes and vegetables with a rich jus

PPoouulleett grilled fillet of chicken, black pudding and new potatoes on a seasonal salad

TTaarrttee  aauu  ttoommaattoo puff pastry with confit tomatoes, pesto and goats cheese with seasonal leaves  VV

SSaallaaddee  RRooqquueeffoorrttee    a salad of tomatoes, red onion, crumbled Roqueforte and seasonal leaves finished

with a balsamic reduction  VV

SSaallaaddee  nniiccooiissee    a classic salad of grilled tuna, egg, new potatoes, anchovies and olives

SSaauummoonn roasted salmon with and oat crust served with a cucumber and dill pickle

SStteeaakk  DDiiaannnnee an entrecote of steak, pan fried with Dijon mustard, cream, brandy, mushrooms and garlic

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


