st April 2024

=arrgue _Lunch and Early Dinner

Ham Hock Terrine,

Sauce gribiche and melba Toast

Blue cheese and Asparagus Tart

Pork Filet "Chasseur”
Pilaf Rice, Tomato, Mushroom and Taragon Sauce

Potato and Spinach Roulade,

King Oyster Mushroom, Pea Purée

Rhubarh Financier Cake
Chantilly Cream

Homemade Sorbets Selection

Mix Leaves with Olive Qil Dressing 3.50
Lyonnaise Potatoes with Shallot and Persillade 4.50
Green Seasonal Vegetahles 4.50
Artisan Bread and French Butter for One 2.50

Tuesday to Saturday from 12pm to Zpm
1 plat du Jour and 1 coffee 19.50 Tuesday to Friday from 5.30pmto 6.30
¢ courses 21 /3 courses 26 2 courses 25 / 3 courses 31.50



