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Christmas Lunch Menu

Monday to Friday in December
£22.50* for 2 Courses / £27.50* for 3 Courses
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Soupe Minestrone Moulés a la Mariniere

Vegetable soup Mussels cooked in white wine, lemon, onions,
garlic and cream
Jambon de Parme au Melon
Melon topped with slices of Parma Ham Salade de Tomate et Mozzarella
Tomato and mozzarella salad

Calamari Frit
Fried squid served with lemon and

tartar sauce

Champignons Frites
Mushrooms deep fried in breadcrumbs served
with tartar sauce

Dinde Roti
Roast Norfolk turkey served with cranberry sauce, pig in blanket and stuffing

EntrecOte au Poivre
Sirloin steak with a pepper and red wine sauce, flamed in brandy

Supréme de Volaille Alphonse XIII
Breast of chicken poached in white wine, tomatoes, garlic and garnished with asparagus

Sole Bonne Femme
Fillets of sole poached in white wine and cream with mushrooms and parsley

Main course dishes shall be accompanied with a selection
of vegetables and potatoes
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Pudding Traditionnel de Noél Chariot de Desserts
Traditional Christmas pudding A selection of desserts from the house
sweet trolley

Please make staff aware of any allergies or dietary requirements*
Prices are inclusive of VAT.
An optional 12.5% service charge will be added to your final bill



