Menu

-t Janua\ly 20\2

SVACLS SPECIALS
Spiced Popcorn \.5
4 _ \ Chicken Liev, mifed greens

Homemade Cgisps 2 and mustagd sauce \»

bread ¢ olives %

Saucisson Snack .75

fomemade Chips % Large spiced vread & vutter pudding to shage o

Pickled onions and gherkins .5

Mired nuts .5
STARTERS
Soup of the day - served with fresh bread 5
Artisan chagcuterie voard - selection of home ued meats & piciles 8
Snails and mushooms on toast b
Raclette - cheese melted on potatoes served with saucisson and pickles 1
Smoked Trout willettes on toast, mixed leaf salad 5
MAINS
fake filet with mustaid sauce and poached egq \4
Fish vouillavaise with shellfish visque and rouille sauce \b
Spicy lamv vurger With lime creme fraiche and rustic chips \2
White vean and tomato cassoulet (V) \
SLoW rOAST Waole CHCKEY with garlic, seasonal vegetavles, potatoes, stuffing to shage  24.5
(ou- chicken is slowly confit in its own juice in order to preserve all flavours, then roasted)
SIDES
Roast potato, Rustic chips 5
Roast cagwot and kale 3.5
DESSERTS
Coffee mousse with cappuctino toping and nut crunch 5
Poine belle pelene, poached pear, vanilla ice ceeam, hot chocolate sauce 5
Frozen verries wWith hot white chocolate sauce 5
Spiced vread and vuttex pudding 5
fomemade ice cream and Sorvet 4.5
Cheese platter and homemade chutney 8.5

Please ve advised a \2.5% sewvice charge will ve added to your- will,
our- service charge is fully redisteivuted to oug staff.
Please bring any special dietary requigements o allergies to the attention of oue waiting staff.




