
L’Amuse Bouche

           CELLAR RESTAURANT

Table d’Hôte Dinner

£ 24.95

Including ‘Petit Kir’ Apéritif 

& Amuse Bouche appetiser
Apéritif

‘Petit Kir’

~

Amuse Bouche Appetiser

~

Starters

Rognons au sauce Diable

Sauted Kidneys in cayenne pepper sauce

Rougets à l’Escabèche
Red mullet served with a lightly spiced marinade & salad

Salade Fraîcheur

Summer salad

Champignons façon Petit Paris

Sautéed mushrooms on a crouton with cream & wine sauce

Soupe du Jour

Soup of the Day

~

Main Courses

Including selection of vegetables

Rognons d’Agneau Sautés

aux Champignons et sauce Madeire
Lambs Kidneys with Mushrooms in a Madeira Sauce

Jambon au Chablis

Ham served with a Chablis, tomato & cream sauce
Saumon à l’Estragon

Grilled salmon trout with Tarragon sauce

Poulet au Moutarde

Chicken breast in a cream & mustard sauce
Plat du Jour

Chef’s dish of the Day
~

Choice of Desserts or Fromages

~

Coffee/Tea


