Vidlentines Dﬂ
Potage de Champignon des Bois

Wild Mushrooms laced with Chanterelles

Couronne de Melon aux Fraises
Half seasonal Melon filled with Strawberries and wild fruits

Les Huitres Kilpatrick
Six Oysters served warm with Pancetta and Worcester Sauce

&

Filet de Boeuf sur Brandade de Pommes de terre
Fillet of Beef, on crushed Potatoes, rich Red Wine Jus

Loup de Mer Japonais
Tender Seabass Fillet, Ginger, Garlic and Rice Wine Infusion

Magret de Canard aux Cerises Noires
Panfried Breast of Duck, cooked pink, Black Cherry Sauce

&

Duo de Mousse au Chocolat
Chocolate Mousse duo served coffee style

Bavarois aux Fraises
Strawberry Bavarois

Duo of Ice Cream Flavours

&

Coffee and Mints

L2700 o

Available Friday 12th and Saturday 13th ahd Sunday 14th of February
Vegetarian Alternative available on request




