
           CHRISTMAS 3 COURSES £19.95  
 

Stilton and Broccoli Soup (V) 
ou 

Moules Marinieres 

Fresh steamed mussels in white wine with shallots, garlic and parsley 

ou 

Terrine de Lapin 
Jean-Marie’s Rabbit and pork terrine with Bramley apple and raisin chutney 

ou 

Salade de Saumon Fume a la compote de Concombre 

Loch Fyne whiskey smoked salmon with finely chopped cucumber and dill 

 

 

Saumon a l’Aneth 

Fresh salmon in dill butter sauce 

ou 

Rosboeuf Anglaise 
Roast beef with roast potatoes &Yorkshire pudding 

ou 

Navarin D’Agneau  

Lamb casserole with winter root vegatables 

ou 

Dinde Roti 

Traditional roast Turkey with chipolatas, stuffing, cranberry & bread sauce 

ou 

Raviolles Provencale (V) 
Herb stuffed ravioli with red peppers, rocket and shaved Parmesan 

 

 

Christmas Pudding with Brandy sauce 
ou 

Roulade au Chocolat 
Chocolate roulade with raspberries and fresh cream 

ou 

Glace de Rhum et Raisins 

Rum and raisin ice cream 

ou 

Selection des Fromages 

French cheese board 

 

Available lunch and dinner from December 5th 


