
 
 
 
 
 
 

 
 
 

L’EGLISE VOUS SOUHAITE UN 
  

J O YE U X  N O Ë LJ O YE U X  N O Ë L  

 

 
 
 

CHRISTMAS DAY MENU 2009 
From 12.30 till 5pm  

 
 

We will be serving a six course classic French Christmas menu  
to create a fabulous Christmas experience for family and friends  

 
Reservation are 12.30, 14.00 and 15.30 and 

we will be more than happy to adapt the menu 
for f ish or vegetarian options 

if requested in advance 
  
 
 
 



 
 

 
 
 

POTAGE AUX CHATAIGNES 
Cream of chestnut soup with Perigord truffle mousseline 

 
*********** 

 
CASSOLETTE DE ST JACQUES A L’ARMORICAINE   

Local scallops with a light tomato and cognac cream sauce 
Served with riz pilaf 

 
*********** 

 
 DINDE FARCIE FAÇON NOËL 

Organic turkey breast with chestnut stuffing served with a swede mash, 
Pommes fondantes, brussel sprouts, glazed chantenay carrots 

and a fresh cranberry jus 
 

*********** 
 

GRANITÉ Á LA CRAVANTINE 
To refresh your palate, a granite made from a biodynamic 

Loire valley sparkling rosé wine 
 

*********** 
 

ASSIETTE DE FROMAGES 
A selection of French farmhouse cheese 

Served with walnut toast and cabernet sauvignon jam 
 

************ 
 

MARQUISE AU CHOCOLAT 
Rich chocolate terrine served with almond tuiles  

And a red berry coulis 
 

*********** 
 

HOMEMADE MINCE PIES 
 
 

 
                                 £70 per person 
            an optional 10% service will be added to your bill 

 
 
 
 
 
 

    If you have any queries about a particular dish do not hesitate to contact us 
               As we will do our best to suit your needs 


