RESTAURANT FRANCAIS
2 COURSES - £15.95 ® 3 CouRsks - £18.95

MOTH ER’S

SUNDAY 26TH MARCH 2017

ENTREES

Roasted plum tomato, red pepper & basil soup
Moules Marinieres - steamed mussels, shallot, garlic, lemon, white wine & cream
Ham hock & smoked chicken terrine, celeriac remoulade
Cullen skink - smoked haddock, potato, leeks, saffron cream, chives
Braised ox tail croquettes, parsnip & potato purée, kale, red wine jus
Warm goat’s cheese, toasted brioche, red onion chutney

Quinoa, pomegranate, pink grapefruit, pecan nut, cherry tomato & watercress salad,
poppy seed vinaigrette

PLATs DE RESISTANCE

Roast beef and Yorkshire pudding, red wine jus
Roast pork loin, crackling, apple compote, sage jus
Roast chicken breast, smoked bacon & braised puy lentil cassoulet
Beef Bourguignon — braised beef, shallots, mushrooms, bacon, thyme, red wine
Grilled cod, petit ratatouille & haricot bean, rocket pesto
Grilled seabass, roasted fennel, confit cherry tomatoes, basil
Wild & button mushroom stroganoff, steamed basmati rice
Sweet potato, parsnip, celeriac & miso gratin, wilted savoy cabbage, pumpkin seed crust

DESSERTS

Please see mirrors

LES ENFANTS - £5.95

Glass of 100% apple or orange juice

Breaded chicken with carrots & frites
Grilled cod with peas & new potatoes
Pasta with tomato sauce, cheese & garlic bread

Banoffee pie & chocolate sauce or fresh fruit salad



