qastronomique Evening
Wednesday 25 janudry 2012 - 5 Courses § Free Aperitif - £24.90

Soupe de Légumes d'hiver
winter vegetable and barley broth
Aotk ROk
Boudin Blane au truffe et Madeira jus - Ardennes
Homemade white sausage finished with winter truffles and a rich Madelra sauce

Fricassée de qrenoulilles - Paris-ile-de-France
Frogs legs cooked tn white wine, cream, fresh herbs and a butter crouton

Pissaladiére - Provence
Classic savoury French onlon tart served with black olives and a erisp winter leaf salad

Coquilles St, Jacques - Bretagne
Baby scallops sautéed with shallots, mushrooms and butter thew gratinated with gruyére and
breadoruntls, served tn a scallop shell

Akt skok ook A
Blanquette de veau - Normandie
Diced cushion of veal cooked gently, finished with rich cream and egg yolks and served with braised rice

Poulet Bt farel aux choux - Bourgogme
Roasted free range crown of chicken stuffed with cabbage leaves, accompanied by a Light chicken jus
carp braise ~ Nord-Pas-de-calais
Braised fillets of carp with a light mussel and garlic cream sauce

Limande Meunlere - Picardie
Paw roasted Lemown sole finished with foaming butter, parsley and lemon juice, served with saffron potatoes

Tarte aux ponmmes de terve et polveaux - Limousin
A warm potato and Leek tart served with a warm blue cheese and rOSEMArY cream

stttk

Fromages
Livarot (Normandie), Roquefort (Midi-Pyréndes), Boulette d'Avesnes (Nord-Pas-de-Calais)
with homemade chutney, grapes. celery and biscuits

Sfotestototolorokokok
Tarte aux Pommes un caramel - Normandi¢
A classie Light crisp French apple tart finished with a caramel sauce

canneberge et avande pithivier - Loire
A warm baked French pastry stuffed with cranberries and almond paste served with a
warm créve anglaise

Truffe au Chocolat torte - Bourgogmne
A flourless chocolate cake served warm with a rich chocolate cream filling and a minted créme fratche



