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BASTILLE DAY MENU

THREE COURSES £17.89

STARTERS
CELERIAC REMOULADE
Dijon mustard, lemon, mayonnaise, cornichons and wild roquette
MAINS
BEEF BOURGUIGNON

slow braised beef in red wine sauce, carrots, baby onions,
mushrooms and pancetta served on pomme puree

CONFIT DUCK LEG +8.00 SUPPLEMENT
sarladaise potatoes, sauce a l'orange and watercress

DESSERT
CREME BRULEE

Caramelised sugar crust

Please ahways inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed on the menu and
we cannot guarantee the total absence of allergens. Detailed information on the fourteen legal allergens is available on request, however
we are unable to provide information on other allergens. A discretionary optional service charge of 13.5% will be added to your bil.



