london
restaurant
week

DINNER

RESTAURANT MENU £25.00

APPETISER

*

SMOKED HADDOCK RISOTTO WITH QUAILS EGGS
ENGLISH MUSTARD AND LEMON VELOUTE
*
PAVE OF ANGUS STEAK
MOREL AND VIN JEAUNE SAUCE
VEGETABLE FONDANT
*

GRANITA
*

FARM HOUSE CHEESES
OR
GRATIN OF RHUBARB WITH SAUTERNES SABAYON
CREME FRAICHE SORBET
SHORT BREAD

VEGETARIAN MENU

APPETISER

*

GRILLED MARINATED PROVENCAL VEGETABLES
PESTO, TAPENADE AND SAFFRON VELOUTE

*

PEARL BARLEY AND WILD MUSHROOM RISOTTO WITH PARMESAN
PARSLEY AND GARLIC JUS

*

FARM HOUSE CHEESES
OR
GRATIN OF RHUBARB WITH SAUTERNES SABAYON
CREME FRAICHE SORBET
SHORT BREAD

Menu subject to change



