French Pop Up
Soiree

MOULES MARINIERE SERVED WITH CRUSTY BAGUETTE £13.50
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: POUR COMMENCER

CLASSIC FRENCH ONION SOUP SERVED WITH GRUYERE £7.50
CROUTONS

PORK RILLETTES, CORNICHONS, DIJON AIOLI AND £7.50
SOURDOUGH *

PLAT PRINCIPAL

CONFIT DUCK LEG AND BREAST WITH PEA PUREE, PEA'SA LA £24
FRANCOISE, RED WINE JUS AND STRAW POTATOES

GRILLED PLAICE, LEMON BEURRE BLANC LANGOUSTINE £21
PARMENTIER AND BUTTERED CABBAGE

BEEF CHEEK CROQUET, POME PUREE, BEEF FILLET WITHRED  £929
WINE SAUCE AND TENDERSTEM BROCCOLI

WHITE BEAN CASSOULET WITH CRISPY SHALLOTS AND £12.95
BRAISED VEGETABLES ’

LE DESSERT

CREME BRULEE £7.50

APPLE TART TATIN WITH CREME ANGLAISE AND VANILLA ICE £7.95
CREAM

CHOCOLATE CREMEUX WITH RASPBERRY ALMOND PRALINE £8

Friday 16™ October
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