A LaCarte Lunch

Lunch Special

Croque Monsieur
PanFried Ham and Swiss Cheese Sandwich

Served witha Lig ht Cheese Sauce Salad

Gﬂrnisll ﬂncl Fries

Chocolate Profiteroles
£795

Starters, snacks and main meals

Chef’s freshly prepared soup £495
made daily from the finest market ingredients

Rich chicken liver paté £6.25
scented with garlic and cognac, red onion marmalade
and toasted brioche

French onion soup £6.95
baked with Swiss cheese crouton

Gruyere cheese and herb omelette £850
with creamed mushrooms and salad 8arnish

Crispg fried haddock £0.25
with spring onion mash, pea beurre blanc

Wild mushroom 1i118uine (V) £1095

With mascarpone cheese, leeks and artichokes
sun dried tomato pesto

Chicken Caesar salad £005

Grilled chicken with crisp lettuce, Parmesan cheese, fresh anchovies, croutons and a
creamy 8arlic dressing



La Bonne Au]aerge ]aurger £1095
Our own special recipe made with 1009 Scotch beef

comes with a toasted olive oil sourdough seeded bun, crisp lettuce, tomato, red onion,
peppercorn mayo and fries

Lemon and sage marinated turkey escalope £1205
With cheddar mash, spinach and roast tomato compote and peppercorn sauce

Cajun spiced salmon fillet £1205

crushed potatoes, green beans, tomato, pea

and lemon butter sauce

Chargrilled rib eye steak £1595

with haricot vert, tomato, green peppercorn sauce
and French fries

Desserts

Vanilla panna cotta
With pineapple, orange and passion fruit compote £595
Brandy au chocolate

With banana Ice cream £505
Sticky toffee pudding
with vanilla ice cream and toffee sauce £595

Hazelnut, toasted oatmeal and raspberry meringue

with panna cotta ice cream £595
Fresh fruit salad
with blackcurrant sorbet £650

Selection of Cheese

With pear chutney and bath olivers £725

An optional service charge of 12.5%
will be added to your bill. Please let us know if you would like it removed.

Prices Include VAT at 20%



