MENU DE LA MALSON

Every Lunchtime between 7Z/om & 3/zm 3 courses 1800 or 2 courses 1400
Evenirys ﬂona’a,y to T hursday between 6/Jm & 7030/»17 3 courses 2500 or 2 courses 19.00

Add a ﬂ/ayy of Vin Rouge or Vin Blanc (125ml) to this menu 4.50

Cream of Yerusalem arfichoke souf) & ﬁem‘i//m/e with croufons
Brula cured salmon jl"ﬂf/ﬂ&{/ﬂ)( with dill and mustard p/rem’@
Chicken liver pmﬂfm'f X Pom‘je@ with warm brioche
Salad of 9nneyjsz3' curd, bacon, watercress & radishes
> OR D
Celeriac & Berkswell cheese gratin with fpine nut jnoccﬁi and a saffron cream sauce
Fillet 0/[ Cornish Wmc@:ﬂe[ creamed cﬁico:y, p&mceffﬂ X red wine sauce
Aberdeenshire ory/ef steak frites (served rare)

Slow cooked ée@ 0][ po:ﬂé with sarladaise /mfm‘o, J/ﬁirmcﬁ X cider sauce
> 9@ D
?’mnjifmne with ﬁoney X Cﬁﬂnfi@ cream
Créme brilée
Lavender yoyﬁmﬂf fool with Porto grapes
'?‘mm&ye du Jour with onion marmalade and cﬁicary salad

Union Roast Fairtrade coffee or a selection of teas 3.00

A125% ﬁﬁycreﬁanﬂ@ gratuity will be added to your hill




