
ALL SERVED WITH
BRAISED CARROTS, 

CRUSHED NEW POTATOES 
SEASONAL GREENS.

MINTED 
ROLLED LAMB 

BREAST.

CHOUFLEUR 
FARCIE,

CHESTNUT,
 BREADCRUMB,
& BECHAMEL.

FOLLOWED BY

PAN FRIED SALMON
CAPERS,

& HOLLANDAISE.

AND TO FINISH

CHOCOLATE & RASPBERRY 
POT
OR

LEMON POSSET

OR

OR

MENU DE 
SOIRÈE

LAYERED VEGETABLE 
TERRINE

OR
GRILLED CHICKEN 

CEASER SALAD

PLATTER
£10 

ASSITE DE 
FROMAGE & 

CHARCUTERIE
CORNICHONS & GRAPES.

FRITES & AIOLI
£3.5 

SOMETHING SWEET
£8

 ST CLEMANTS MUFFINS
ORANGE & LEMON’

RUM & RAISEN TART

CROQUE MONSIEUR
ROAST HAM, BECHAMEL, 

GRUYERE.

CROQUE FLORENTINE
SPINACH, BECHAMEL,

GRUYERE.

BAKED CAMEMBERT
HONEY, TORN SOURDOUGH.

SMOKED SALMON PATE
SALAD & CROSTINI.

BRUSCHETTA
SHALLOTS, TOMATO, 

GARLIC, BASIL.

ASPARAGUS SPEARS
SALT, PEPPER,
HOLLANDAISE

NIBBLES
£5 EACH


