
 

 

 

Mothers Day Lunch 
3 Courses + Coffee 

 
£15 per person 

 
Starters 

Soupe a l’Oignon 
French Onion Soup, with melted cheese Crouton 

 
Salade de Printemps 

  Spring Salad of fresh Rocket, crisp leaves, Roquefort cheese, and Nectarines, with Balsamic dressing(v) 
 

Champignons Dijonnaise 
Baked Mushrooms ,in a garlic, mushroom, onion, mustard and white wine cream sauce topped 

with melted Emental cheese(V) 
 

Langoustines Provencale 
  Crayfish tails, cooked with tomatoes, garlic, onions and Herbs de Provence. Served with fresh bread 

 
 Assiette de Charcuterie 

Deli platter of cured meats, and salami, served with olives, sun blush tomatoes, cornichons, and bread 
 

 Main Courses 
Roti de Gigot d’Agneau 

 Roast Leg of Lamb, with roasted Potatoes, fresh vegetables, and redcurrant and mint gravy 
 

Supreme de Poulet ‘Chasseur’ 
Supreme of Chicken, Chef’s vegetables and sautéed potatoes, white wine, tomato, and mushroom sauce 

 
Filet de Colin a la Basquaise 

Fillet of White Fish, topped with a sun dried tomato, chorizo sausage and pesto crumb, Served with Chef’s 
vegetables and sautéed potatoes 

 
Foie de Agneau  a la Sauge 

Pan fried Lambs liver with Chef’s vegetables and sautéed potatoes and a creamy bacon, mushroom and 
sage sauce 

  
Crepe aux Legumes Breton 

Delicate Crepe with a filling of Leeks, mushrooms and carrots in a creamy Cider sauce, topped with 
melted cheese, and served with Salad Garnish, and sautéed potatoes(V) 

 
Medalions de Porc Sauce ‘Portuguese’ 

Pan fried Pork Fillet medallions, rich sauce of Brandy, Madeira, orange zest, paprika and cream, with 
sautéed potatoes, and Chefs vegetables 

 
Steak Frites ( £4.50 Supplement ) 

 Classic 8 oz Sirloin Steak, served with mushrooms, onion rings, and Pommes Frites.    
  

Desserts 
     A selection of freshly prepared desserts. Cheese is available subject to a £1.00 supplement 

 
Café 

Freshly brewed Coffee, served with Petit Fours 
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