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G R O U P  E V E N T S  S E T  M E N U     
Two courses £28. 

Three courses £32. 

 

 

STARTERS 

 
       PÂTÉ  À L ’ORANGE  &  C O G N A C  

Pork & Duck terrine, q u a i l  e g g ,  apple marmalade, sourdough (Perfectly with Parlez-vous? 
 

SAFFRON MUSSELS  (NF)  
shallots, parsley, garlic, cream, curry powder, white wine sauce.  Perfectly paired with Sauvignon Blanc 

 
VEGETABLE DUMPLINGS  &  CONSOMME (NF)  

Veg dumplings with veg consume Perfectly paired with Sauvignon Blanc 

C R I S P Y  DU C K  S AL A D  (NF)  
parmesan tuille, apple, celeriac, watercress, courgetti, red onion chutney & honey mustard. Perfectly with picpoul 

 

MAINS 

 
SEA RED F I LLET  O F C O D ( NF)  

Poached egg, mush potato, baby spinach, carrot, parsnip, beurre Blanc sauce (Perfectly paired with P i c p o u l  – France) 

 
C O Q  AU  V I N  

Red wine Slow Braised chicken breast with mushroom & bacon. potato dauphinoise, (Perfectly paired with Merlot) 
 

GRILLED DRY-AGED SIRLION STEAK  
With watercress, grill tomato and mushroom, parmesan cheese hand cut chips, peppercorn sauce  

 
PARMESAN RISOTTO  

 With ratatouille vegetable and spinach. Perfectly paired with  sauv ignon 

 

 

 

DESSERTS  

 APPLE TARTE TATIN with coconut sorbet   

VANILLA CRÈME BRULLE with fruit salsa & raspberry sorbet   

SELECTION OF ASSORTED SORBETS  
 

 

 


