TIHE HLROOKIHKOUDLE IBOTEL

U LA CHRTE MENY

PRos Lntrees

Chavffe de Fromage de (Ghevve aw copfiture aw poivie vouge

Breadcrumbed goats cheese served warm on a bed of mixed leaves with red pepper marmalade

Lov Cownety do Saumorn LD Econe Foune

Scotch smoked salmon cornets filled with prawns in a marie rose sauce

Lo Sute diw Dief aw cograc

A very fine chicken liver pate marinated in fine old brandy and herbs with Cumberland sauce

Sbade do Foies do Canad Confits an Lued

Duck Livers pan fried in butter with brandy served on a chopped salad and topped with crispy bacon

L Soupe duw Jowo

Home made soup of the day

Lor Gromngots a lw Bowwpigreornre

Half a dozen snails cooked with lemon juice, garlic butter, Chablis and herbs

Ctvocat auw Cevettes Sauce Mowray

Half avocado filled with prawns topped with cheese sauce and baked in the oven

Lo odhtal aunw Ceveltes
A bed of freshly shredded lettuce, topped with prawns and coated with a lemon and brandy
cocktail sauce

Salade do Langowtines avec (Gills et Somate
Large prawns pan fried with a hint of chilli, garlic and fresh chopped tomato served on mixed
leaves dressed in olive oil

Seanche de MHelor auw MNangues aveo sodbet @ lo Fvatre

Sliced chilled melon and mango with strawberry sorbet

£ 7.95

£ 995

£ 7.95

£ 825

£ I75

£ 825

£ 7.95

£ 7.95

£ 995

£ 695



PRos Viandes

Lo Yownedos de Boewf @ L Catragor

Fillet steak wrapped in bacon and coated with a sauce of onions, mushrooms, cream, white

wine and tarragon

Lov Medailliors do Qeaww O Low Gome

Medallions of veal bread crumbed and cooked in butter served with a cream, mushroom
and brandy sauce

Strips of fillet steak cooked with onion, mushrooms, brandy and lemon blended in a
cream sauce

Lo Qevvernit @ lw Frarcaise

Medallions of venison marinated in gin and juniper berries and finished with a sauce of cream

onion and tomato

Lo Sobe do YVeaw of Lo Lyonnaire aw Lud

Calves liver pan fried in butter with onions and bacon

Lo Qrateanbiand Lougqueliere Jov two pewors/

Large fillet steak garnished with a selection of fresh vegetables

%&m@b@mwﬁ&éa do Sroverce

Saddle of lamb boned and roasted with the herbs and finished in a rich sauce

Lo Gt do Boerf Guille

Fillet steak grilled and garnished with mushrooms and tomato

Lo Supreme do Volaille o Lo Ceme et Calvados

Breast of chicken filled with apple and sage stuffing cooked in butter and served with a
cream and calvados sauce

Lo Canetorn o L Ceange

Half a roast duckling boned and sliced with an orange liqueur sauce

L2250

£79.95

£78.95

£78 95

£78 95

£45.00

£78.50

£79 95

£76 95

L7850



Ros Plats Vegetaricus

Les Cannellorts do Lequmes aw Geatir L7495
Cannelloni filled with vegetables cooked in provencale sauce coated in a mornay sauce and
glazed in the oven with cheese

Lo Ghampigrions HWellingtor aw Mavcwgpore L7495

Garlic mushrooms with marscarpone cheese cooked in pastry

Ros Poissons

Quene de Lotte Fotie a la Jambor e Mowutawdo et Cateagor £78 95

Fillet of monkfish wrapped in parma ham and roasted in the oven served with a cream,
mustard and tarragon sauce

Lo Sole Guillee £27.95

A whole dover sole grilled on the bone with lemon

Lo HAetarn @ lo Soverdine L7895

Poached halibut on a bed of creamed spinach glazed with cheese

Lo Sorneced Seeunidov £25.95

Lobster cooked in butter with mustard, blended with cream sauce, parsley, white wine and
brandy, returned to the shell and coated with cheese and glazed under the salamander

o Flet do Sole Mirude 220 95

Dover sole fillets pan fried in butter and lemon juice

Lo Sotet do LBew a lw Sawce Bewnaire L7895

Sea bass fillets grilled in butter served with béarnaise sauce

ALL PRICES INCLUDE FRESH VEGETABLES



Pos LFntremets

Les Cratvernets die Guevidor

A selection of gateaux, pastries and fresh fruit from the trolley

Lor Cgpes Suzette

Thin pancakes with orange liqueur, lemon and orange juice, flamed with brandy

A variety of specially prepared ice creams and sorbets

Les Seomages

A selection of fine English and Continental Cheeses.

Yo Cfe avec les Fiandizes

Freshly ground coffee and chocolate truffles

£ 595

£ 7.95

£ 495

£ 675

£ 325



