SUNDAY LUNCHEON MENU

CREME DE CHOUX-FLEUR ET AMANDE
Home made cauliflower and almond soup finished with a thread of cream

LE SALADE AUX CREVETTES
Prawns coated in marie rose sauce served on a mixed salad

TRANCHE DE MELON AUX SORBET MANGUE
Sliced honeydew melon served with mango sorbet

LES CANNELLONIS AU GRATIN
Meat filled cannelloni topped with white sauce, cheese and glazed in the oven

L’ OMELETTE AUX PORTUGAISE
Omelette filled with tomato concasse and finished with a thread of provencale sauce

LE FOIES DE VOLAILLE
Pan fried chicken livers cooked in a Madeira sauce served on toasted brioche and garnished with strips of
black pudding

LES CHAMPIGNONS AUX ROQUEFORT
Mushrooms cooked in butter with white wine, cream and Roquefort

LE SALADE DE TOMATE ET SALAMI
Sliced tomato and salami served with a mixed salad
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GIGOT D’AGNEAU ROTI
Roast leg of English lamb with rosemary and served with mint sauce

CONTREFILET DE BOEUF ROTI
Roast sirloin of beef served with Yorkshire pudding and horseradish sauce

L’ESCALOPE DE SAUMON AUX CREVETTES
Poached salmon in a cream and noilly prat sauce garnished with prawns

LE JAMBON AVEC LE SUCRE ET LA PECHE
Sugar baked ham served with cinnamon and peach sauce

LE SUPREME DE VOLAILLE A LA PRINCESS
Breast of chicken sautéed in butter served on a bed of asparagus with a cream sauce

LES MEDALLIONS DU PORC A LA CREME
Medallions of pork fillet bread crumbed and cooked in butter with a cream, mushroom and brandy
sauce

LE FOIE D’AGNEAU A LA LYONNAISE
Pan fried lambs liver with bacon, fried onions and gravy

LE TARTE DE LEGUMES
A tangy tomato based tart topped with vegetables roasted in herbs and olive oil
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LE BOUQUETIERE DE LEGUMES

A selection of fresh seasonal vegetables
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LES ENTREMETS DU GUERIDON
Gateaux, Pastries, Sweets, Fruit and Cheese from the Trolley
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LE CAFE AVEC CHOCOLAT TRUFFLES
Freshly ground coffee with chocolate truffles

£23.75 inclusive of V.A.T.



