BISTRO
FESTIVE LUNCH MENU 2010

Selection of anti pasti
Smoked salmon classic
Pressed farmhouse terrine

A light creamed velouté of leek & potato

Naturally reared slow roasted turkey
Braised beef brisket
Butter roasted trout 'grenobloise’

Risotto of fine herbs

White chocolate mousse
Tahitian vanilla créeme brulée
lced nougatine parfait

Artisan british & continental cheeses

We would like you to know that some of our dishes may contain nuts and that we do not
knowingly use genetically modified food products. For more information - please speak with our Bistro

Manager. All our prices include VAT. A discretionary service charge of 10% will be added to your bill.



BISTRO
FESTIVE DINNER MENU 2010

Pistachio wrapped foie gras & cromesqui
Cappuccino of white mushroom

Diver scallop baked in it's shell

Organic salmon wrapped in ventréche bacon
Naturally reared slow roasted turkey

Confit rabbit leg

Risotto of fine herbs

Hazelnut soufflé
Banana tart fine
Chocolate cake

Artisan british & continental cheeses

We would like you to know that some of our dishes may contain nuts and that we do not
knowingly use genetically modified food products. For more information - please speak with our Bistro
Manager. All our prices include VAT. A discretionary service charge of 10% will be added to your bil.





