
MENU PRIX DE FIXE
2 courses £14.50

(no discounts, great value for money
served along side the al la carte on

Tues, Weds, Thurs, Fri all evening)

STARTERS
Le Soupe de Jour

home made soup of the day

Rillette de Canard
slowly cooked duck shredded in goose fat

served with crusty bread

Flavour Packed Fish Cake
served on black pudding with creamy herb sauce

MAINS
Supreme de Vollaille Normande

breast of chicken stuffed with Bury black pudding
topped with cider battered apples & calvados sauce

Le Grille de Marche & Pommes Puree
roasted Cumberland sausage, rump steak

served with creamy horseradish mash & the richest of onion gravy

Rissotto de Champignons Avoc
Wild  mushroom rissotto 

finished with white wine & cream and parmesan crisps

Fresh Smoked Haddock Rarebit
rested on a plum tomato, red onion & chive salad

finished with basil oil


