‘PASCAL’S ‘BISTRO

3 COURSE MEAL | £115 PER PERSON

Soup Du Jour
House-made French onion soup with a crispy crouton

King Prawns Au Beurre A L'ail
King prawns sautéed in garlic & parsley butter, served with fresh mixed-leaf salad

Crab Blanc, Avocat & Citron
White crab meat, creamy avocado, & fresh mixed-leaf salad

Camembert Roti
Baked camembert with caramelised onions, served with freshly sliced baguette

Saucisses De Boeuf Provencales
French beef sausages in Provencal sauce with fresh mixed-leaf salad

Confit De Canard
Slow-cooked duck leg with cherry sauce & creamy mashed potato

Dinde Rétie Traditionnelle & Garnitures
Traditional roast turkey & all trimmings

Aberdeen angus fillet steak
Fillet steak cooked to your liking with our house-made

black pepper sauce

Poulet Pancetta & Roqueofort
Chicken breast stuffed with spinach, wrapped in pancetta &
served with Roquefort cheese sauce

Crépe Ricotta & Epinards
Ricotta and spinach filled crépe, topped with béchamel
and a touch of tomato

Filet De Bar & Gambas

: ' ~ Sea bass fillet & king prawns in a delicate bisque sauce

Choose from a selection of our desserts

Some dishes may contain allergens. Please speak to a member of
staff if you have any allergies or dietary requirements.
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