
Pascal’s Christmas Menu
3 course meal  |  £39 per person 

Starters

Mains

Desserts

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

Calamars Frits
Crispy fried squid with fresh mixed-leaf salad & house-made tartare sauce

Soup Du Jour 

Salade De Buffala Méditerranéenne

Chèvre & Cranberry

Saucisses De Bœuf Provençales

Avocat & Crevettes 

House-made soup with freshly sliced baguette

Creamy buffalo mozzarella, ripe tomatoes, avocado & fresh basil finished with extra virgin olive oil

Crispy fried goat’s cheese with cranberry sauce & fresh mixed-leaf salad 

French beef sausages in Provençal sauce with fresh mixed-leaf salad

Avocado & cold-water prawns in rosemary sauce with fresh mixed-leaf salad

Confit De Canard

Poulet Forestière

Pennes Aux Légumes, Sauce Tomate

Dinde Rôtie Traditionnelle & Garnitures

Steak Diane

Filet De Bar À La Provençale 

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

Medium-cooked steak with Dijon mustard, sautéed onions & mushrooms in veal jus

Penne pasta in tomato sauce with broccoli, mushrooms & peppers

Traditional roast turkey & all trimmings  

Chicken breast with mushrooms & shallots in a velvety cream sauce

Sea bass fillet in a Provençal tomato, garlic & herb sauce

Choose from a selection of our desserts
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