si=IT'S FRENCH ROMANCE

TRKE OFF FOR R DELICIOUS RORD TRIP THROUGH
THE PROVINCIAL COUNTRYSIDE OF FRANCE!

FRI 13 FEB & SAT 14 FEB:  $98++ pER PERSON
LuNcH & DINNER

SUN 15 FEB:
LuNcH

(Ruso OpeN FoR DINNER - H HON

R Lr CARTe Menu/No TRoLLEY) B 00

$49-++ CHILDREN UNDER 12

f—~_i
WWW.SUMMERHILLSG = @« s



SALADE PIEMONTRISE &
PIERMONT

Potato, eqgs. cornichon, ham,
tomato, aioli

TOURRIN : SUD OUEST
Garlic, onion & tomato soup
with duck confit & duck fat
croutons

FRARCOUS # RUEVROL
Fritter of herbs & leafy greens

PIPERRDE :: BRSOUE
Stewed red peppers, onions,
piment d'espelette & eggs

COTRIRDE = BRITTRNY
Creamy seafood stew of black
cod, halibut, live mussels,
leeks & white wine.

COUSTELOU AU FEU DE BOIS ¢
IANGUEROC

Grilled pork spareribs, herbs
de garrigue, tomato & onion
relish

Poute Ru Riz =
BURGULDY

Poached hormone-free
chicken with sauce velouté
& ice steamed in aromatics
& stock

Fine BERNS MONTPELLIER
s [ERAULT
Rnchouy & garlic butter

DnuBE EN PROVENGALE
3% PROVERNCE

Wagyu beef stew with olives,
dried orange & red wine.
Mashed potatoes

SRVRRIN 3 BRRIS
Yeasted cake soaked in syrup
with chantilly & fruit

Lou PisApou 3 RRDECHE
Chestnut & almond cream tart

ONE ROUND OF THE MENU IS SERVED T0 STRRT. RFTER THRT, YOU RRE
WELCOME TO ORDER MORE SERVINGS OF YOUR FRUOURITES.




