
French Night Menu
Wednesday 18th November

Boeuf Bourguignon
button mushrooms, shallots, bacon & carrots in a rich burgundy gravy

Coq Au Vin
classic dish with mushrooms, onions, bacon, herbs, brandy & red wine

Cassoulet 
pork, bacon, lamb, french sausage & haricot beans, oven baked with 

tomatoes, garlic & herbs

Moules Marinere et Frites 
needs no explanation!

Pheasant Gascany 
              with onions, mushrooms & prunes in a rich red wine gravy	

	
All dishes served with lyonnaise potatoes, french beans 

& baby carrots

Main Course, Dessert & Coffee 

£12.50 per head 


