
 

  

 
 

complimentary Olives, Saucisson and French Bread 

 
 

Starters 

Leek & Potato Soup 

Roast Chicken & Evesham Asparagus Terrine with Caper & Herb dressing 

Goats Cheese Soufflé with Roasted Red Peppers & Frisée (v) 

 

Starter or Main 

Moules Marinières 

Fishcakes with Spinach and Lemon Butter Sauce  

 

 

Main Course 

Roasted Chicken with White Wine & Tarragon creamed Leeks and Rosti Potato 

Stone Bass with Ratatouille, Cream Sauce & Garlic Mash 

Pavé of Cornish Lamb with Flageolet Beans, Roasted Shallots, Spring Greens & Thyme Jus 

Jimmy Butlers Pork Belly with Rosemary & Red Wine Jus, Buttered Kale & Dauphinoise Potatoes 

Aubrey's dry aged Rump Steak with Café de Paris Butter & Chips 

Aubrey's dry aged Fillet Steak with Café de Paris Butter & Chips (£5.00 supplement)  

Asparagus & Leek Crêpe glazed with Comté served with Salad & Frites (v) 

 

2 courses £24.50     3 courses £28.00 
 

 


