MENU
25 euros per person

We like to cook with local, seasonal produce where possible, and fruit and vegetables from our garden when available.  Please choose one menu for your party, we can substitute vegetarian dishes  if required.   For more ‘celebratory’ occasions we can prepare an extended menu with extra amuse bouche courses which is 30 euros.   Tea and coffee are served at the end of your dinner.

MENU I
Leek and potato soup
~

Fillet of beef with wild mushroom butter, creamed potatoes and Vichy carrots
~

Selection of cheeses

~

Baked Quinces - winter
Baked Peaches - summer
Served with vanilla ice cream

(5 euros supplement for this menu as I use fabulous but hugely expensive beef!!)

MENU II

Courgette soufflée 
~
Fish en papiotte, new potatoes, seasonal vegetables
~

Selection of cheeses

~

Apple cake with apple marmalade and orange scented cream
MENU III

Mixed mushroom ragout served on toasted Brioche
~

Noisette of pork with prunes served with rice and a green salad
~

Selection of cheeses

~

Cherry Clafoutis 

MENU IV

Mozerella and peach salad - summer

Feta and beetroot salad - winter
~

Individual fish pies served with mashed potatoes and French peas

~

Selection of cheeses

~

Chocolate Mousse
MENU V

Asparagus in season OR baked garlic prawns
~

 Boef Bourgignon with mashed potatoes and seasonal vegetables
~

Selection of cheeses

~

Ginger parfait with mulled wine syrup
MENU VI

Smoked salmon with avocado, fennel and capers
~

Chicken with apples and Calvados, roast potatoes and French beans
~

Selection of cheeses

~

Individual seasonal fruit pavlova
MENU VII

Feta, red onion and tomato tartlets
~

Duck breast with raspberry and Cassis sauce, pommes Dauphinoise and seasonal vegetables

~

Selection of cheeses

~

Crème brûlée
MENU VIII 

For something more informal we can prepare a varied selection of cold meats and salads for either lunch or dinner, including honey and mustard baked ham, cold roast beef with horseradish,  chilled poached salmon, mozerella and peach salad, roast vegetables with couscous, etc. with a selection of cheeses and fruit tarts.
20 euros per person, minimum 15 guests

  We have a selection of wines from about 8 euros per bottle, and champagne from 22 euros.  Guests are very welcome to supply their own wine to accompany their meals,  however we do charge a corkage fee of 5 euros per person catered for.  

