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v Prawn  Cocktail £ 435
Faté b Chef  Cumberland Sauce £1.80
Smoked Salmon Salad £ 435

t@g Mussels Café de Faris £ 225
Savoury  IMushrooms with Jartic £ 210
Chicken Croquettes with Salad £ 220
Freshi Soup of the Iay £ 090
French Onion Soup Gratinée £1.35

T‘K Crab ZDi)ug(are aw (fratin £595
Saut¢ of Lambs 'J)Ciéney Marisalla £ 595
INedallions of Veal 2 @ Crome £ 675

@ Prans Thermibor or Gartic Butter £995
Fillet Steak  Bearnaise Sauce £795
Sirloin gteak Pepper’ Sauce o gar’(u: Butter £ 695

& Deep Fried Scampi  Tartare Sauce £895
ﬁobster Thermibor or GarGic Butter G
Selection o Fresh  Uegefables 185

A

Please ask for our Dessert Menu



— ' /‘]Taﬁfe &Q_@fi £ 1295

Salad anx Lardons

Hors 8 Deuvres  Varies

Qauté of Lambs Kidney Marsalla
YK DMussels Cafe e Faris

Gmoked Salmon Xaté

Avocado & 5ﬁrimp Cocktail
W Crab Duglare an Gratin

Simoked Wicklow Trout
8 Ogen Mlelon with White Fort

DBoeef Consommé  with  Fort
Fresh Boup of the Day
French Onion Soup  Gratinée

N

*(%7 ﬁoﬁster 'W‘zermiéor or Cjar‘[ic Butter (£ 1.50 extra)
@ Prawns Thermidor o Garlic Butter' (£ 150 extra)
Drillet Of %%f Bafoy‘ue Style
Boneless S)’fujje(‘) Iuck Grand Marwer
IMedallions of Veal a G Grime
Sirloin Steak Bearnaise Sauce
moas(' NRack oj Lamﬁ ]’r’oven;a(e

Gelection of Fresh Vegetables

Selection of Desserts & MHomemade Tees
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