
Aperitif – Kir Royale

Appetizer

* Homemade Chicken Liver Pate on toasted bread
* Moules Mariniere cooked in garlic and white wine sauce

* Oven Baked Camembert with cranberry chutney and toast
* Mushroom Pate with toast (V)

Main Course

* Roasted Duck of Magret with Orange and Grand Marnier Sauce, served with Gratin Dauphinois
* Fish Stew served with French Baguette

* Entrecote Steak served with Brussels Sprouts and Gratin Dauphinois
* Fillet of Salmon served with Hollandaise sauce,creamy spinach and Gratin Dauphinois

* Butternut Squash and Beetroot Salad (V)

Dessert

* Christmas Pudding with Brandy Sauce
* Chocolate Mousse with Pomegranate Seeds

* Tarte Tatin served with Creme Fraiche, sprinkled with Cinnamon

2  C O U R S E  
3  C O U R S E  

£40
£47

SAVOIR.CO.UK
THE FOODS DESCRIBED WITHIN THIS MENU MAY CONTAIN NUTS OR DERIVATIVES OF NUTS. IF YOU SUFFER FROM ANY ALLERGY OR FOOD INTOLERANCE, PLEASE ADVISE A MEMBER OF STAFF.
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