JEUNE BLANC

S @ A menu for our younger guests
/ °
’,
MAINS

MOULEs YRITES 7.95
Scottish mussels with creamy mariniéres sauce, crispy ¥Yrench fries

& crusty bread

ASIAN CRISPY BEEY WITH S0Y & CITRUS GLAZE (4)8.50%

crunchy coleslaw salad

SALMON & CRAB FYISHCAKE 7.25

crab mayo & leeks

BURGER, BUN & FRIES 7.50
soft brioche bun & crispy ¥rench fries

add a delicious topping: Comté cheese / melted blue cheese / bacon for 0.75

CREAMY WILD KUSHROOI RISOTTO (V) 8.25

black truffle, celery leaf, toasted pine nuts & mascarpone cream

PUMPKIN RAVIOLI (v) 6.75
rocket salad & toasted pine nuts

GRILLED SALMON ¥FILLET (with salad) 7.75
creamy tomato sauce
choose from: mixed leaf salad or crispy ¥rench fries

Please ask your server for soft drink choices ®
Please choose your starters, sides and desserts from our a la -
carte menu.

@ Suitable for vegetarians. Gluten free. Dairy free. Some of our dishes contain o e ‘
stones, fish bones, nuts and nut derivatives & our menu descriptions do not list all ingredients or
allergens. Please ask a server for our allergens list. *Starter size portion from the main menu
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