
To Start
• Moules Mariniere, Crusty Bread

• Soupe aux Fruits de Mer

• Bisque d’Homard

• Flamiche

• Chicken Liver Pate, Corniche, Capers, Brioche

The Main Event
• Dijon Chicken, French Beans

• Salmon en Papillote, Ratatouille

• Beef en Daube, Aligot

• Magret De Canard Aux Mûres, Fondant Potato, Courgette Ribbons 

(£3 supplement)

• Wild Mushroom Pativier, Tenderstem

To Follow
• An Assiette of Desserts

Calvados Crème Brûlée - Hazelnut Dacquoise - Orange Madeleine

• Or Cheese Board, Chutneys, Crackers, Grapes (£6 supplement)

Freshly Brewed St Catherine’s Blend Fairtrade Coffee or Tea

£32.50 for 3 Courses & Coffee
To book, please visit www.themillatstcatherinespark.co.uk
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