
 
 

 
Eat Festival Menu 

 
Available Tuesday to Friday, Lunch & dinner 

                                                               

Starters 

 

(v) Soupe du Jour 
 

Sea Bass Tartare with capers & Lemon Oil 
   

Pork Terrine with Sauce Ravigotte 
 
 
 

Main Courses 
 

Crispy Duck Confit with Lyonnaise Potatoes, Bacon & savoy Cabbage 
 

Roasted Skate Wing with Artichoke “En Barigoule” & Sauce Tapenade 
 

 (v) Fricassée of Herb Gnocchi with Field Mushrooms & Pea Shoots 
 

Side Orders 
 

Frites                   £1.95         Cauliflower Cheese               £2.75 
 

Pomme Purée      £1.95         Buttered Seasonal Vegetables     £2.95 
 

Duck Fat Chips   £3.50         Mixed Leave Salad             £2.50 
 
 
 

Desserts 
 

Lemon & Lavender Pot with Sablé Breton 
 

Apple Tarte Tatin with Crème Fraiche 
 

Allumette à la Framboise with Vanilla Cream Patissière  
 

 

 
3 Courses £20.10 

 
 

Winner “UK Best Local French Restaurant” in  

 


