
 

 

 

CHRISTMAS 2022 
LYON MENU  

THREE Courses 29.90  
(Available for Lunch only) 

 

Cream of Cauliflower & Stilton Soup with sumac oil v  

Caramelised shallots stuffed crispy Brie with Cranberry compote, frisee and walnut salad v 

Ham hock, sauteed onions and Pistachio terrine, celeriac mustard remoulade, toasted baguette  

Home cured Salmon Gravadlax, German potato salad, salt baked Beetroots, pickled red onions  

Roasted Chilli Butternut squash, Aubergine shakshuka, tahini sauce, pomegranate (vegan) 

*  *  *  *  *  *  *    

Boeuf Bourguignon, celeriac and potato mash, French Beans  

Hake fillet with Curried Leek and potato Champagne veloute, petit poise and fresh chives  

Roast Pork Belly, creamy mashed potatoes, braised Chicory, apple cider sauce, crispy kale 

Tartiflette of gratin potatoes, smoked Bacon lardons, Reblochon cheese, salad & pickles 

Pan fried Gnocchi with mushrooms, roast pimentos, vegan basil pesto & herb feta crumble v or (vegan) 

*  *  *  *  *  *  *   

Classic Banoffee Pie 

Sticky Toffee Pudding with salted caramel ice cream 

Blackberry and Apple Crumble with vanilla ice cream 

‘Affogato’ Shot of Espresso over Chocolate Ice cream 

Selection of French Fromage with Christmas chutney and crackers  

 
 

For Allergen and dietary information; when making your order, please talk to our staff about the ingredients in your meal. 
We do keep and regularly use varieties of nuts in our kitchen 12.5% service charge will be added to your bill 



 

 
 

CHRISTMAS 2022 
PARIS MENU  

#THREE Courses 39.90 
(Available for Lunch and Dinner) 

 
French Onion Soup with gruyere cheese and thyme croutons v  

Pan fried balsamic Duck livers, toasted brioche, truffle butter, black grapes and toasted almonds 

Caramelised shallots stuffed crispy Brie with Cranberry compote, frisee and walnut salad v 

Ham hock, sauteed onions and Pistachio terrine, celeriac mustard remoulade, toasted baguette  

Home cured Salmon Gravadlax, German potato salad, salt baked Beetroots, pickled red onions  

Roasted Chilli Butternut squash, Aubergine shakshuka, tahini sauce, pomegranate (vegan) 

*  *  *  *  *  *  *   

Chargrilled Ribeye Steak with creamy mash, black pepper and light blue cheese sauce, watercress  

Seared Seabass fillets with garlic and thyme sautéed prawns, roasted new potatoes, broccoli, lemon butter  

Roast honey Duck Breast, Dauphinoise Potatoes, carrot and orange puree, red berry and burgundy jus  

Hake fillet with curried Leek and potato Champagne veloute, petit poise and fresh chives  

Pot Roasted Lamb Shank with it’s own gravy, caramelised shallots, carrots, celery and mashed potatoes 

Pan fried Gnocchi with mushrooms, roast pimentos, vegan basil pesto & herb feta crumble (veggie or vegan) 

*  *  *  *  *  *  *   

Chocolate Mousse  

Raspberry Crème Brulée  

Sticky Toffee Pudding with salted caramel ice cream 

Blackberry and Apple Crumble with vanilla ice cream 

‘Affogato’ Shot of Espresso over Chocolate Ice cream 

Selection of French Fromage with Christmas chutney and crackers 

 
 

 
For Allergen and dietary information; when making your order, please talk to our staff about the ingredients in your meal. 

We do keep and regularly use varieties of nuts in our kitchen 12.5% service charge will be added to your bill 


