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French Jhemed Dinner Menu
2 Courses for €11 per pewson

Saup of the Day
Homemade Chefs Special of the Day

Nigaise Salad

Lettuce, Green Beans, Tuna, Egg, Olives, Potato & Anchovies

French Buie in File Pastry

French Brie in Filo Pastry served with Cranberry & Chilli Dip

Poulet Chasseur

Chicken Escalope on a Bed of Mash Potato served with a Mushroom, Tomato &
White Wine Sauce

Baeuf Cassenale Bourguignon

Stewed Beef in Red Wine Sauce served with Bacon, Onion, Potato & Gherkins

Pan-puied Cod fillet

Cod served with Carrot Julienne, Provengale Tomato and Vierge Sauce

Sewed with a choice ef side arder

Roast Root Vegetable / Garlic Chips / Chips / Tossed Salad



Selection of Fomemade Dessents

Menday — Friday Spm-Clase Saturday — Sunday 12pm-Clase



