
Le Chardon 
 

 

 

 

 

 
 
 

 Le Velouté d’Asparagus & Fennell Soup 
 
 

Baked Brie & Red Onion Marmalade with Mixed Leaf Salad & Parma Ham 

 With Fresh Basil Dressing 

 

6 Rock Oysters with Shallot Vinegar & Fresh Lemon 
 

Glazed Foie Gras Terrine 

Grilled Brioche and Red Onion Marmelade  
 

*** 
 

Scallops Pan-Fried Scallops with Lemon & Parsley, Garlic, Ginger, Saffron Sauce 

Garnished with Seafood Rice 
 

Pan Fried Breast of Barbary Duck with Honey & Orange Sauce 
 

Rib-eye Steak with Soft Green Peppers Corn Sauce or Bearnaise 

                                                                   

Roast Vegetables & Sundried Tomatoes Tart, Served with a Mixed Leaf Salad and 

Shaved Fresh Parmesan 
    

All  Served with Selection of Mixed Vegetables and Gratin Dauphinois Potatoes 
 

*** 
 

                                                                                  Desserts 

 

                                                                          Chocolate Mousse 
 

                                                       Warmed Date Toffee Pudding with Toffee Sauce   
                                                                                            

                                               Selections of French Cheeses with Fresh Fruit &Biscuits 
                                                   

                                                       Coffee & Chocolate Truffles 
 

 
                                                A £20.00 booking deposit per person is kindly requested 

Deposits cannot be refunded after the 10th of february2010 
 

                                         PRICE £32.50 INCLUDED VAT.  A 12.5% DISCRETIONARY SERVICE CHARGE WILL BE ADDED TO YOUR BILL 

 

 

 

 

 

 

 Valentine’s Day Menu 2010 

       


