THﬁ THREE TUNS INN

TOUR DE FRANGE
I I WEDNESDAY 19TH MARCH I I

WITH WINE BEING PAIRED AND PRESENTED BY TOLCHARDS

CANAPES ON ARRIVAL
-GOUGERE (CHEESE CHOUX)

-BOUCHEE A LA REINE (MUSHROOMS AND GARLIC VOL AU VENT)
-MOULES (MUSSELS)

ASSIETTE D'HUITRES (OYSTERS)
VICHYSSOISE (CREAM OF LEEK AND POTATO SOUP)

TOMATO FARCIES (STUFFED TOMATO WITH TOULOUSE
SAUSAGE)

LOBSTER THERMIDOR
PALATE CLEANSER - MINT AND LIME SHOT
(0OQ AU VIN (CHICKEN IN RED WINE)

STEAK AU POIVRE (FILLET STEAK IN PEPPERCORN
SAUCE)

PALATE CLEANSER - CHAMBORD SORBET
PARIS BREST (CHOUX PASTRY RING WITH PRAILINE

@ THREETUNSINN.COM CREAM)

ELECTION OF FINE FRENCH CHEESES
lk 01495 679930 S CCSUT[:\]EY AND BngUFES SES AA ROSETTE RESTAURANT
> ' FOR CULINARY EXCELLENCE
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