
tour de france
W e d n e s d a y  1 9 t h  m a r c h

Canapes on Arrival
-Gougère (cheese choux)

-Bouchée à la reine (mushrooms and garlic vol au vent)

-moules (mussels)

Assiette d’huîtres (oysters)

tomato farcies (stuffed tomato with toulouse
sausage)

lobster thermidor

coq au vin (chicken in red wine)

paris brest (choux pastry ring with prailine
cream)

£ 5 2 . 9 5 p p
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steak au poivre (fillet steak in peppercorn
sauce)

palate cleanser - chambord sorbet

with wine being paired and presented by Tolchards 

vichyssoise (cream of leek and potato soup)

palate cleanser - mint and lime shot

selection of fine french cheeses,
chutney and biscuits.


