
 
 
 
 
 
 
 



 
 

LYON MENU 
CHRISTMAS 2024 

THREE Courses £30.90  
(Available for Lunch only)  

 

Crab Bisque with sour dough rouille croutons  

Crispy Camembert with orange, cardamom and cinnamon chutney, frisee and walnut salad (v) 

Pan fried Balsamic Chicken livers with black grapes, warm brioche, toasted almonds 

Home cured Salmon Gravadlax, potato salad, salt baked Beetroots, citrus, dill and mustard vinaigrette (gf) 

Miso glazed Aubergine, minted smoked Babaganush, tahini sauce, pomegranates, toasted almonds (vegan) (gf) 
 

*  *  *  *  *  *  *    

Stuffed Turkey Ballotine wrapped in Pancetta, Lyonnaise potato, mushroom fricassee, cranberry compote (gf) 

Salmon escalope on mashed potatoes, brown Shrimps, tender broccoli, butternut squash & sage beurre blanc 

Slow cooked Boeuf Bourguignon, mashed potatoes, petit poise, horseradish crème fraiche (gf) 

Confit of Duck, Dauphinoise Potatoes, braised sultanas red cabbage, buttered greens, orange jus (gf) 

Mushroom Open Pie with Gruyere cheese, Spinach, and chive veloute, mash and sauteed Savoy cabbage (v) 

Gnocchi with aubergines, peppers, courgette, baby spinach and tomatoes & garlic vegan yoghurt sauce (vegan) 

 

*  *  *  *  *  *  *   

Pierre Victoire Mince Pie Sundae   

Sticky Toffee Pudding with salted caramel ice cream  

Classic Banoffee Pie 

Blackberry and Apple Crumble with vanilla ice cream  

‘Affogato’ Shot of Espresso over ice cream with dark chocolate chips (gf) 

Selection of French Fromage with Christmas chutney and crackers (gf) 

 
~  JOYEUX NOEL ET BONNE ANNEE  ~  Bon Appétit !  ~ 

 
12.5% service charge will be added to your bill.  gf (gluten free) V (vegetarian) Vegan. We do keep and regularly use varieties of nuts in our kitchen. 

When making your order, please talk to our staff about the ingredients in your meal and please specify any allergies you may have. 



 

 
                                                       

PARIS MENU 
CHRISTMAS 2024 

THREE Courses 42.90 
(Available for Lunch and Dinner)  

 
French Onion Soup with gruyere and thyme croutons (v) (gf) 

Crab Thermidor veloute with fresh herbs, cheese & baguette crostini 

Treacle Smoked Pig Cheeks in its own gravy with Parsnip puree and crisps (gf) 

Mille feuille of creamy garlic seared Scallops with capers, dill and lemon butter & pea puree  

Crispy Camembert with orange, cardamom and cinnamon chutney, frisee and walnut salad (v) 

Miso glazed Aubergine with minted smoked Babaganush, tahini sauce, pomegranate toasted almonds (vegan) (gf)  

*  *  *  *  *  *  *   

Duck Breast, Dauphinoise Potatoes, braised sultanas red cabbage, buttered greens, orange jus (gf) 

Grilled loin of Venison with Lyonnaise potatoes, Roscoff onion puree, tender stem broccoli, Venison jus   

Grain fed Angus Ribeye Steak, creamy mashed potatoes, black pepper and creamed gravy sauce £5 supplement   

Pan Roasted Cod fillet with lentils, prawns and squid, braised leeks, garlic puree, salsa Verde (gf) 

Gruyere Cheese, Mushroom and Spinach open Pie, chive veloute, mash and sauteed Savoy cabbage (v) 

Salmon escalope on mashed potatoes, brown Shrimps, tender broccoli, butternut squash & sage beurre blanc  

Gnocchi with aubergines, peppers, courgette, baby spinach and tomatoes & garlic vegan yoghurt sauce (vegan) 

*  *  *  *  *  *  *   

Raspberry Crème Brulée (gf) 

Chocolate Mousse (gf) 

Classic Banoffee Pie 

Sticky Toffee Pudding with salted caramel ice cream 

Blackberry and Apple Crumble with vanilla ice cream 

Pierre Victoire Mince Pie Sundae   

‘Affogato’ Shot of Espresso over ice cream with dark chocolate chips 

Selection of French Fromage with Christmas chutney and crackers (gf) 

 
~  JOYEUX NOEL ET BONNEE ANNEE  ~  bon Appétit !  ~ 

 
12.5% service charge will be added to your bill.  gf (gluten free) V (vegetarian) Vegan. We do keep and regularly use varieties of nuts in our kitchen. 

When making your order, please talk to our staff about the ingredients in your meal and please specify any allergies you may have. 


