Pour cammence...

WL eur finst counses are senved with freshly baked, cuusty French bread:-

Saupe a Coignon £5.95
Piping hot, topped with Guuyere and Manx cheddar - a L Expérience classic since 1981

Moules tAALANAAIBES . . ..o £7.95
Bantwy Bay mussels poached in cocenut mille and white wine with kaffit lime,
lemaen-grass, ginger and a hint of chilli

Salade de canand fume............cccvoeveiiiiiiiiiiiiiiiiiii £6.95
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Uncther L Expérience favourite: bacal mushrooms stuffed with eur cwn secipe paté
Les crevettes au fenowil a la Marie Rese .................coe..... £5.95

Our twist an the usual prawn cocktail; the prawns are layered with vewy finely
stnedded fennel, lettuce and cavwat, finished with a spicy Matie Rose sauce

Salade nigaise ........ccoeeeeemmeiiiiiiiiii e £5.50
The classic salad nigeise , with fine beans, new potatoes, anchouvies, tematees, had-
boiled eqg and tlack clives: please sequest tuna if you would life te add it (+ £1)

Goat’s cheese baked on a temato compate lightly scented with crange and thyme
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Nas plats

Fillet de boeuf, grill..... £23.50 Entrecite de boewf guillé....... £18.50
Puime Mana fillet ox sitloin steak which has been carefully fung to ensure maximum
tendexness and flavour, grilled to your liking , sewed plain ox with any of the buttens
o sauces below *

Nas bewrries et nos sauces

*ux twis poivres : a pepper sauce comprising thuee types of peppercorns,

ceam and trandy

*Garlic butter

*Our oniginal, spicy, Café de Paris butter

*Classic béarnaise sauce

Carefully aged Manx fillet steak wrapped in bacon and stuffed with heme-made
paté, guilled to your liking and sewed with a ved wine seduction

and red wine

owuedudtﬁafigﬁt(ﬁandﬂlmniww
Chiclen treast dusted with Maroccan-style spices, sautéed and sewed on sweet petate
mash, with a Ruby pext reduction scattered with plump raisins

Cate de porc aux abirnicots et alasauge.............c............. £15.95
Bated pork cutlet with an apicot cuust and a sauce of fresh sage and cream

Cuande bouchiée de paissans. ..........coovvveevinneeiiienannn... £12.50
U cuisp pubf-pasty case filled with assonted seafoed in a white wine and cream sauce

/ fi
{ Lacally saurced fresh fish acconding to availability: please
see blacklbood

WU cur main ceunses axe sewed with a chaoice of pommes fuites, potatoes, pasta ox wice.
Far oun selection of vegetabiles and salads please see neat page. March2010



Nas légumes et salads
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Nas salades:
'
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Green and cu alad with heme-made
cuspy s winaigrette
Salade 73 £3.25
(40 bV I .
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Salade de basilic £3.25
EOMALES QUL CABUNC neeeesrveeeeeervrrrenssrreeesssressssssressssssrsns .

Simply temataees with fresh basil, virgin elive il and balsamic vinegax

¥ sewed with Michael’'s home-made vinaiguette
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