Pour commencex...
W aur finst cournses are senved with freshly baked, cuusty French bread:-

Saupe a Coignon £5.50
piping hat, topped with Guuyere and Manx cheddar - a L Expérience classic since 19571
Moules MEAIANMNECNNES e £7.95

Bantwy Bay mussels poached with tematoes and white wine, finished with fresh basit
and cream

de S ( £6.95
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Les la 7 £5.95
escarigols a ta BOUAGUIGNONIL. ......veerereevererrerersesesrseesvsesvssennas 9
Six snails batied with gardic butter
7 7 £6.95
WGRORDS LAUCLD sevevrrrevvrvvvermmvsveemvsseremssvevsssovemvsseemmvvreemmvssssmnssoemmvssesmmvns .

Uncther L Expérience favounite: bacal mushrooms stuffed with eur cwn secipe paté

Salade d’fiver..........cccoovveeviieiiiiiiiiiiiiiiiiiiiiiiiinnan. £5.95
Sauman fumé avec creme aw waifort .............ooooiiiiiiiii.... £5.95
Smatied salmon with a light dill and horseradish cream

Les Lot QUL CHOABE .o £6.95

Fresh Manax crab bightly dressed in parsleyed mayonnaise en toasted croutes with

U very traditional French dish — heme-made ham hock tevine sewed with cuusty
French bread

Nas plats

Fillet de boeuf grill..... £23.50 Entrecite de boeuf grille....... £18.50
Puime Mana fillet ox sinloin steak which has been carefully hung to ensure maximum
tendexness and flavour, grilled ta your liking , sewed plain or with any of the butters

o sauces below *:



Nas bewvies et nes sauces

*Garlic butter ox cur eniginal, spicy, *Café de Paris butter
*U cream and cognac sauce with pink, green and black peppercaws, ex *a classic
téarnaise sauce

Julienne de boeuf a la bourguignontie ..., £19.50
Stuips of Manx fillet steak sautéed with bacen and mushrooms, finished with tomate
and wed wine

de canard 1 £17.5C

e aux [ S .

Poulet b £14.95
....................................................... ~

Breast of chiclen marinated Moroccan style, with spices and heney, batied and sewwed
with fuiit-studded cowscows

Cate de porc faricie QUL PUCAUNI .o, £14.95
Baked, prune-stuffed Loin of perk deglazed with cream and vmagnac
Catelettes d’agneau a la sauce 8CUBIBE ..o £17.50

French-trimmed, Manx bamb cutlets, guilled, sewed with naasted garlic and a 1ich,
ceamy., onion sauce

Lacally saunced fresh fish accending to availability: please see
tlacklbeard

Beuillabiaisse a L’ Expérience avec sa wouille ... uun..... £14.95
Un assatment of fish in aur special, tamato-based soup infused with erange and
saffruon - sewed with teasted French bread and spicy Provencal sauce

WU cur main ceunses are sewed with a choice of pommes fuites, potatoes, pasta ox wice.
Far our selection ef vegetabiles and salads please see next page.

Nas légumes et salads

inavuds a la e ¥£3.25
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Our vewy famaus, very gardicky, creamed spinach

Ratatouille *£2.95
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Uncther French favourite — Provence style
] du j £2.50
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Local mushroems sautéed in butter and clive oil
Oi o la £2.50
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* Pen 150gm peostion
Nas salades:
»
Saﬁade URHER coerrreeeerevrrrrrrrersrsvreressssvsvveessssssvensesssssvnnsssss s mnmnsees £2.95
Green and cu alad with heme-made vinaigurette
Saﬁade 7 £3 25
UQUULL...cvevervrvrrrerverevsesresresrssevsevssssensensssssssvonsonssnosnosnonmononnonmen .
5 in ane, atse winaigrette
Salade de basilic £3.25
tamates au BABUWUC. .nuueeeeeeerreerrrevrrvrvrrerrerervrevrevessrnns .

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

* sewed with Jeny’s home-made vinaigrette



