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MENU A
PRIX FIXE
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TWO COURSE LUNCH ~ ONLY £19.95 ~

WHY NOT INDULGE IN OUR MENU A PRIX FIXE?
MONDAY TO SATURDAY UNTIL 4PM

Choose from our featured mains, then add a starter or dessert.
Ask a member of our team for more details!
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STARTERS

FRENCH ONION SOUP wco)

Grilled cheese crouton (Vegan Cheese)

PATE DU JOUR

Warm bread, cornichons, red onion & bacon confiture
BEETROOT, CHEVRE & AGED BALSAMIC )

Marinated beetroot, goat's cheese crumble, toasted walnuts, rocket & balsamic reduction

WHITEBAIT & AIOLI
Breaded whitebait with a lemon & herb aioli

MAINS

BEETROOT & LENTIL BOURGUIGNON o)

Braised beetroot, carrot & mushrooms in a tomato, balsamic & red wine reduction with creamy mashed potatoes

LE MISTRAL BURGER co)

Plant-based burger, vegan cheese, aioli, slow-roasted tomato & pommes frites (Spinach & Shallot Sautéed Potatoes)

MOULES MARINIERE

Mussels in garlic, fresh herbs, white wine & cream with pommes frites & warm bread

THE HELIBURGER

British beef, smoked or blue cheese, bacon, Dijon mayo, slow-roasted tomato, onion confiture & pommes frites
We're proud to contribute £1 from every burger sold to support air ambulance services across the East Midlands.

HERB-CRUSTED CHICKEN TAGLIATELLE

Herb-breaded chicken breast with creamy mushroom, garlic & roasted shallot tagliatelle with wilted baby spinach

TOULOUSE SAUSAGE CASSOULET

French stew of Toulouse sausages, mixed beans, pear| onion, white wine, aromatic herbs & warm bread

OMELETTE - LE MISTRAL

Served with fresh salad & pommes frites.
Choose three fillings: Ham, mushroom, red onion, olive, spinach, tomato, shallots, blue or cheddar cheese

DESSERTS

CLASSIC CREME BRULEE )
Lemon shortbread

APPLE & PEAR CRUMBLE vGo)

Cinnamon-spiced apples & pears with vanilla ice cream

TARTE AU CITRON )

Honey creme fraiche with mango & orange purée

SALTED CARAMEL PROFITEROLES w)
Chocolate & peanut butter fudge

(V) = Vegetarian Option | (VG) Vegan Option | (VGO) = Vegan Option Available, dish can be amended to suit dietary requirements.



