BRASS ERIE;

FParty Menu
TWO COURSE SET  £25.50

GRAVAD-LAX
marinated salmon with dill sauce

V' CHAMPIGNONS A L'AIL
grilled mushrooms with garlic butter

SOUPE A L'OIGNON
gratinated french onion soup

TERRINE DE CANARD AU POIVRE VERT
homemade coarse duck pate

o o

BOEUF BOURGUIGNON
beef in red wine sauce, served with pommes puree

FILET DE SAUMON GRILLE
roast fillet of salmon served in a bed of lentills

POULET DE MAIS GRILLE
corn feed chicken served with frites

@V SALADE DE FROMAGE DE CHEVRE TIEDE
grilled goat’s cheese, with pine kernels

V' PITHIVIER OF BUTTERNUT SQUASH
red onion marmalade, spinach, goats cheese, pine nuts,
apricots, tomato & tarragon sauce

VSuitable for vegetarians @may contain trace of nuts
13.5% Discretionary service will be added



