“Auberge Du Lac Tasting Menu”

“This menu is for the whole table only”.

This menu gives the opportunity of sampling a fabulous gourmet delight of seasonal specialities,
selected from our a la carte menu, and prepared from our chef in reduced portions

Caramelised Hand Dived Scallops, Water Cress,
Apple and Pickled Cockles

Pressed Foie Gras, Pineapple and Smoked Duck Terrine,
Spiced Pineapple Chutney, Sweet Tomato Jelly

Grilled Fillet of Cornish Red Mullet, Sweet Corn,
Pea and White Crab Salsa, Lemon Grass Velouté

Sorbet

Slow Roast Sirloin of British Excellence Beef,
Salt Beef Croustillant, Smoked Onion and Madeira

Iced Coconut Parfait, Pineapple Caramel and Jelly
with Pineapple Sorbet and Coconut Foam

Or

Our Trolley of French and British Cheeses
£4.00 Supplement or £10.00 if taken as an extra course

“Tasting Menu” Six Courses £65.00
Tasting Wine £45.00

“Taste of Summer”

“This Culinary experience is designed around the finest spring ingredients available”
“This menu is for the whole table only”.

“Taste of Summer” Seven Courses £75.00
Tasting Wine £55.00

Mobile phones are not permitted in the restaurant — could you please leave your phone with reception
All prices are inclusive of VAT. Prices are exclusive of a discretionary service charge of 10%
Should you have any allergies, please confirm with the Manager prior to placing your order



