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       EXAMPLE MENU
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Choice of starters
Oven baked mussels in a curry sauce

Terrine de Maroilles (regional cheese dish with baked with onions and potatoes)V
Vegetable platter (salad in a mayonnaise dressing, carrot, heart of palm, red beetroot) V
Mushroom pastry

Choice of mains
Filet steak (180g) in a pepper sauce, chips, green salad, and  béarnaise sauce
Grilled eggplant, mushroom and courgette flan, served with salad greens and balsamic vinaigrette (vegetarian) V
Cotriade du bistrot(fish stew with salmon, red mullet et pollock in a white wine sauce)

Lamb ragout with assorted vegetables

Cheese 
Assortment of cheese
Choice of deserts 
Strawberry and kiwi soup with spices V
Puff pastry with dairy chocolate caramel and whipped (Chantilly) cream

Rich sponge cake infused with rum
Apple tart with vanilla ice cream
Boisson

Half a bottle per person 

Cote de Blaye rouge (red wine)
Or

Bordeaux AOC or ½ muscadet de Sèvres et Maine (White)
Coffee 
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