
An evening with Paddy Ashdown
January 12th, 2016  

Soupe de Poissons

Fish soup with rouille, cheese and croutons 

or

Salade au Roquefort
Mixed leaves with Roquefort, grapes, croutons, pomegranate and walnuts 

or

Assiette de Charcuterie
Saucisson, Bayonne ham, chicken liver parfait, gherkins and toasts

♦♦♦♦♦♦

Filet de Saumon au Beurre Blanc
Filet of salmon with white wine butter sauce, new potatoes and green beans

or

Souris d’Agneau au Vin Rouge

Braised lamb shank with red wine & redcurrant sauce, gratin dauphinois & curly kale

or

Galette à la Ratatouille

Buckwheat pancake filled with cheese, topped with ratatouille, served with a pine nut and
 green leaf salad

♦♦♦♦♦♦

Assiette de Fromages
Selection of cheeses with pear and apple chutney 

or

Mousse au Chocolat et Grand Marnier
Chocolate and grand marnier mousse

or

Crêpe Citron
Sweet pancake with lemon juice and sugar

♦♦♦♦♦♦

Café
Coffe and mints


