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CORNERSTONE

SOCIAL HOUSE

STARTER

FRENCH ONION SOUP

With emmental cheese & croutons

HAM “PERSILLEE”

Homemade ham hock, served with
pickles, wholegrain mustard & toasted
bread.

VEGETABLE TARTE FINE

Roasted vegetable tart served mixed
salad.

EGG MIMOSA

Boiled egg, homemade mayonnaise,
parsley & baby gem salad.

DRINKS

KIR BOURGUIGNON £4.50
Creme de cassis & burgundy
KIR BRETON £4.50

Creme de cassis & cider

<4 JANUARY MENU 4

MAIN

BEEF BOURGUIGNON

Baised beef in red wine served with
mash.

CHICKEN CORDON BLEU

Breaded chicken fillet filled with cheese and
ham, served with homecut fries & salad.

SEABASS VOL-AU-VENT

Served in a puff pastry case with carrot
leeks & celery in creamy sauce.

SOUFFLE AUX FROMAGE

Served with walnut salad.

DESSERTS

CHOCOLATE MOUSSE

CREME BRULEE

2 COURSES £19/3 COURSES £23

MONDAY TO SATURDAY
12PM -2PM | 6PM - 9PM




