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S IN THE AIR AT INC GROUP

£45 PER PERSON INCLUDING A GLASS OF CHAMPAGNE OR KIR ROYALE ON ARRIVAL

STARTER

Marinated Salmon
with Sweet Mustard & Dill Dressing with Oyster Tempura

Chicken Liver & Foie Gras Parfait
with Onion & Orange scented Marmalade

Classic French Onion Soup

Glazed Goats Cheese
with Pickled Beetroot & Walnuts

MAIN COURSE

Fillet of Seabass
with Truffled Mash & Shellfish Almond Cream

Cote de Boeuf
with Dauphinoise Potatoes

Corn-fed Chicken Breast
with Braised Leg Cog au Vin

Butternut & Ricotta Tortellini
with Sage & Onion Butter

PUDDING

French Brioche Toast
with Mulled Wine Figs

Passion Fruit Tart

Chocolate Fondant
with Stem Ginger Ice Cream

Selection of French cheeses
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Bar Du Musée | 17 Nelson Road, Greenwich, London, SE10 9]B | www.bardumusee.com| 0208 858 4710
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