
White and Dark Chocolate Ice Cream, served with Meringues

Bread and Butter Pudding with a Vanilla Sauce

Selection of French and Continental Cheeses

Crème Brulée

Ballotine of Chicken with a light Tarragon Cream Sauce

Scottish Rossette of Beef, Sauce Forrestiere

Vegetarian Assiette Composée 

Poached Fillet of Scottish Salmon,
Sauce Bonne Femme

Pan Fried Mushrooms with a Garlic, Prawn
and Parsley Butter Sauce

Melon and Orange Segments with a Cherry and
Brandy Sorbet, Served with Summer Fruits

Roasted Goat Cheese in Filo Pastry, on a Bed of 
Onion and Plum Marmelade, Served with a Seasonal Salad

Gratinée a l’Oignon

Le Restaurant Fabrice

Coffee and Mints


