
Soiree Gastronomique - 12th October 2021
Allergens Report

Allergens
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Soup of the Day - please ask server to see the soup

allergen sheet

Chicken liver parfait with grilled artisan bread and red

onion confiture
Y

Whe
M

Unknown
Y M

Mussels in a white wine, onion, parsley, thyme and fresh

cream sauce with pommes frites - MAIN COURSE
Y Y M Y
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* Allergens marked with 'M' may contain that allergen.
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Steak Diane - Scottish pasture-fed 21 day-aged bavette

steak with a classic mushroom, mustard, brandy and

cream sauce

Y
Bar

Y Y Y Y

Sticky toffee pudding with vanilla ice cream Y
Unknown

M M
Unknown

M Y Y M M

Duo du fromage Y
Whe Bar

M
Alm Brz
Cas Mac
Pec Pis

Wal

Y

Yes May Contain

Allergen

Whe Wheat

Rye Rye

Bar Barley

Oat Oats

Alm Almonds

Brz Brazil Nuts

Cas Cashews

Haz Hazelnuts

Mac Macadamia
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Pec Pecan

Pis Pistachio

Wal Walnuts
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