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“Dans le cochon, tout est bon”

4 Ways in 1 Plate :

% Roasted leg

&+ Confied shoulder
% Grilled cutlet

&r Crackling belly

Gratin Dauphinois, cooking Jus
and the keys to heaven
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18" till 31 May

BOUILLABAISSE
WEEK

The famous “bouillabaisse”,
one of the highlights of southern
French cuisine, we’ve got this classic
Marseille recipe packed with
fresh fish, wine, and sunshine.

£19

including a glass of chilled
Gazette “Cotes de Provence” rosé

If you like the Famous Fish Soup, you will
love this, no doubt. (Suncream not provided)



JUNE

CRAB-T;ME

* 4l 14" June

Crab it when you can....
Fantastic specials with fresh crab

2 WAYQ TO PICK YOUR FIGHT!!

The easy way
Everything is done for you!!!
A selection of great recipes from our chefs

The hard way
Go to combat and tackle the beast, pick



