
Plat Principal

November 17th 2022

Beaujolais Day 2022
Entrée

Soupe à l'Oignon 
 French Onion Soup, Comté Crouton (veo)

Pâté

Chicken Liver Pâté, Chutney, Sourdough (gfo)

Pear Tart
Goats' Cheese, Honey, Salad (v) (gfo)

Cod Quenelles
Langoustine Sauce (gfo)

Tart Tatin

Coq au vin

Supreme of Chicken, Leg Bon Bon, Bacon, Pomme Puree, Carrots, Mushroom & Burgundy Jus (gfo)

Sole Meunière

Caper, Cockle & Lemon Butter, Baby Potatoes (gfo)

Confit de Canard

Confit Duck Leg, Braised Puy Lentils, Pomme au Gratin, Jus (gfo)

Mushroom Pithivier

Winter Greens, Carrots, Pomme Puree, Mushroom Sauce (veo)

Le Dessert
Fondant au Chocolat

Vanilla Ice Cream (v)

Apple & Calvados Tart Tatin, Vanilla Ice Cream (veo)

Croissant & Brioche Butter Pudding

Cointreau Crème Anglaise (v)

Merlyn Crème Brûlée

Macaron (gfo) (v)

Fromage

(v) - Vegetarian, (ve)- Vegan, (veo)- Vegan Option Available, (gfo)- Gluten Free Option Available

43 High Street, Narberth, Pembrokeshire SA67 7AS

01834 860 318                            @theangelnarberth 

Three Courses £28 + Cheese £8

Selection of French Cheese

Crackers, Chutney, Fruit

Please inform us of any food allergies or dietary requirements.


