LES 2 GARCONS

BISTRO DE QUARTIER...

MENU FRIDAY LUNCH
3 COURSES MENU £55
...lunch served at 1pm...Carriages 4.30pm
Limited places, deposit required

Please contact JC or Robert on 020 8347 9834 or
Email: reservationsles2garcons@gmail.com

Radish & White Bean & Roast Garlic Dip (VG)

LES ENTREES...

St Jacques au four, endives braisées, beurre d’orange au champagne
Sea-Scallops, braised endives, champagne & orange butter
Soupe a I'oignon gratinée
Classic French onion soup
Saumon fume, creme fraiche, raifort & herbes, brioche grillée
Smoked salmon, creme fraiche, horseradish, toasted brioche
Artichaud & Champignons & la barigoule (VG)

Artichokes & Mushrooms cooked with olive oil, white wine & Basil

LES PLATS...

Filet de Boeuf en croute, haricofts verts & échalotes, sauce marchand de vin
Fillet of Beef Wellington, green beans & shallots, red wine sauce
Ballotine de volailles aux foie-Gras, lentilles tiedes, sauce vin jaune & champignons
Chicken ballotine, foie-gras, warm lentils, mushrooms sauce
Aiglefin fumé Monte Carlo...
Smoked Haddock, new potatoes, confit tomato, mustard sauce & poached egg
Pithiviers de légumes, purée de fruffes & céleri-rave (VG)
Vegetables Wellington, truffle celeriac mash

LES DESSERTS...

24 month Comté & Quince paste
Comte Cheese
Coupe Colonel (VG)

Lemon Sobert & greygoose Vodka
Creme Cassonade a la vanille
Vanilla Custard, brown sugar
Tarte aux pommes fine, glace vanille
Apple tart, vanilla ice-cream

Café cafetiere, spicy diamond

Please always inform your server of any allergies or intfolerances before placing your order. Not all ingredients are listed on the menu and we cannot
guarantee the total absence of allergens. Detailed information on the fourteen legal allergens is available on request, however we are unable to
provide information on other allergens.

A discretionary optional service charge of 12.5% will be added to your bill.



