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Taste of France Wednesday 18™ and 25" November

Goats Cheese Souffle )
apple & walnuts

Lentil Soup @
sumac, pumpkin seeds, chilli oil, yoghurt ( & available)

Pork Rillette
cornichons, radish, marmalade & croutes ( (7 available)

Moules Mariniere

bread, wine, cream, parsley (&7 available)
3K 3k 3k 3k 3k 5k 5k Sk sk

Braised Steak in Red Wine
Bourguignon garnish, garlic mash, beans with sauteed shallots ( ¢’available)

Pan Fried Sea Bass Nicoise
Tomato, egg, olives, beans, potato, onion, pesto, balsamic, anchovies ( Z7available)

Breast of Chicken Chasseur
Fondant potato, sauteed broccoli & kale (& available)

Caramelised Onion, Squash & Spinach Pithivier (V]

Pommes dauphinoise, green vegetables, blue cheese cream(:7 available)
3K 3k 3k 3k 3k ok ok Sk sk

Tart Au Citron
Sorbet, mint, créme fraiche

White Chocolate & Strawberry Brulée
Vanilla sable ( &available)

Mini Croquembouche

o Denotes suitable for vegetarians.
GF denotes dishes suitable for a gluten free diet
Denotes dishes suitable for a vegan diet
0 Denotes deconstructed dishes
We cannot guarantee that all our dishes are free from nuts or nut traces.
All dishes are subject to availability and all of our prices include VAT.

*If you have a food allergy, please bring this to the attention of a member of staff who will be
pleased to advise you.

REFINED IS A TRAINING RESTAURANT
THANKYOU FOR SUPPORTING OUR STUDENTS



