
 
 
 

Jacques’ Table 
 

 Dinner Friday 26 January  

 
Complimentary welcome Drink and Canapés 

 

Menu 
 

Mise en Bouche 

Small appetizer, compliments of the Chef 
 

 

 

Flétan rôti à l’échalote 

seared halibut with shallots and mushrooms with a rich buttery meat jus 

 

 

 

Cuissot de Chevreuil Grand Veneur 

Roast haunch of venison with a black peppercorn sauce 
Baked apple with cranberries  

Celeriac and potato gratin 
Glazed carrots 

 

 

 
Nougat Glaçé au fruit de la Passion 

Passion fruit Iced Nougat 
 

 
 

Café  -  Mignardises 

Freshly roasted coffee and Petit Fours 
 
 

 
 
 
 

Expected donation:  £45.00pp                          7pm for 7:30pm 


