plum tomato & roasted red pepper gaspacho, with basil oil

gastro MK’s home smoked salmon, petit salad

almond & cauliflower puree, cucumber sorbet

barbequed beef, chicken or lamb skewers

served on a bed of ratatouille, fresh parsley & garlic gremolata

slow roasted assiette of vegetables,

aubergine caviar, courgette crisps

pan fried red mullet

spiced couscous, tomato provencal, braised fennel

24 hour marinated chicken tagine, potato wedges & hummus



traditional croque monsieur
traditional croque madame

club sandwich (also as vegetarian )

moroccan spiced vegetable salad, with home made bread

tomato, mozzarella & basil salad

with aged balsamic dressing

fresh mint panacotta & strawberry compote

local market fresh fruit kebabs & orange chocolate fondue

cinnamon scented poached pear

& raspberry sorbet



