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Maison Belanger
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A  D I S C R E T I O N A R Y  C H A R G E  O F  1 2 . 5 %  W I L L  B E  A D D E D  T O  Y O U R  B I L L  

V    V E G E T A R I A N     V E    V E G A N

Many of  our dishes can be substituted to your allergen requirements -  
please ensure you advise your waiter before ordering.

D E S S E R T
C H O O S E  O N E

P R O F I T E R O L E S 
Tonka Bean Chantilly, Chocolate & Coffee Sauce

C H O C O L A T E  O P E R A  C A K E 
Almond Sponge, Coffee, Chocolate Ganache

F R A I S I E R  C A K E 
Genoise Sponge, Cream, Strawberries

S T A R T E R
C H O O S E  O N E

B E E F  T A R T A R E 
Diced Longhorn Beef  rump, Classic Accoutrement, Egg Yolk

S A L M O N  R I L L E T T E 
Smoked & Mi-cuit Salmon, Crème Fraîche, Lemon Zest

E N D I V E  S A L A D 
Endive & radicchio Leaves, Roquefort Cheese, Candied Walnuts, Thyme & Honey Vinaigrette (v)

M A I N  C O U R S E
C H O O S E  O N E

M U S H R O O M  R I G A T O N I 
Ceps, Madeira Crème, Thyme Pangrattato (v)

B Œ U F  B O U R G U I G N O N 
Braised Beef, Smoked Lardons, Red Wine Jus, Pomme Purée

N O R F O L K  T U R K E Y  B A L L O N T I N E 
Traditional Trimmings

F E S T I V E  M E N U 
£46 per person

G O U G È R E S 
Comte’ Cheese

F O R  T H E  T A B L E




