
L’Expérience  set menu 

Prix fixe £23.50 

Monday, Wednesday, Thursday 

& Friday 

 

Soupe à l’oignon 

Piping hot, topped with Gruyere and 

Manx cheddar - a L’Experience classic 

since   1981 

Champignons au paprika 



Manx mushrooms sautéed with peppers, served in 

cream sauce with paprika 

Salade lyonnaise 

a salad of curly endive, croutons, red onion and 

crispy bacon and topped a poached Manx hens 

egg 

~~~~~~~~~~~~~~~~~~~~~~~~ 

Moules frites 

Bantry Bay mussels poached in white wine 

Filet à la bourguignonne 



Fillet mignon with Manx mushrooms, bacon in 

a rich red wine sauce served in a puff pastry 

basket with ratatouille and sautéed potatoes 

Poulet parfumé au citron  

Chicken baked with potatoes, lemon, 

garlic and fresh thyme 

and vegetable of the day 

~~~~~~~~~~~~~~~~~~~~~~~~ 

Mousse au chocolat avec sa crème 

d’Armagnac 



Dark chocolate mousse with Armagnac 

Chantilly cream 

Crême brûlée 

Nos glaces de l’île de Man 

Davison’s Manx ice cream 

Coffee & mints 

 


