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i Pour cammencex... i

el cur Lirst caurses are sexved with freshly baked, crusty
French bread:-
Saupe & UaigRof......uuceuneeeenevevvveisivernvivennsivensnnns £6.50

Piping het, topped with Gruyere and Manx cheddar - a
L’Expénience classic since 1981

Les escargats a la beurguigneonne..................... £5.95
Six snails baked with garlic butter

Finely sliced, sauteed, sweet and seur manx red cabiiage with lardons
and croutons

Saumeaen fumé avec avecat et a la creme au raifaort et

a l’ th £5.95
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Local Smekted salmen and avecade with herseradish cream,
leman and pink grapefruit dressing

Moules a UExpénience ....uuuuuvvveervverevriveenevsrenns £9.25

Bantry Bay mussels peacked with white wine, a hint of
crange, tamatees and home-grown fresh thyme

Salade de canard fumé au Waldarf................ £8.75
Slices of smaked duck breast with a salad of apple and

celery with walnut dressing



Manx Mushreems filled with brie and fresh cranberries, then

grilled

ea%p ac‘:ia‘ de &a‘euﬁ......UU.....UUU.....UUU...... I E R R R ERERER] £8.75

Fame-made carpaccio ef carefully aged, prime Manx beef
fillet served with capers, gherkins and mustard dressing

% Neas plats %

Filet de boeuf au poivte.....ceevevcenvevvsonnnns. £24.95

Fillet steak gurilled te your liking and served with a vich
sauce ef cream and black peppercerns, baced with brandy

Entrecite de beeuf au béarnaise..........euunnnnee.... £21.95

Sinlain steak gurilled to your liking with a Classic béarnaise
sauce

Tournedos ROSOUMI....ouuveeereereeereeernvereervvevsvesvsvssoss £28.95

Carefully aged Manx fillet steak wrapped in bacan and
stuffed with home-made paté, grilled te yeur liking and
senved with a ved wine reduction

Supiréme de dinde aux canneberges.............. £15.95
Sliced, fresh roast turkey breast with a sauce ef cream,
brandy and cranberries

Cenfit de canard Neilly Pratt...............cc.....£17.95
Confit of Barbary duck leg an oranges & carret purée with red

wine, French vermeuth sauce topped with reasted pine nuts



Citelettes d’agneau aux greseillesrouges........£19.50
Frnench-trimmed, sautéed Manax bamb cutlets with a poxrt
and fresh redcurrant glaze

Cite de paerc farcie aux pruneaucx ..............£16.95
Bated, prune-stuffed lein of pork deglazed with cream
and Awmagnac

Julienne de boeuf a la bourguignenne...........£17.95
Strips of Mana fillet steak sautéed with bacen and
mushroems, finished with temate and red wine

/ i
€ Fish are lecally seurced fresh, please see

tlactboard.

Al cur main courses ave sexved with a cheice ef pammes frites,
potatees, pasta on nice



