THE STAMFORD BRASSERIE
LUNCH SET MENU

3-Course
50 per person

2-Course
40 per person

+13 for a glass of house pour wine or a pint of draught beer

STARTERS

French Onion Soup
Au Gratin, Gruyére, Sourdough

OR

“Petit Crevette en Croute”
Bay Shrimp, Saffron Aioli, Dill, Green Apple,
Brown Butter Toasted Brioche

MAINS

Roasted Pork Belly
Lyonnaise Salad, Frisee, Fine Herbs, Poached Egg, Sourdough Crouton,
Pommery Mustard Dressing

OR

Pan-Seared Barramundi Filet
Escoffier’'s Velouté Sauce, Tarragon Qil, Capers, Chives,
Parsley, Pomme Purée

OR

Portobello Tomato Ragout ©®
Papperdelle, Pecorino, Mushroom Bolognese, Fresh Basil, Herb Crumbs

DESSERTS

Mara Des Bois Mille Feuille
Mascarpone Crémeux, Strawberry Ice Cream

OR

Caramel Apple Cheesecake
Apple Tarte Tatin, Cheese Mousse, Almond Crumble, Madagascar Vanilla Ice Cream

@ Vegetarian

GREATIVE FARE % GRAFT BEERS

Prices are subject to service charge and prevailing government tax. STA EQSIE:RUB
Our team will be happy to assist with any special dietary requirement. —=BR [E=—

Discounts are not applicable for set menu (excluding Accor Plus Explorer).




