
 

La Fleur de Lys is a Limited Company 

 

 

 
 

 

 
 

 
Two Courses £27.00 Inclusive of VAT 
 Three Courses £33.00 Inclusive of VAT 

 
 

A Smoked Duck, Apple & Romaine Lettuce Salad 
In a Caesar Dressing, Served with an Spicy Apple Relish 

 
 

Pan-Fried Breast of Quail & Duck Liver Served on Celeriac 
Puree with Asparagus Tips in a Light Truffle Sauce. 

(Supplement £2.00) 

 
A Lobster Mousse served on Smoked Salmon with Scallops, 

Samphire & Fennel in a Light Lemon Cream. 
(Supplement £3.50) 

 
A Salad of Parma Ham, Avocado, Buffalo Mozzarella Cheese, Shitake 

Mushrooms & Black Olives in a Tarragon Dressing. 

 
 
 

A Crisp Green Salad of Lettuces, Cucumber, Green Pepper, Onion, 
Celery, Asparagus and Croutons In a Garlic Dressing. 

 
 
 

A Cornish Crab Consommé Laced with Sherry & 
 served with Coriander Dumplings. 
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Roast Breast of Creedy Carver Duck Served on a Bed of Baby 
Broad Beans & Spring Onions in a Passion Fruit Sauce. 

 

 

Roasted Saddle of Local Roe Venison, with Shallots, Prunes 
And Bacon in an Armagnac Sauce. 

 
Grilled Fillets of Local Dover Sole served with Langoustines and 

 Baby Leeks in a Light Caviar Sauce. 
(Supplement £3.50) 

 
Pan-Fried Fillet of Beef Served  on Caramelised Red Onions, 

With Foie Gras in a Creamy Horseradish Sauce. 
(Supplement £7.50) 

 
Pan-Fried Fillets of Monk Fish Served on Bok Choi & Ginger, 

Garnished with Lobster in a Creamy Lemon Sauce. 
 

Char Grilled Loin of Veal Served with Baby Onions, Baked 
 Garlic and Pancetta in a Wild Mushroom Sauce. 

(Supplement £3.00) 
 

Ravioli of Baby Leeks, Wild Mushrooms & Local Cheese Served with 
Roast Asparagus & Baby Leeks on a Bed of Baby Spinach with a Garlic Sauce. 

 
All Main Courses Served With a Selection of Fresh Vegetables 
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        A Halva, Honey & Fig Crème Brule Served with 

Fig Cookies. 
 

A Hot Lime Soufflé Served with a Dark Chocolate 
Ice Cream And a Clear Lime Sauce.  

(Please Allow 25 Minutes or Order with Main Course Thank You) 

(Supplement £3.50) 
 

A Passion Fruit Panacotta with Pineapple and  Mango, 
Served with a Wild Strawberry Liqueur Sauce. 

 (Supplement £1.50)  

 
A Dark Chocolate Box filled with a White Chocolate Ice Cream 
Topped with Fresh Raspberries, In a Raspberry Liqueur Sauce. 

(Supplement £2.00) 
 

Ginger Beignets Soufflés served with a Lemon Yogurt Ice Cream 
And a Light Ginger & Lemon Syrup. 

  

A Selection of Homemade Ice Creams & Sorbets 
 

Fresh Strawberries and Raspberries Served with Clotted Cream 
 

A Selection of Fine Cheeses with Oatmeal Biscuits, 
 Celery, Grapes and Walnut Bread. 

 

Coffee and Petit Fours 
£3.00 

Please Note No Smoking is Permitted In The Hotel, 
Smokers may Smoke in the courtyard Outside Thank You  

Service At Your Discretion. 


