
 

CH R I STMA S  I S  H E R E  AT

                 
                      
  2  C  O  U  R  S  E  S  F  R  O  M  £  22  P  P
AVA  I  L  A  B  L  E  F  R  O  M  19  T  H  N  O  V  E  M  B  E  R



M
in

im
um booking size 6 people. 

B
ook by visiting www.cafe ro

uge.
co

m

 FE ST IVE  M EN U 

 

 

 

 

 
 

STARTERS

 

 
 

 
 

�  

�   
 

 �  
 

MAINS

 

  

  

DESSERTS

 Suitable for vegetarians.  Suitable for vegans.  Can be made vegan on request.  Gluten-free. 

 Can be made gluten-free on request.  Under 600 calories

ADD 
6 BOTTLES 

OF BEER TO
 YOUR TABLE FOR

£28

     
  

         
 

 

      

DUCK CONFIT
Served served  with  saute  potatoes, wilted  
spinach and morello  cherry & thyme  jus (797 kcal)

P  O  U  L  E  T B  R  E  TO  N
chicken in a garlic, chestnut mushroom and 
leek sauce with herby mashed potatoes 
(696 kcal)
CHEF’S TOP PICK

S  E  A  B  A  S  S
served with French beans, buttered baby 
potatoes and Bearnaise sauce (550 kcal)

B  U  T  T  E  R  N  U  T S  Q  UA  S  H &
L  E  N  T  I  L W  E  L  L  I  N  G  TO  N
a mouth-watering vegan wellington with a 
side of warm rouge salad (408 kcal)

8  OZ S  I  R  LO  I  N  £5 SUPPLEMENT

with wild rocket (477 kcal)
Served with your choice of:

Fries (227 kcal) or House salad (67 kcal)

BAKED VANILLA CHEESECAKE
served with morello cherry compôte (413 kcal)

  C  R  È  M  E B  R  Û  LÉ  E  (295 kcal)
CHEF’S PICK! FIT FOR A KING. RECIPE CREATED  AT THE PALACE OF VERSAILLES

A  P  P  L  E TA  R  T
a French favourite, served with vanilla ice cream (290 kcal)

All information correct at time of printing. For up to date allergen and calorie information, please scan the QR code. Please let your
server know if you have any allergens or dietary requirements, and what they are so that they can assist you with any ingredient
queries. All of our dishes are prepared and cooked in kitchens where allergen ingredients (e.g. nuts, flour, etc.) are commonly used, and
we therefore cannot guarantee our dishes will be free from traces of these products. All dishes may contain ingredients not listed in the
menu descriptions. Adults need around 2000 kcal a day. Olives may contain stones. Chicken, fish and duck dishes may contain bones.
All weights provided are average weight before cooking. All prices include VAT at the current rate.

H  OT S  M  O  K  E  D  SA  L  M  O  N PÂT  É
kiln-hot smoked salmon, mixed with cream cheese,
lemon, dill & chives. Served with baguette (325 kcal)

  made with chicken & pork livers with 
caramelised onion chutney and baguette (420 kcal)

G  OAT  ’  S C  H  E  E  S  E  ,  TO  M  ATO

  & B  A  S  I  L TA  R  T
served with rocket leaves (484 kcal)

PACKED FULL OF FLAVOUR

  C  H  I  C  K  E  N L  I  V  E  R  ,  P  O  R  K &
W  I  L  D M  U  S  H  R  O  O  M PÂT  É

  2 COURSES £  22pp  | 3 COURSES £26pp

ADD A GL  ASS OF FIZZ ON ARRIVAL FOR £5pp


