presents
vence'

“As the locals say; there are many provinces in France but only one Provence.”

Provence in Southern France is a paradise for food lovers. The cuisine is based around the best local and
seasonal produce available. To celebrate the spring bounty of the Fleurieu we have put together this
special menu. Please join us for a great night at the café.

When: Friday 27" November
Time: 6:30 for 7pm
Cost: s40 per person

M e nu

Appetiser
Crudites aux tapenade
Le Pain avec buerre au basilica, chevre e les pomme d’amour
Crudités with tapenade
Fresh crusty bread with basil butter, fresh ripe tomatoes and goat’s cheese

Entrée
Salade de moules au Basilic
Warm salad of Boston Bay mussels with basil dressing

Taster
Terrine de foies de Volailles
Free range chicken liver and local pork speck terrine served with pickled
cucumber

Main
Gigot d’Agneau Menagere
Roasted leg of Fleurieu Suffolk lamb with garlic cream sauce
Printemps Legumes
Spring vegetables braised in olive oil
Fenoulis au four
Baked Fennel
Pommes de terre au four a la provencal
Provencal baked potatoes

Dessert
Créme renversee avec fraises
Créme caramel with strawberries



