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D
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g
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 S
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s
F
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 eye, sirlo

in
served
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 ch
ip

s g
arn

ish
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 w
ith

  w
atercress salad

sau
ce ch

o
ice o

f p
ep

p
erco

rn
, b

éarn
aise o

r café d
e P
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ayo

S
id

e d
ish

es
C
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ts w

ith
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o
n
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ran

g
e cu

rd
 g
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W

in
ter p
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ip

s, Y
o
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ire b

lu
e, g

rain
 m

u
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o
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 p
o
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es, m
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h
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o

n
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 h
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o
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o
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o
n
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e
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n
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n

 rin
g

s
S
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ach
; steam

ed
, b
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u

d
d

in
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s
A

p
p
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o
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ire trian
g
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u

b
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in
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erb
read

 trifle
S
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d
in

g
, p

ean
u

t b
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, m
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n
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S
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 b
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h
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, m
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 d
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, p
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 b
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e o
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r d
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