
 • FRIDAY 23RD OCTOBER • FOOD SERVED FROM 7PM

STEAK TARTARE
Egg Yolk, Dijon Mustard, Banana Shallots, Parsley, 

Chives, Black Pepper, Capers & Melba Toast

FRENCH ONION SOUP
Toasted French Baguette, Sweet Caramelised Onions, 

Gruyère Cheese & Parsley

RATATOUILLE
Bell Peppers, Diced Tomatoes, Garlic, Courgette, 

Aubergine, Extra Virgin Olive Oil, Onions  
& Toasted Sourdough

MOULES MARINIÈRE
White Wine Cream Sauce, Garlic, Parsley,  

Rustic Sliced Boule Loaf

ORANGE SORBET

SOLE Meunière
Buttered New Potatoes, Beurre Noisette, Capers, 

Lemon Juice, French Beans & Parsley

CHICKEN BALLONTINE
Truffled Wild Mushrooms, Baby Spinach,  

Bayonne Ham, Pomme Purée & Peas à la Française

TARTE TATIN
Puff Pastry, Caramelised, Apples, Rum-soaked Raisins, 

Madagascan Vanilla Ice-Cream & Toffee Sauce

ADDITIONAL CHEESE COURSE £5.95pp

MENU

Book online www.waterfrontbarton.co.uk or call 01283 711500

S E R V E D  I N  T H E  C R O W ’ S  N E S T

** Vegetarian Menu Available Upon Request **

TASTER NIGHT

£30
per person

FRENCHFRENCH


