af the Pub
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Book your table today 01363 773676

Menu

French Onion Soup (gf) A rich, slow-simmered onion broth prepared
in the French manner, topped with toasted bread and melted
cheese.
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Beeuf Bourguignon (gf) - Beef slow-cooked in red wine with
mushrooms, onions and bacon, served with Dauphinoise potatoes.

Confit of Duck (gf) - Traditional duck leg confit, slow-prepared for
richness and flavour, finished with crisp skin and served with
Dauphinoise potatoes and seasonal greens

Vegan Bourguignon(ve) (gf) - A rich stew of mushrooms, root
vegetables and shallots, slow-cooked in a full-bodied red wine
sauce with fresh herbs, served with Dauphinoise potatoes



