SHERSTON

FRENCH NIGHT

1st July 2026

Aperitif 6.45-7.15pm
First course served at 7.30pm | One sitting

STARTERS / ENTREES
W&WP’W na Sebadte Ao Asgra et avec pomime, Pate Ao foce Ao volaile gee Baatsc ot
avec cibsuletta c/ééyu/d’wf 73 i f’ = W%W/MM
Mushroom soup Roquefort salad with apple Chicken liver paté with basil
with chives celery and toasted walnuts and chilli, served with toast

MAINS / PLATS PRINCIPAUX

SW&/G&W avec aawce g veor Banc ot i

Leats r, pounde aﬁz,/mmw Ao tarne L poe mangetouit
Chicken supreme with a white

wine and tarragon sauce,

pomme puree and mangetout
Lﬂ% o&/»ﬁw 22 avec Br, tamate ot Baatic,
farcesta /‘M oL pomimes Ao tarne 2acdtien

Roast pork loin with brie, tomato and
basil, fine beans and sautéed potatoes

DESSERTS

Pravlova aee acccre bren avec

M&W ot crdine Lowble
Brown sugar pavlova with
raspberries and double cream

Flt-e Bar avee chawhéie Ao crabe ot mais
a/ﬁ% ¢ ainsrine w/ﬁmmwa//emwm%
Sea bass fillet with crab and sweetcorn
chowder, samphire and new potatoes

2’0724149/@ 160472, cerve avec ealale
Mushroom pissaladiere, courgette and
red onion tart, served with salad

7&@%0@0&/&1’%@%%%/4@@&/@

Salted dark chocolate tart with clotted
cream ice cream and fresh strawberries

CHEESE / ET FROMAGE

wacacnae ot cilons
French cheese and biscuits with grapes
and celery

£39.95 per person

Please book your table via Opentable.

Scan to book

Reservations are open now and spaces will be limited.

www.rattlebone.co.uk | Church Street, Sherston, SN16 0JZ | 01666 840871




