
     
 

 

Duck Crostini 
Duck liver mousse with madeira jelly, pulled duck rillettes, duck scratchings  

 Balsamic beetroot pickle, homemade focaccia. (dg) 
 

Aubergine Gratin (V) 
Parmesan, mozzarella, smoked scamorza, basil, tomato sauce and herb oil (dg) 

 
Carpaccio with Rocket and Parmesan 

Thinly sliced raw beef, garlic, fresh chilli, soy sauce, extra virgin olive oil (dg) 
 

Salmon and Crab Fried “Sushi” 
Fresh salmon, crab and rocket wrapped in nori, sealed in tempura batter 

Wasabi, soy dipping sauce (fcg) 
 

Bruschetta Siciliana (VV) 
Heritage tomato, garlic, basil, extra virgin olive oil 

Artichoke puree, toasted pine nuts (gn) 
 

 
********* 

 
Twice cooked Brisket of Beef 

Braised in red wine, then wood roasted. 
Bourguignonne sauce, truffled macaroni cheese (dg) 

 
Loin of Hake 

Roasted in the wood burning oven, clam and seafood cream sauce,  
crispy potato cakes, greens (fmcdg) 

 
Spiced Vegetable Pakora (VV) 

Shitake mushroom sticky rice, green bean and courgette coconut curry 
 

Wood Roast Breast of Free Range Bronze Turkey 
Sausage and chestnut stuffing, red wine and porcini jus, sauteed sprouts 

Confit chantenay carrots with caramelised onions, pigs in blankets, duck fat roast potatoes (dg) 
 

Porcini Risotto (V) 
Truffled portabello mushrooms. Farmhouse cheddar (d) 

 
Marinated Kentish Lamb 

Ratatouille, boulangere potatoes, red pepper soubise, salsa verde (d) 
 
 

********* 
 

Sticky Toffee and Pecan Pudding, whipped cream (gdn) 
 

Valrohna Dark Chocolate Brownie, white chocolate cream (dg) 
 

Burnt Basque Cheesecake, red fruit compote, cream (d) 
 

Chocolate and Coconut Ganache, fresh strawberries, griottines cherries, eau de vie (VV) 
 

 

2 courses £33                  3 courses £40 
 

An optional 10% service charge will be added to tables of six or more. 
If you have a food allergy, please talk to a member of staff before ordering. Due to the large range of ingredients that we use 

in our kitchen, we cannot absolutely guarantee that any of our dishes is allergen free, even though we take extreme care.  
V = vegetarian, VV = vegan, (g) gluten, (d) dairy, (n) nuts, (s) seafood 



Café du Soleil Xmas Pre-Order Form
Name of Party: No Guests: Total Deposit Paid £

Date: Time:
Name 3 Ducks Aubergine Carpaccio Sushi Brusch Brisket Hake Pakora Turkey Risotto Lamb Stick Toff Brownie CHS Cake Mousse


