
 
 
 
 
 
 
 
 

BRETON COASTAL CATCH 
 

ENTREE 
Smoked salmon and dill soufflé  

with roast garlic cream 

 

MAIN 
Seafood bouillabaisse of line caught tarakihi,  

squid, clams, new season celeriac  
and house-baked sourdough 

 

 

DESSERT 
‘Far Breton’ 

Traditional Breton pie with Armagnac,  
prunes, and a plum sorbet 

 
 

menu contains seafood, dairy and gluten 
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