JROOL Distro

CUISINE de FRANCE
Tucsdatj I §th Scptcmbcr

(£10/head non refundable cash or c}chue c’eposit required to secure booking}
2 courses ~£22.00 3 courses ~£26.00

Startcrs
Chicken liver & Foie (Gras ParFait with toasted brioche
E_scargots in garlic butter
r:rogs legs ina light batter with béarnaise sauce
Moules ala mariniere with Freﬂch bread

Salad a chevre with roasted vine tomatoes & artichoke hearts (v)

Main Courscs

Cassoulet of braised }36“5 Pork, confit duck !cg, Tou!ouse sausage & mixed Pulscs

Pouillabaisse with rouille & parmesan
Boecuf bourguignon with clauphinoise potatoes
Mushroom Faté en Croute with Petit Pois ala grangaisc (v)
Sea Pass en barolle with pommes Anna

Dcsscrt
Crémc bralee
Fot au chocolate
T arte au citron

Assiette de Fromagc

JKOOL is Jason, Rachel and Wcslcg, we l’?OPC you enjog.
All of our dishes are cooked to order, so Plcasc bear with us cluring busg Perio&s in our tiny kitchen!
Ang gratuities are left cntire]g atyour discretion & are shared cqua“y amongst the staff at the end of cach shift

12 ( Jnion Street, Stroud, (loucestershire (5] 5 2H
Teloi45% 767123

wwwjrool.co.uk



