
 
SOU PE À L’ OIGNON 

rustic French onion soup made to our own recipe  
with Emmental cheese and sourdough croutons

PÂT É 
smooth chicken liver pâté with shallot & raisin  

chutney and chargrilled sourdough bread

CA M E M BE RT 
warm breaded Camember t with cranberry & redcurrant sauce

DE M I P OU L E T 
half roast chicken marinated in garlic & herbs,  

served with thyme jus and frites

P OIS SON F R I T E S
sustainably sourced breaded hake fillet with frites and pea & mint purée

 C R Ê PE AU F OU R 
baked crêpe filled with Por tobello and chestnut mushrooms, spinach, 

shallots, garlic, Emmental cheese and a Mornay & cèpe sauce,  
with frites or house salad

5OZ ‘M I N U T E’  RU M P 
British rump steak served with frites or house salad,  

garlic butter available on request

BOE U F BOU RGU IGNON
slow-cooked beef in a red wine sauce, with smoked bacon,  
mushrooms, roasted carrots, herb mash and crispy onions

C R È M E BRÛ L É E 
traditional vanilla crème with caramelised top

TA RT E AU CI T RON 
lemon tar t and crème fraîche

C R È M E S GL AC É E S 
your choice of: vanilla , chocolate , strawberry , tar te tatin,  
salted caramel  or chocolate & raspberry fondant ice cream

Menu C

 Suitable for vegetarians    Can be made gluten free on request
Allergen menus are available on request.

TWO COURSES 13.95
THREE COURSES 17.95

...



complimentary Wi-Fi

caferouge.com


