_ WELCOME
TO OUR BISTRO

STARTERS

SOUPE A L’OIGNON ®
rustic French onion soup with sourdough croutons
and Emmental cheese, served with baguette

CAMEMBERT
warm breaded Camembert with cranberry
& redcurrant sauce

PATE &
potted smooth chicken liver paté, shallot & raisin
chutney with chargrilled sourdough bread

MAINS

DEMI POULET &
half roast chicken marinated in garlic and herbs
with thyme jus. Served with frites or house salad

POISSON FRITES
batter crisp haddock served with frites and tarfare sauce

MOROCCAN VEGETABLE TAGINE ®®
roasted courgette, carrots, butternut squash,
baby spinach and chickpeas with toasted
almonds and coriander chutney. Served with
spiced coriander couscous

50Z ‘MINUTE’ RUMP &
50z Black Angus ‘minute” rump served with frites
or house salad, garlic butter available on request
BOEUF BOURGUIGNON &

slow-cooked beef in a red wine sauce with bacon lardons,
caramelised shallots and mushrooms with herb mash

DESSERTS

CREME BRULEE O®
caramelised vanilla créme with an almond tuile

TARTE AU CITRON ®O&
lemon tart with créme fraiche

CREMES GLACEES O®
two scoops of: vanilla @, chocolate, strawberry
or salted caramel ice cream

"
@ Suitable for vegetarians @ Suitable for vegans @ Can be made without gluten on request @ Can be made vegan on request
Allergen menus are available on request. If you suffer from nut or other allergies, please ask a waiter for more information. r
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