Menu Pierre (Autumn/Winter)
2 courses 17.95 3 courses 19.95

STARTERS

All served with complimentary freshly
baked French bread and butter

Soup ®
Freshly made soup of the day

Goat’s cheese salad 9© 0
Goat's cheese with marinated beetroot, chicory,
watercress, toasted walnuts and grain mustard dressing

Fritot de Brie ©®
Deep-fried Brie in a crisp rosemary crumb,
with dressed leaves and plum chutney

Chicken liver parfait ®
With grilled artisan bread
and red onion confiture

Calamari @
Lightly spiced crispy fried squid
with garlic aioli

Toast et champignons ®
Toasted sourdough topped with
fricassée of mushrooms with
(or without @) smoked bacon
(vegan option available ®)

STEAK & GRILLS
Steak-frites @

Pan-seared Scottish pasture-
fed 21 day-aged minute steak
(bavette cut, served pink) served
with roasted garlic and parsley
butter, pommes frites and
dressed leaves

House burger
100% prime British beef burger,
Le Saint Mont Cheese,
gherkins, home-made burger
sauce, plum tomatoes and lettuce
served with pommes frites

Vegetarian burger @ New
100% plant-based Moving Mountains® Burger
with gherkins, home-made burger sauce, plum tomatoes
and lettuce served with pommes frites.
All the taste but meat-free

MAINS

Poulet forestiere @
Pan-fried chicken breast in a rich bacon, shallot, mushroom
and red wine sauce with seasonal vegetables and potatoes

Boeuf bourguignon @

Our signature dish for 25 years and now we've made it even
better! Inspired by the classic French recipe, our marinated diced
beef is slowly braised with red wine, shallots, mushrooms and
bacon, served with pomme purée and honey-roasted carrots

Seasonal risotto
Please ask for details on this season'’s risotto
(vegan option available @)

Roasted haddock fillet New
Haddock fillet wrapped in Serrano ham with
creamed leeks, white wine and grain mustard
sauce, seasonal vegetables and potatoes

Cratin Méditerranéen @ ®
Ricotta, wild mushroom, spinach and roasted hazelnut
‘veggie balls’ baked in a rich tomato and béchamel
sauce with seasonal vegetables and potatoes

Thai fishcake
Spiced fishcake of salmon, haddock, chilli, lemongrass,
ginger, coriander and lime with a crunchy slaw, pommes frites
and sweet chilli sauce

We offer seasonal menus, if booking in advance
some seasonal dishes may change.

SIDES

Superfood side Dauphinoise Creamed
salad @@ £3.50 potatoes @ @ spinach 0@
Grains, couscous, £3.50 £3.50
mixed leaves and
pomegranate seeds Roasted French beans
garlic field 0®0 £3.50
House salad mushrooms With toasted
0w £3.25 0®£3.25 almond flakes

Pommes frites
0w £2.95
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DESSERTS

Créeme brulée 0@
Our signature dessert —
a French classic. Vanilla
créme brilée freshly made
by our chefs every day

Ice cream & sorbets @ ®
Award-winning West Country
farm organic ice cream and
sorbets. Choose from: Chocolate
chip, Vanilla clotted cream,
Strawberry, Salted Caramel,
Raspberry sorbet, Mango sorbet
(vegan option available ()

Chocolate brownie © ®@
With warm chocolate sauce
and salted caramel ice cream
Mixed berry crépe @
A traditional French crépe
with berry compote and
vanilla ice cream

Sticky toffee pudding ®

With vanilla ice cream

To make your occasion even

more special, were delighted

to offer the following for you
and your party

A glass of Veuve Devienne sparkling wine
on arrival for only £4.50 per person

A seleétion of our most popular appetisers ready and
waiting on the table for only £3.50 per person including:

Mini chorizos roasted in honey @
Mixed marinated olives @ @ &
Houmous with toasted pitta bread @ ®®

These dishes: @ are suitable for vegetarians @ are suitable for vegans @ are suitable
for a gluten-free diet, please advise your server ® can be made suitable for a gluten-free
diet, please clearly advise your server that you need a gluten-free option @ contain nuts.
We handle all allergens including nuts, nut oils and derivatives and gluten in our kitchen
and cannot guarantee our dishes are allergen-free. Some dishes may contain bones.
We can provide a detailed list of all allergens used in our kitchen on request. If you do have
an allergy please alert your server before ordering. The ingredients used in all of our dishes
may vary occasionally, subject to availability. There is a 10% discretionary service charge for
all tables of eight or more. All service charges and tips go directly to our team. This menu
is not available if you are dining in the Mumbles private dining room. Autumn/Winter 2019
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Booking name: Date: Time: Number of people in your party: Bistrot:

Email address: Contact number:

Additional notes/requests:

® Important Please let us know if you require the
S gluten-free alternative of the dish by ticking the GF
8 column or the vegan alternative of the dish by ticking
e = the Ve column.
Please let us know if everyone in your party would ® % £§ 2 E (=4 @
like the following by ticking the relevant box: 0 |® 0| o 2 ® |3 2 g g’ (> ° Steaks are served with pommes frites and your
B = 516 . (> ®| ¢ =3 ® o £ 2 choice of roasted garlic and parsley butter or green
ON ARRIVAL o ° t 5 5 = 21;;) IR o g S § F peppercorn and brandy sauce. Let us know how you
: : ; ® o g 2= 5 o 9 %85 2l o| 5 would like us to cook your steak, Blue (B), Rare (R)
o E|EE|® 53] 230|588 ol 2 @l 9 y . : :
A glass of Veuve Devienne sparkling wine 0 § é Sl |8 ¥) 2 09’) 2 2 § 2 E 3 % |2 ﬁ § < 2 Med-Rare (MR), Med-Well (MW), Well Done (W).
A selection of appetisers EINEEIEE %gigﬁ -gw&_’éTg o|>|£ & 5|5 858
o Llol x| gl 2| = ~lol2lZz|gl<|ol2lc|2|H2Q 9T
SEHEEEEE R R
NAME B |n|O|L|C|O|R|R|n| ¢ |>|2|d|ajn|c|C|F|a|lo|0|®n| 23| SAUCES & SIDES Ve |GF

These dishes: @ are suitable for vegetarians @ are suitable for vegans @ are suitable for a gluten-free diet, please advise your server & can be made suitable for a gluten-free diet, please clearly advise your server that you need a gluten-free option @ contain nuts.

We handle all allergens including nuts, nut oils and derivatives and gluten in our kitchen and cannot guarantee our dishes are allergen-free. Some dishes may contain bones. We can provide a detailed list of all allergens used in our kitchen on request. If you do have an allergy please

alert your server before ordering. The ingredients used in all of our dishes may vary occasionally, subject to availability. There is a 10% discretionary service charge for all tables of eight or more. All service charges and tips go directly to our team. This menu is not available if you
are dining in the Mumbles private dining room. Autumn/Winter 2019



