Menu Pierre Prestige - Private Dining (Autumn/Winter)

2 courses 24.95 - 3 courses 2795

STARTERS

All served with complimentary freshly
baked French bread and butter

French onion soup @ ®
With a toasted Le Saint Mont cheese crodton
(vegan option available @)

Frit6t de Brie @
Deep-fried Brie in a crisp rosemary crumb, with
dressed leaves and plum chutney

Calamari @
Lightly spiced crispy fried squid with garlic aioli

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

Chilli & garlic prawns New
Sautéed king prawns in a chilli, garlic, tomato
and basil sauce served with grilled artisan bread

Croque monsieur croquettes New
Ham and melted cheese croquettes with
dressed leaves and Dijon mayonnaise

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

STEAK & GRILLS

Our steaks are from prime pasture-fed Scottish beef,
matured for at least 21 days. Served with pommes frites
and a choice of roasted garlic and parsley butter or
green peppercorn and brandy sauce. Or choose a classic
Béarnaise sauce with your steak for an additional £1.

Rump ® Fillet ®
8oz rump steak (best cooked 7oz fillet steak with classic
slightly rare) with classic gem lettuce wedge salad
gem lettuce wedge salad and and shallot dressing
shallot dressing 4.00 supplement

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

MAINS
Pan-fried duck breast @

Barbary duck breast with dauphinoise potatoes,
blackberry jus and seasonal vegetables

Sea bass @
Sea bass fillets with creamy saffron curried mussels,
samphire, seasonal vegetables and potatoes

Poulet forestiére @
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

Honey-glazed pork medallions
With braised puy lentils, root vegetables
and crushed crackling

Miso roasted aubergine @ @ New
Miso marinated whole roasted aubergine
served with beetroot houmous, mint, coriander,
pomegranate seeds and couscous tabbouleh

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

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
0OwWe £295

BISTROT

R\ERRE

1994

DESSERTS
SticRy toffee pudding ® Mixed berry crépe ©

With vanilla ice cream A traditional French crépe

with berry compéte and
Créme brulée 0@ vanilla ice cream
Vanilla creme brilée freshly
made by our chefs every day Valrhona chocolate
mousse O 0O
Chocolate mousse made with
luxurious Valrhona French
chocolate. Topped with creme

Chantilly and pistachio praline

Frangipane 0 ©
Warm baked raspberry and apple
frangipane with vanilla creme
fraiche and toasted pistachios

Cheese board ®
Our typical rustic French
cheese board of: Camembert,
Le Saint Flour Bleu @ and
Le Saint Mont des Alpes @
. Served with biscuits, celery
and red onion confiture.

Chocolate brownic O ©®
With warm chocolate sauce
and salted caramel ice cream

Tarte au citron @@
Caramelised lemon tart served
simply with créme Chantilly

To make your occasion even more
special, we're 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
® These foods can be made with non-gluten containing ingredients,
please clearly advise your server that you would like to request
this 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. Even if you have chosen the item previously, please make sure
that you check the allergen information each time you visit and always
inform your server of your allergy, intolerance or dietary requirements
when ordering. If you require any further information on any allergens,
please speak to your server. Some dishes may contain bones.

There is a 10% discretionary service charge for all tables of eight or more. All service
charges and tips go directly to our team.. Autumn/Winter 2019



Booking name: Date: Time: Number of people in your party: Bistrot:

Email address: Contact number:

Additional notes/requests:
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These dishes: @ are suitable for vegetarians @ are suitable for vegans @ are suitable for a gluten-free diet, please advise your server ® These foods can be made with non-gluten containing ingredients,
please clearly advise your server that you would like to request this 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. Even if you have chosen the item previously, please make sure that you check the
allergen information each time you visit and always inform your server of your allergy, intolerance or dietary requirements when ordering. If you require any further information on any allergens, please speak to your server.
Some dishes may contain bones.

There is a 10% discretionary service charge for all tables of eight or more. All service charges and tips go directly to our team. Autumn/Winter 2019




	C8: Off
	C33: Off
	C58: Off
	C83: Off
	C108: Off
	C1018: Off
	C1028: Off
	C1038: Off
	C1048: Off
	C1058: Off
	C1068: Off
	C1078: Off
	C1088: Off
	C1098: Off
	C10108: Off
	C9: Off
	C34: Off
	C59: Off
	C84: Off
	C109: Off
	C1019: Off
	C1029: Off
	C1039: Off
	C1049: Off
	C1059: Off
	C1069: Off
	C1079: Off
	C1089: Off
	C1099: Off
	C10109: Off
	C10: Off
	C35: Off
	C60: Off
	C85: Off
	C110: Off
	C125: Off
	C140: Off
	C155: Off
	C170: Off
	C185: Off
	C200: Off
	C2010: Off
	C2020: Off
	C2030: Off
	C2040: Off
	C11: Off
	C36: Off
	C61: Off
	C86: Off
	C111: Off
	C126: Off
	C141: Off
	C156: Off
	C171: Off
	C186: Off
	C201: Off
	C2011: Off
	C2021: Off
	C2031: Off
	C2041: Off
	C12: Off
	C37: Off
	C62: Off
	C87: Off
	C112: Off
	C127: Off
	C142: Off
	C157: Off
	C172: Off
	C187: Off
	C202: Off
	C2012: Off
	C2022: Off
	C2032: Off
	C2042: Off
	C13: Off
	C38: Off
	C63: Off
	C88: Off
	C113: Off
	C128: Off
	C143: Off
	C158: Off
	C173: Off
	C188: Off
	C203: Off
	C2013: Off
	C2023: Off
	C2033: Off
	C2043: Off
	C14: Off
	C39: Off
	C64: Off
	C89: Off
	C114: Off
	C129: Off
	C144: Off
	C159: Off
	C174: Off
	C189: Off
	C204: Off
	C2014: Off
	C2024: Off
	C2034: Off
	C2044: Off
	C15: Off
	C40: Off
	C65: Off
	C90: Off
	C115: Off
	C130: Off
	C145: Off
	C160: Off
	C175: Off
	C190: Off
	C205: Off
	C2015: Off
	C2025: Off
	C2035: Off
	C2045: Off
	C16: Off
	C41: Off
	C66: Off
	C91: Off
	C116: Off
	C131: Off
	C146: Off
	C161: Off
	C176: Off
	C191: Off
	C206: Off
	C2016: Off
	C2026: Off
	C2036: Off
	C2046: Off
	C17: Off
	C42: Off
	C67: Off
	C92: Off
	C117: Off
	C132: Off
	C147: Off
	C162: Off
	C177: Off
	C192: Off
	C207: Off
	C2017: Off
	C2027: Off
	C2037: Off
	C2047: Off
	C18: Off
	C43: Off
	C68: Off
	C93: Off
	C118: Off
	C133: Off
	C148: Off
	C163: Off
	C178: Off
	C193: Off
	C208: Off
	C2018: Off
	C2028: Off
	C2038: Off
	C2048: Off
	C19: Off
	C44: Off
	C69: Off
	C94: Off
	C119: Off
	C134: Off
	C149: Off
	C164: Off
	C179: Off
	C194: Off
	C209: Off
	C2019: Off
	C2029: Off
	C2039: Off
	C2049: Off
	C20: Off
	C45: Off
	C70: Off
	C95: Off
	C120: Off
	C135: Off
	C150: Off
	C165: Off
	C180: Off
	C195: Off
	C210: Off
	C215: Off
	C220: Off
	C225: Off
	C230: Off
	C21: Off
	C46: Off
	C71: Off
	C96: Off
	C121: Off
	C136: Off
	C151: Off
	C166: Off
	C181: Off
	C196: Off
	C211: Off
	C216: Off
	C221: Off
	C226: Off
	C231: Off
	C22: Off
	C47: Off
	C72: Off
	C97: Off
	C122: Off
	C137: Off
	C152: Off
	C167: Off
	C182: Off
	C197: Off
	C212: Off
	C217: Off
	C222: Off
	C227: Off
	C232: Off
	C23: Off
	C48: Off
	C73: Off
	C98: Off
	C123: Off
	C138: Off
	C153: Off
	C168: Off
	C183: Off
	C198: Off
	C213: Off
	C218: Off
	C223: Off
	C228: Off
	C233: Off
	C24: Off
	C49: Off
	C74: Off
	C99: Off
	C124: Off
	C139: Off
	C154: Off
	C169: Off
	C184: Off
	C199: Off
	C214: Off
	C219: Off
	C224: Off
	C229: Off
	C234: Off
	C25: Off
	C50: Off
	C75: Off
	C100: Off
	C1010: Off
	C1020: Off
	C1030: Off
	C1040: Off
	C1050: Off
	C1060: Off
	C1070: Off
	C1080: Off
	C1090: Off
	C10100: Off
	C101010: Off
	C26: Off
	C51: Off
	C76: Off
	C101: Off
	C1011: Off
	C1021: Off
	C1031: Off
	C1041: Off
	C1051: Off
	C1061: Off
	C1071: Off
	C1081: Off
	C1091: Off
	C10101: Off
	C101011: Off
	C27: Off
	C52: Off
	C77: Off
	C102: Off
	C1012: Off
	C1022: Off
	C1032: Off
	C1042: Off
	C1052: Off
	C1062: Off
	C1072: Off
	C1082: Off
	C1092: Off
	C10102: Off
	C101012: Off
	C28: Off
	C53: Off
	C78: Off
	C103: Off
	C1013: Off
	C1023: Off
	C1033: Off
	C1043: Off
	C1053: Off
	C1063: Off
	C1073: Off
	C1083: Off
	C1093: Off
	C10103: Off
	C101013: Off
	C29: Off
	C54: Off
	C79: Off
	C104: Off
	C1014: Off
	C1024: Off
	C1034: Off
	C1044: Off
	C1054: Off
	C1064: Off
	C1074: Off
	C1084: Off
	C1094: Off
	C10104: Off
	C101014: Off
	C30: Off
	C55: Off
	C80: Off
	C105: Off
	C1015: Off
	C1025: Off
	C1035: Off
	C1045: Off
	C1055: Off
	C1065: Off
	C1075: Off
	C1085: Off
	C1095: Off
	C10105: Off
	C101015: Off
	C31: Off
	C56: Off
	C81: Off
	C106: Off
	C1016: Off
	C1026: Off
	C1036: Off
	C1046: Off
	C1056: Off
	C1066: Off
	C1076: Off
	C1086: Off
	C1096: Off
	C10106: Off
	C101016: Off
	C32: Off
	C279: Off
	C245: Off
	C247: Off
	C249: Off
	C251: Off
	C253: Off
	C255: Off
	C257: Off
	C259: Off
	C261: Off
	C263: Off
	C265: Off
	C267: Off
	C269: Off
	C271: Off
	C273: Off
	C246: Off
	C248: Off
	C250: Off
	C252: Off
	C254: Off
	C256: Off
	C258: Off
	C260: Off
	C262: Off
	C264: Off
	C266: Off
	C268: Off
	C270: Off
	C272: Off
	C274: Off
	C57: Off
	C280: Off
	C82: Off
	C281: Off
	C107: Off
	C10110: Off
	C1017: Off
	C10111: Off
	C1027: Off
	C10112: Off
	C1037: Off
	C10113: Off
	C1047: Off
	C10114: Off
	C1057: Off
	C10115: Off
	C1067: Off
	C10116: Off
	C1077: Off
	C10117: Off
	C1087: Off
	C10118: Off
	C1097: Off
	C10119: Off
	C10107: Off
	C101040: Off
	C101017: Off
	C101041: Off
	C101038: Off
	C101039: Off
	Booking name: 
	Date: 
	Time: 
	Bistrot: 
	Email address: 
	Contact No: 
	Notes: 
	NAMERow1: 
	NAMERow2: 
	NAMERow3: 
	NAMERow4: 
	NAMERow5: 
	NAMERow6: 
	NAMERow7: 
	NAMERow8: 
	NAMERow9: 
	NAMERow10: 
	NAMERow11: 
	NAMERow12: 
	NAMERow13: 
	NAMERow14: 
	NAMERow15: 
	SAUCES  SIDES: 
	SAUCES  SIDES_2: 
	SAUCES  SIDES_3: 
	SAUCES  SIDES_4: 
	SAUCES  SIDES_5: 
	SAUCES  SIDES_6: 
	SAUCES  SIDES_7: 
	SAUCES  SIDES_8: 
	SAUCES  SIDES_9: 
	SAUCES  SIDES_10: 
	SAUCES  SIDES_11: 
	SAUCES  SIDES_12: 
	SAUCES  SIDES_13: 
	SAUCES  SIDES_14: 
	SAUCES  SIDES_15: 
	No in Party: 


