
Mother's Day
3 courses £30.95

S U N D A Y  1 5 T H  M A R C H



MOTHER’S DAY
3 courses £30.95

Dauphinoise Potatoes GF   V  379kcal� 4.75

Truffle Frites GF   V � 4.95 
Saint Mont cheese 576kcal

A C C O M P A G N E M E N T S

Frites GF  VE  V  457kcal� 4.25

French Beans GF   V   N  � 4.25 
Toasted almond flakes 246kcal

Sweet Potato Frites GF  VE  507kcal� 4.75

Cauliflower Cheese GF   V  � 4.75 
XXXkcal

Our roasts are served with roast potatoes, Yorkshire pudding, 
seasonal vegetables and red wine gravy

Roast Topside Beef *  234kcal Pork Medallions 472kcal

There is a 10% discretionary service charge for all tables. All service charges and tips go directly to our team 

Adults need around 2000kcal a day. Scan this QR code for detailed allergen information. 
GF  Suitable for a gluten-free diet. *  Dishes can be made with non-gluten containing 
ingredients. V  Suitable for vegetarians. VE  Suitable for vegans. N  Dishes 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. 

Scan here or search Bistrot Pierre 
in your App store of choice

Dark Chocolate Mousse V    
A rich classic French dessert,  

topped with chocolate shavings,  
served up at your table

Burgundy Honey Cake V   
 Honey sauce and Chantilly cream

Berry Tart VE   N    
Granola crumble, vanilla ice cream

Strawberry Meli Melo GF   V   N   
Vanilla Chantilly, crushed meringue, 

pistachio nuts

Crème Brûlée GF   V   
French classic. Vanilla crème  

brûlée freshly made by our  
chefs every day  

Tarte Au Citron GF   V    
 Chantilly Cream, Raspberry coulis

M A I N S

Roast Chicken Breast GF  
Mushroom sauce, pomme purée, peas, asparagus

Steak Frites GF  
Bavette sliced steak, frites, Périgueux sauce 

Pan-fried Sea Bass Fillet GF    
Fennel, new potatoes, champagne sauce

Pan-Fried Salmon Fillet 
Tartare hollandaise, confit potatoes  

and spinach 

Celeriac Wellington VE   N   
Celeriac puree, roasted root  

vegetables, chestnuts, red cabbage  
and parmentier potatoes

D E S S E R T S

E N T R É E S   

Duck Liver Parfait *   
Morello cherries, toasted brioche

Calamari GF  
Spicy Provençale

Lobster Bisque  
Gruyère brioche croûtes 

Wild Mushroom Brioche VE  *    
Garlic white wine sauce

Baked Normandy 
Camembert V  *   

Plum & ginger chutney,  
sourdough

C H O O S E  F R O M :

BISTROT ROASTS


