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

B I S T R O T P I E R R E . C O . U K

@ B I S T R O T P I E R R E

TORQUAY | PLYMOUTH



Hugo Spritz 
St Germain elderflower 
liqueur, Veuve Devienne 

sparkling wine, soda  
and fresh mint 

Aperol Spritz 
Aperol, Veuve Devienne 
sparkling wine and soda

Espresso Martini 
Eristoff vodka, Fair coffee 

liqueur, espresso shot  
and sugar syrup 

French Martini  
Eristoff vodka, Chambord, 

pineapple juice and lime

Pornstar Martini 
Smirnoff vanilla vodka,  

Fair passion fruit liqueur 
and syrup served with a 
shot of sparkling wine

Classic Mojito 
Captain Morgan white rum,  
soda, fresh mint, lime juice  

and sugar syrup

2 Cocktails for £14

Ask a member of staff for timings

APÉRO HOUR

Cosmopolitan 
Eristoff vodka, Triple Sec liqueur,  

cranberry juice and lime juice 

Order must be 2 of the same cocktail

No-jito LO  � 7.95
Captain Morgan 0.0, soda, fresh mint, lime  
and sugar syrup 56kcal

Berry Spritz LO � 6.95
Fresh raspberries, lime, cranberry juice  
and lemonade 149kcal

No-groni LO � 7.95
Tanqueray 0.0, Lyres Aperitif Rosso and Italian Spritz 246kcal

Amaretti Sour LO � 7.95
Lyres Amaretti, lemon juice, lime juice, pineapple juice  
and Angostura bitters 201kcal 

NO & LOW

S I G N A T U R E  C O C K TA I L S

Golden Orchard  10.95 
Calvados brandy, lemon juice, agave  

syrup and apple juice

La Vie en Rose  10.95 
St Germain elderflower liqueur, Veuve  

Devienne sparkling wine, lemon juice and  
Fever Tree raspberry rose lemonade

Pampelle Twist  10.95 
Cazcabel tequila, Pampelle grapefruit  

aperitif, Triple Sec liqueur and agave syrup

Almond Garden  10.95 
Bombay Sapphire gin, St Germain elderflower 
liqueur, Orgeat syrup, lemon juice and soda

Citron Martini  10.95 
Grey Goose vodka, Triple Sec liqueur,  

lemon and sugar syrup

The perfect dessert cocktail

Chocolate Caramel Martini  10.25
Grey Goose vodka, Baileys, caramel syrup,  

cream and coco powder

Bread Board V  * � 4.25 
Rustic sourdough baguette served with Maldon  
sea salt whipped butter 526kcal 

ADD Garlic butter 184kcal � 1.00

Nocellara Olives GF  VE  � 4.50 
Garlic and rosemary marinated 205kcal

Calamari GF   Bistrot Favourite 
REGUL AR Garlic aioli 418kcal� 8.95 
GRANDE  Garlic aioli & sweet chilli� 14.95 
                sauce 1123kcal 
 

Sticky Brindisa Chorizo GF � 5.75 
Tossed in blossom honey 694kcal

Houmous VE  * � 6.95 
Crispy chickpeas, pomegranate seeds,  
dukkah and harissa with clay baked  
flatbread 757kcal

Pan Fried Halloumi GF  V � 7.95 
Sweet chilli jam 448kcal 
 

Ham & Cheese Croquettes� 5.95 
Dijon mayonnaise dip 561kcal 

Sharing Camembert V  *   Bistrot Favourite� 12.95 
Whole baked Camembert with sourdough  
baguette and plum and ginger chutney 1030kcal 
 

Chicken Goujons� 6.95  
Lightly coated seasoned chicken served  
with garlic mayonnaise 785kcal

Fish Goujons� 7.25  
Lightly beer battered fish served  
with tartare sauce 713kcal 
 

Pommes Frites GF  VE  457kcal� 4.25

Sweet Potato Frites GF  VE  507kcal � 4.75

Truffle Pomme Frites GF  V   � 4.95 
With Saint Mont cheese 576kcal

Frites en Trois GF  V  � 12.00 
All 3 frites flavours 1499kcal

S M A L L  P L A T E S


