
6  C O U R S E S  £ 2 7.9 5
OCTOBER  -  D ECEMBER



6  C O U R S E S  £ 2 7.9 5

Une soirée bien française.

On the second and fourth Tuesday of every month, join 

us for Soirée Gastronomique, an evening of good food, 

good wine and a l itt le French flair .

Our special ly created menu changes every fortnight, 

bringing something new to the table each time. Expect 

seasonal French dishes, careful ly chosen wine pair ings 

and plenty of t ime to enjoy them.

No rushing. No fuss. Just a proper French dinner, served 

in the warm surroundings of your local Bistrot.

À table? 

Join us for the next Soirée Gastronomique 

at your nearest Bistrot Pierre.

B I S TROTP I ERRE . CO . U K

If you have an allergy please alert a member of staff, we can provide a detailed list of 

allergens used in our kitchen on request.

Elevate your meal with our wine pairings,  
careful ly selected to complement each dish

3  G L A S S E S  FO R  1 5  O R 

4  G L A S S E S  FO R  1 8

A match made 
en France...



1 3 TH O CTOBER

27 TH OCTOBER

H A M  A N D  C H E E S E  C R O Q U E T T E 
Andalouse sauce 
V OPTION AVAILABLE

M U S S E L S  O N  TOA S T * 
Garl ic and cream 
V OPTION AVAILABLE

S LOW - C O O K E D  L A M B  TAG I N E 
Couscous, yoghurt

OR 

S M O K E D  S A L M O N  R Ö S T I  gf 
Crispy capers, truff le mayonnaise, soft-poached egg

OR 

M O R O C C A N  C H I C K P E A ,  SW E E T  P OTATO  
&  R E D  P E P P E R  TAG I N E  ve 

Roast squash, couscous, clay-baked flatbread,  
harissa and mint dressing

VA N I L L A  PA N N A  C OT TA  gf 
Blackberry compote, fresh honeycomb 

VEGETARIAN OPTION AVAILABLE

D U O  D U  F R O M AG E  */v
 

St Mont, Bleu d’Auvergne, chutney, artisan crackers

C O F F E E  &  P E T I T  FO U R  v

D U C K  C R O Q U E T T E 
Morello cherry jus 
V OPTION AVAILABLE

W H I P P E D  G OAT ’ S  C H E E S E  M O U S S E  gf/v/n 
Caramelised figs, chicory, hazelnut salad

S L I C E D  B AV E T T E 
Café de Paris butter, shoestring potatoes

OR 

PA N - S E A R E D  S E A  B A S S  gf 
Peas à la Française

OR 

R OA S T  S Q U A S H  &  S P I N AC H  W E L L I N GTO N  v 
Red wine jus, tenderstem broccoli

F R E N C H  C R Ê P E  S U Z E T T E  v 
Caramelised orange sauce, vanil la ice cream

D U O  D U  F R O M AG E  */v
 

St Mont, Bleu d’Auvergne, chutney, artisan crackers

C O F F E E  &  P E T I T  FO U R  v
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1 0 TH NOVEMBER

24 TH NOVEMBER

S M O K E D  S A L M O N  R I L L E T T E S * 
Brioche toast 

V OPTION AVAILABLE

H O N E Y- B A K E D  B A R O N  B I G O D * 
Pear chutney, sourdough 

V OPTION AVAILABLE

L E S  L A N D E S  D U C K  C O N F I T  gf 
Lyonnaise potatoes, French beans,  

blackberry sauce 

OR 

B O U I L L A B A I S S E * 
Rouil le, sourdough, grated Comté

OR 

S T  M O N T  C R Ê P E  v 
Roasted squash, spinach,  

caramelised onions

P E A R  TA R T E  TAT I N  S H A R E R  v 
Montebourg crème fraîche

D U O  D U  F R O M AG E  */v
 

St Mont, Bleu d’Auvergne, chutney, artisan crackers

C O F F E E  &  P E T I T  FO U R  v

F I S H  S O U P 
Crab vol-au-vent 
V OPTION AVAILABLE

M U S H R O O M  C R O Q U E T T E 
Comté, truff le mayonnaise 

V OPTION AVAILABLE

S LOW - C O O K E D  B E E F  S H O R T  R I B  gf 
Pomme purée

OR 

M O U L E S  M A R I N I È R E S  gf 
White wine, onion, parsley, thyme, fresh cream, fr ites

OR 

FA B L E  B O U L A N G È R E  gf 
Boulangère potatoes, Vichy carrots, rosemary & garl ic jus

B U R G U N D I A N  H O N E Y  C A K E  v 
Honey sauce, vanil la ice cream

D U O  D U  F R O M AG E  */v
 

St Mont, Bleu d’Auvergne, chutney, artisan crackers

C O F F E E  &  P E T I T  FO U R  v



H O N E Y- G L A Z E D  
P I G S  I N  B L A N K E T S 

Croissant, cranberry ketchup, Comté 
V OPTION AVAILABLE

C A M E M B E R T  B R Û L É E  v/gf 
Spiced Clementine & orange chutney,  

toasted sourdough

R OA S T  T U R K E Y 
Festive croquette, pigs in blankets, honey-roast  

vegetables, Brussels sprouts, red wine gravy

OR 

PA N - F R I E D  S A L M O N 
Tartare hollandaise, confit potatoes

OR

C E L E R I AC  W E L L I N GTO N  ve/n 
Celeriac purée, chestnuts, gravy,  

seasonal vegetables

B L AC K  FO R E S T  
C H O C O L AT E  M O U S S E  v 

Chocolate shavings

D U O  D U  F R O M AG E  */v
 

St Mont, Bleu d’Auvergne, chutney,  
artisan crackers

C O F F E E  &  P E T I T  FO U R  v

FESTIVE SOIRÉE 
GASTRONOMIQUE

8 TH &  1 5 TH D ECEMBER



From festive breakfasts to dinners that 

turn into soirées, bring your people and 

we’l l take care of the rest. Book early 

for your favourite date.

Ce soir , we feast.

B I S TROTP I ERRE . CO . U K


