A 1A CARTE DINNER MENU
ﬂomoo]mla« bistro
0(753 33 007
~ Entrées / Starters ~
Soupe du jour / Soup of the daq

£3.95
TGP*QIQHQ C]Q {Pomaqe CI’I(\BVPQ cuijfe au fOUP/ BGI(QCJ qOGi’S CI’IQQSQ far’lleﬂe
with honeq roast pumpl<in, caramelized onions and balsamic reduction

£5.55
Salade de écrevisse a la russe / Russian salad with cmql(ish jlails, smoked duck & caviar

bound in fresh herb and capers mayonnaise
£5.95
Roulade de saumon l(umé / Smol«ad salmon roulade
filled with cml), mascaprone and avocado, served with picLlecJ lemons and mustard dPessinq
£6.55
Cocoﬂe aux cllampiqnons / Wild mushroom cocofte
cooLecJ in a qarlic, sha”oll anCJ lwandq cream ancl qlazed wijl|1 cheese
£5.55
Teppine cle l[ois gras ef poule’l l(ume / Dpessed l(ois gras and smo|<e<J c|1ic|<en terrine
served with prune, red onion and calvades marmalade and feasted brioche
£6.95
Moules Mariniére / Mussels Mariniere
I[Pesh Sheﬂand mussels in a w|1ijle wine, sha”oll & qarlic cream
£5.95
Plateau de Charcufer’ie / Cl'larcujlepie plaﬂep

jaml)on (Je l)aqonne, qarlic sausage, saucisson sec, smoLecl c|1ic|<en & l[ois gras llePPine, Brie &

onion relish
£7.95
Side Orders: Mixed olives or Garlic bread ~ £1.95
Market Veqefal)les, Mixed salad or CI’IipS ~ £2.95

A" our diSI’lQS are {PQSI'IILI COOLQCI iO OI”dQI” I(Pom CGI”Q{u"LI SOUI”CQJ {PQSI'I DPOJUCQ,

ancl may fa|<e some lime 1o prepare, we appreciafe your pa’lience

For tes of 6 01 more an opfional (ZF grifnily, will be added To your bill
7 7 a

Please inform us of any special (Jieiar’q needs



~ Les Dlais/ Mains ~
Moules Mariniere et frites / Mussels Mariniere with cl]un|<q CI]ipS

I[Pesh Shefland mussels slleamed in a whife wine, sha”o’[ & anlic cream
£11.95
Supreme de poule’l farci /Supreme of chicken stuffed with qoa’l’s cheese

wmpped in paPmaham served with roast pepper and basil sauce
) £13.95
EPCIUIQ CI,GCJI'IGGU /SIOW-POGS*QCI I’ICIH a SI’IOUICIQI" O{ ICImI)
finished with caramelized onion and rosemary jus, redcurrant & mint jelly
£22.95

Entrecte au trois poivre / Grilled 8oz. beef rib eye steak
Jloppecl with a three peppercorn and qarlic lsuHeP, served with chunlﬂ; chips

£14.95
File’l cle l)aeul( au Heu/ Gr’i"ecl 8oz. l)eel( l(i”e’l sfeal<
sef on a qarlic flat mushroom with sJ[iHon, por’[ and caramelized shallot cream

£19.95

Maqpe’[ de canard / Pan fried duck breast

sel on a lobster, butfon onion and lardons fricassee
£13.95

Plat du jour / Chel’s suggestion of the daq

p'ease (]Sl< your server

£13.55
Filejf c]e carrelei poé‘le / Dan fPiecJ ](i"ejf of pIaice
pPesenJleCJ with (]PiHQCJ asparaqus and smoked salmon, caper and dill butfer
£12.95
Filet de saumon en croute / Baked fillet of salmon wmpped in filo pastry

wi’[h |emon zest ancJ I(Pesh hepljs, set on coc“ail Pafofoui”e
£13.55
Comucopia Chilli

our own recipe chilli of pOPL, beef & chorizo served with rice, créme l[miche, spring onions & cheese

£10.95
Veqeiar’ian Disl'l of ”’le Daq with side salad
£9.95

A" main courses are servetJ wi’r|1 selecfion ol( veqe’[aHes ancl po’la’loes, unless oﬂlerwise s’ra’red

-~ Desserjfs -~ - clloose I(Pom our selec’lion on jllle I)lacHJoaPcl




