



Our beef is pedigree Welsh black sourced
in local farms and is at its best cooked 
rare or medium rare.

Le Bistro


Everyday 12pm-5pm


Soupe du jour				£4.95


Soup of the day


Assiette de charcuterie			£8.75


Charcuterie platter


Frites béarnaises			£4.50


French fries with béarnaise sauce


Steak minute, frites			£9.95


Char grilled beef steak with French fries


Croque Monsieur			£6.95


Toasted ham and cheese sandwich


Croque Madame			£7.95


As above with a fried egg


Omelette au choix			£7.95


Omelette with two toppings of your choice


Plateau de fromages			£7.95


Cheese platter (served with bread)


Huîtres du moment (each)		£1.60 


Oysters


Olives					£2.95


Olives	








Entrées/Starters


Soupe du jour							£4.95


Soup of the day


Assiette de charcuterie						£8.75


Charcuterie platter


Escargots au beurre à l’ail (x6)					£5.95


Garlic butter snails


Foie gras poêlé							£8.95


Pan fried foie gras with baby figs and toasted brioche


Huîtres du moment (each)					£1.60 


Oysters


Parfait de foie de volaille et foie gras				£6.95


Chicken liver and foie gras parfait with pear and apple chutney,


toasted brioche


Noix de Saint Jaques poelées					£8.95


Pan fried scallops with French black pudding, lardons 


and petite salad


Trio de poissons fumés						£8.50


Smoked fish trio (halibut, tuna, salmon), saffron mayonnaise, green salad


Jambon de Bayonne rémoulade				£5.95


Celeriac remoulade wrapped in Bayonne ham, chive and truffle dressing


Poissons/Fish


Fillet de cabillaud rôti			                   		£16.95


Roasted fillet of cod wrapped in Bayonne ham, crusted new potatoes,


wild rocket, bouillabaisse  sauce


Filet de loup de mer et noix de Saint-Jacques			£18.95


Pan fried fillet of wild sea bass, caramelized scallops, saffron mash,


asparagus, red wine jus





Viandes/Meat


Rump d’agneau roti						£16.50


Roast rump of Welsh lamb, Dauphinoise potato, French beans, 


parsnip purée, garlic and rosemary jus


Poussin braisé           						£15.95


Whole braised poussin, roasted root vegetables, pearl barley,


herb and wild mushroom jus


Duo de canard							£17.95


Roast breast and confit leg of duck with rosemary and thyme potato cake, 


savoy cabbage and honey comb jus


Végétariens/Vegetarians


Tarte d’oignon rouge et  fromage de chèvre			 £10.95


Red onion and goat’s cheese tart with rocket and walnut salad


Cœur d’artichaut						£10.95


Globe artichoke with wilted spinach, sautéed potatoes, wild mushrooms, poached duck egg and Hollandaise sauce








La Formule Garcon!


Monday – Saturday 12pm-2.30pm/5pm-6pm*











2 courses £12.95


3 courses £15.95











*excepted Bank Holidays and special events





Accompagnements/ Side dishes                          £2.95


Frites/French fries


Pommes vapeur/Buttered new potatoes


Purée de pommes de terre/Mashed potatoes


Pommes de terres sautées/Sautéed potatoes


Salade verte/Green leaf salad, mustard dressing


Rocket/Rocket salad


Légumes vapeur/Steamed vegetables


Haricots verts/French beans		


Mange tout/ Mange tout


Pommes Dauphinoises/Dauphinoise potatoes





Panier de pain/basket of bread and butter 	£1.50


(first basket complimentary)








Les Grillades/From the Grill


12pm-2.30pm/6pm-close


Filet origine Pays de Galles grillé, frites	 £24.95


Char-grilled fillet of Welsh Black beef with French fries


Entrecôte origine Pays de Galles grillée, frites   £18.95


Char-grilled Welsh Black rib eye steak with French fries


Chateaubriand (for two)			 £44.95


End cut of Welsh Black beef fillet served with selection of 


sauces and garnish   


Tournedos Rossini				£32.95


Char-grilled fillet of Welsh Black beef with French fries


and pan fried foie gras


Sauces (Béarnaise / Pepper/ Blue cheese)		£2.50








Spécialités Froides/Cold Specialities


Steak Tartare, frites			£17.95


Raw hand minced fillet of Welsh black beef with capers, gherkins, egg yolk, Tabasco and fries








Les Moules/Mussels (main course portions served with French fries)


Moules marinières/White wine and cream mussels


starter	£6.95		main £11.95


Mouclades/ Safron mussels


starter £7.95		main £12.95


Moules Provencales/ Provencales Mussels


starter £6.95		main £11.95











All our dishes are cooked fresh to order. Most of our main courses will take 15 to 20 minutes to prepare and considerably more for meats cooked medium to well and well done.


Please let us know of any allergies or special dietary requirement.


A discretionary 10% service charge will be added to your final bill. All service charges and gratuities will be given to the staff.





A La Carte


12pm-2.30pm/6pm-close








Les Salades


(served all day)


Salade Garçon!		£8.95


Salad with French black pudding, lardons, potatoes, mixed leaves, poached duck egg and a honey and mustard dressing


Salade au chèvre		£7.50


Goats cheese and sun dried tomatoes with mixed leaves, garlic and herb croutons and balsamic dressing





Les plats ci-dessous sont servis toute la journée/


The dishes below are served all day





Spécialités Chaudes/Hot Specialities


Tartiflette Savoyarde		£12.95


Potatoes, onions and lardons baked in Reblochon cheese and white wine, green salad








