LA PETITE COLLINE

(AVAILABLE EVERY DAY, 12:00PM UNTIL 5:00PM)
2 COURSES £16.95 or 3 COURSES £18.95
WEEKEND & BANK HOLIDAYS £2.00 EXTRA
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SOUPE A L'OIGNON OU BISQUE DE HOMARD
French onion soup or lobster bisque with croutons and Gruyeére.

(Please specify the soup) (Onion soup)

PATE DE FOIE DE VOLAILLE EN GELEE DE MANDARINE
Smooth chicken liver paté, delicately coated in mandarin jelly
served with freshly baked baguette

SALADE DE CHEVRE CHAUD (cF)
Grilled goat cheese with marinated beetroot and
mixed leaves salad & pesto

STEAK TARTARE TRADITIONNEL
Traditional steak tartare prepared with La Petite Colline mix,
topped with a free-range egg yolk and served with baguette slices

BRIE PANE FRIT
Golden-fried breaded Brie, served with a warm blackberry compote

BROCHETTE DE CREVETTES @
Skewered tiger prawns served with spicy charred corn salsa
and lemon garlic butter

SAUMON FUME SUR PAIN PERDU
Delicate smoked salmon on French toast finished with lemon
créme fraiche, capers & shallots

ESCARGOTS A L'ALSACIENNE
Half dozen snails served in shells filled with parsley, lemon zest
and garlic butter serves with French baguette

FONDS D'ARTICHAUT FARCIS & ©
Stuffed artichoke hearts with hearty pulse salad, fresh mint
and olive oil dressing

FEUILLETE DE CHAMPIGNONS A L'AIL CREMEUX
Creamy garlic mushrooms in puff pastry, served on spinach
and topped with mature Gruyére

LE DEJEUNER

NMeing £13.95

FILET DE BAR GRILLE
Grilled sea bass fillet with charred potatoes, broccoli, salsa
fresca and samphire

FILET DE POULET GRILLE
Grilled fillet of chicken served with crispy pommes
Lyonnaise, fresh rocket and a classic peppercorn sauce

OMELETTE
Omelette filled with your choice served with French fries

CROQUE MONSIEUR / CROQUE MADAME

Toasted bread layered with ham and creamy bechamel sauce
topped with melted cheddar cheese served with French fries
(Croque Madame with fried eggs)

FOIE DE VEAU
Pan-fried calves’ liver with smoked bacon, caramelised onions,
creamy mash and red wine jus

MINUTE STEAK &
Grilled Sirloin minute steak served with French fries
and Café de Paris sauce

HAMBURGER DE BGEUF
Beef burger with smoked applewood cheddar cheese, lettuce,
tomato, onion, burger sauce & French fries

MOULES CLASSIQUES ET FRITES @
Fresh mussels with French fries

Mariniere a la Créme - White wine & cream
A I’Ail - with garlic butter & cream

A la Provencale - rich pomodoro sauce

COURGETTES FARCIES AU FOUR

Baked courgettes filled with lightly spiced rice and lentils,
served on ratatouille and finished with a vegan lemon and
garlic yogurt

A discretionary 10% service charge will be added to your bill,

which goes directly to our team.

Allergen and Service InformationPlease inform your server of any allergies or intolerances before ordering.

@ VEGAN @ GLUTEN FREE

VEGETARIAN

Not all ingredients are listed, and we cannot guarantee dishes are allergen-free.Details on the 14 legal allergens are available on request.

Stuedleyf Woost

Served Sunday only from 12 noon with roast potatoes,

vegetables, Yorkshire pudding & homemade gravy

ROAST BEEF £16.95
LAMB ROAST £16.95
CHICKEN £15.95
VEGETARIAN £14.95
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SALADE CESAR AU POULET GRILLE

Classic Caesar salad with grilled chicken, crisp romaine lettuce
croutons, Parmesan and creamy Caesar dressing

(Vegan option with grilled avocado) @®

SALADE DE SAUMON GRILLE
Pan-seared salmon with grilled vegetables, crunchy croutons,
mixed leaf salad and Dijon vinaigrette

LA COMPLETE & q 2

A classic buckwheat galette with ham and melted cheddar cheese
served with mixed salad

LA BRETONNE S

A classic buckwheat galette filled with mushrooms, melted
cheddar cheese, and caramelised red onions with fresh thyme,
served with mixed salad

LA MEDITERRANEENNE @ &
A classic buckwheat galette filled with ratatouille and vegan
feta cheese, served with a fresh mixed salad
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CRUMBLE AUX POMMES ET FRUITS DES BOIS

Apple and forest fruit crumble served with hot vanilla créme
anglaise

TARTE AU CHOCOLAT ® &

Indulgent Trillionaire’s chocolate tart finished with a white
chocolate drizzle

CREPE AU CHOCOLAT
Classic French crépe filled with warm chocolate sauce

SELECTION DE GLACES
Vanilla, strawberry, chocaolate ice cream

SORBET CITRON ET COULIS DE FRAMBOISE
Lemon sorbet with raspberry coulis



