
RESTO . BISTRO . APERO LUNCH FROM 12H00 TO 15H00

Bistroquet

 

Plats
Moules mariniéres et frites maison 13.5
Mussels cooked in white wine and cream, 
homemade french fries

Bavette a l'échalote et frites maison 13.5 
Flank beef steak with caramelized shallots 
and homemade french fries

Blanquette de veau et riz pilaf 16.0 
(+ £3 in set menu )
Veal stew cooked in white wine, cream, carrots and 
mushrooms, served with pilaf rice

Parmentier d'aubergine, semoule et fromage de 
chèvre, sauce pistou et salade roquette 13.5
Grilled eggplants, couscous and goat cheese parmentier, 

pistou sauce and rocket salad

 Desserts
        Assiette de trois fromages 7.5                                         Coupe tradition deux boules sorbet citron 5.5
         Three Cheese plate                                                                              2 scoops lemon sorbet                                               

   Crème brulée vanilla-pistachio 7.0                Moelleux au chocolat, boule vanille et coulis de myrtille 7.5
         Vanilla-Pistachio crème brulée                              Warm chocolate moelleux, vanilla ice cream and blueberry coulis    
                                                                         
                                                                                                 
                  

 

If you have any concerns about allergic reactions to food, please inform our waiting staff.
A discretionary 12.5% service charge will be added to your bill.

Salads 
Montagnarde 12.0 Frisée salad, cured ham, tomatoes, french beans, croutons and camembert cheese

 Rose 11.5 Lettuce, smoked salmon, mussels, prawns, tomatoes and avocado, Marie-Rose dressing
         

 Croque Monsieur 7.5 (Ham and cheese melted with bechamel,salad)

             Croque Madame 8.5  (Ham and cheese melted with bechamel and fried egg,salad)

                 Croque Forestier 8.5  (mushrooms and cheese melted with bechamel and fried egg,salad)

Entrees
       Soupe Chez Elles 6.5
Homemade soup or veloute ( see the board )

Salade de légumes et chèvre frais 
a l'huile de truffe 7.5
Truffled fresh goat cheese and vegetables salad

Escargots de Bourgogne au beurre persillé 7.5
Burgundy snails cooked in garlic and parsley butter                  

Saumon fumé et chantilly au raifort 7.5
Smoked salmon and horseradich chantilly

Salade piémontaise 6.5 (pommes de terre,
 jambon, tomate, oeuf, cornichons et mayonnaise)
Piemontaise potato salad (ham, tomatoes, eggs, gerkins,
and mayonnaise 

                                                                     

                                       

    
                                                                                    

 

Two courses for 17.5

Omelette and salad £7.5
Cheese £0.50, tomato £0.50, 

spinach £0.50
mushroom £0.50, ham £0.50

 Express Lunch for £9.5
 Omelette and salad 

 + 
a wine glass (25cl), 1664

 or a soft drink 

Express Lunch for £9.5
 Croque Madame and salad 

+ 
a wine glass (25cl), 1664

 or a soft drink
 



 

              

I

                  


