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«ROOTS & BARKS» —5-5H
Calamus root, barberry,
bergamot, soda

«SHISO MOJITO» — 6
Apple juice, shiso leaves,
cucumber, citrus, soda

«<YAKOHAMA» —5-5
Grapefruit, orgeat,

lime, tonic

NOTICES

PRIVATE DINING ROOM

The PDR is available for private hire
morning, noon and night. Please email
pdr@bistrotheque.com for more details

PRIX FIXE — 2b for any 3 courses®

STARTERS

For orders into kitchen by 1900 or reservations after 2200

(every day except Saturday)
Parties up to 6 (*+7 for sirloin or +20 for fillet steak)

Leeks vinaigrette,

MAINS

Breaded celeriac, wild
mushrooms, salt baked red
onion, puy lentils — 16

Potato & Comte pie, green
mustard sauce — 19 -5

Beef burger, gorgonzola & green
chilli rarebit, spinach — 12

Confit duck, cabbage,
mustard eream — 24

Cod, confit potatoes,
salsa verde — 19 -5

Chicken, confit garlic, rocket — 20
Salmon, crab bisque, breaderumbs — 25

Steak tartare, chips,
gem salad — 25

Bistrotheque fish & chips — 21

toasted hazelnuts —9 -5

Twice baked soufflé, truffle cream,
candied walnuts — 10

Ham hock & parsley terrine — 9

Crab mayonnaise, pickled cucumber,
rye croute — 14

Trout gravlax,
celeriac remoulade — 13

Steak tartare — 13

Swaledale fillet steak, sauce au poivre — 45

Swaledale Sirloin,
sauce au poivre — 32

YFROMAGE (40¢)
X1 — 4
X3 — 11

BRIE DE MEAUX
(unpasteurised)
COMTE
(unpasteurised)
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Chips — 6
Aligot — 8 -5

Gem salad, mustard
cream dressing — H
Hispi cabbage, butter,
parsley — b

PUDDINGS

OPENING TIMES
Bistrotheque is open for dinner 7 days

a week and brunch on Saturday, Sunday
and Bank Holidays

EEEEOA.

Espresso/macchiato —2-5
Any other coffee —2-9

FOOD ALLERGIES AND INTOLERANCES

Before ordering please speak to our staff about your requirements

TEA

English Breakfast —3-5
Earl Grey — 3 -5
Chamomile — 3 -5
Peppermint — 3 -5

Green — 3 -5

Fresh mint —2-25
Lemon Verbena — 3 -5

Creme brilée — 6
Almond & plum jam tart, clotted cream — 8-5
Chocolate mousse, creme fraiche, honeycomb — 9
Banana & coconut Sundae, peanut brittle — 8

Sticky toffee pudding,
smoked butterscotch sauce —7-5



