st BOULEVARD  Peassers
Sunday - Thursday « 12 pm to 11 pm / @@jﬁ@@&@

Friday - Saturday « 12 pm to Midnight

Olives 3.75 Warm Garlic Bread 2.95
Saucisson & Home Baked Bread with
Cornichons 4.50 Black Olive Tapenade 2.95

Home Baked Bread with Butter 1.95
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Soup of the Day 3.95
French Onion Soup 4.50
Mediterranean Fish Soup 4.95

with rouille, croutons and gruyere

_oSTARTERS @
Oyster ‘Fine de Claire* (each) 1.95
Baby Spinach Salad 5.95
with feta cheese, tomato, cucumber, red onion & black olives
Foie Gras and Chicken Liver Parfait 6.95
with caramelised onions and melba toast
Beef Fillet Carpaccio 1.95
white truffle dressing and parmesan
‘Crottin de Chavignol‘ Goats Cheese 6.95
wrapped in bacon with baby leaves
Moules Marinieres with fresh bread 6.95
Salade Boulevard 6.45

crispy bacon lardons, tossed frise salad, organic egg,
grain mustard dressing

Fresh Water Crayfish & Avocado Salad 6.95

with marie rose and armagnac sauce

Whole Tiger Prawns pan-fried in garlic butter 1.95
Gravalax 5.95
home cured salmon with beetroot salad and creme fraiche
Baked Wedge of Brie 5.95
in filo pastry with cranberry chutney

Bread Crumbed Calamari 6.9

with tartare sauce

TARTINES & TARTS

All served with a house salad
- Available everyday 12 noon to 7pm -

Pulled ham, camembert
and caramelised onions tartine 7.95

Minute steak with mustard
mayonnaise and rocket tartine 9.95

Baked salmon, asparagus
and gruyere tart 895

Caramelised red onion, gorgonzola
and pancetta tart 895

Baked mozzarella, plum tomato
and basil tart 895

__oVEGETARIAN & PASTA o

Rocket & Roquefort Risotto 10.95
with salsa verde

Stuffed Roasted Pepper 9.95
with couscous, sun-dried tomatoes, feta & provencal sauce
Spinach and Ricotta Tortellini 11.25

with rocket and basil pesto

VQ)\“X\TREES' ROASTS & GR ILLse

Boeuf Bourguignon & Mash 10.95
braised beef stew in red wine with baby onions,

lardons and mushrooms

Half Char-grilled Chicken 10.95
with fries and aioli

Confit de Canard 12.95

leg of duck confit with lentils, lardons and baby onions

Toulouse Cassoulet 13.95
casserole of confit duck, pork belly and Toulouse sausages
with white haricot beans

Steak Frites 16.95
8oz rib eye steak with fries and garlic butter
Fillet Steak 19.95

8oz prime fillet, dauphinoise potatoes, peppercorn sauce
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Moules Marinieres & Frites 10.95
mussels cooked in white wine, garlic, parsley and cream
Haddock & Chips 10.95
beer battered and served with tartar sauce

Sea Bass Fillet 13.95
sauteed spinach and prawn & mustard sauce

Whole Tiger Prawns 13.95
pan-fried in garlic butter with fries

Seafood Linguine 12.95

king prawns, mussels and clams with roma tomatoes,
chilli and spinach

Classic Salade Nicoise 12.95
with flaked yellow fin tuna
SIDES
Roasted Petit Pois Dauphinoise

Vegetables a la Francaise Potatoes

Mixed Salad French Fries Green Beans

Green Salad Steamed Pomme Puree
with Walnuts New Potatoes M at 325

WE SERVE TRADITIONAL SUNDAY ROAST
CHOICE OF ENGLISH LAMB, BEEF OR CHICKEN - SERVED ALL DAY

Lunch & Theatre Set Menu

2 course 11.95 « 3 course 14.95
Available Monday-Saturday 12 noon to 7pm & 10pm to Close

Soup of the day

Home cured salmon gravalax
with beetroot salad and creme fraiche

Foie gras and chicken liver parfait with caramelised
onions & crispy country bread (£2 supplement)

Baby spinach salad with feta cheese, tomato,
cucumber, red onions & black olives

Toulouse sausages, creamy mash potato & French onion gravy
Minute steak with fries and bearnaise (£2 supplement)
Spinach and ricotta tortellini with rocket & basil pesto
Fillet of trout with mashed potato and watercress sauce

Creme brulee
Selection of ice creams
Petit pot au chocolat
Roquefort cheese with spiced pear (€2 supplement)

All prices inclusive of VAT. A discretionary service charge of 12.5% will be added to your bill.
All dishes may contain traces of nuts. Please ask your server.




