PierreViclvire

RESTAURANT

A La Carte Menu

(ae™ May to 22" May 2012)

Starters
Our delicious Soups of the day (see blackboard) £4.50
Traditional escargot style grilled mussels in garlic, parsley and pernod butter with bread crumbs £5.50
Deep fried Brie with cinnamon poached pears, lamb lettuce & frisee salad, walnut dressing £5.50 v
Smoked sea trout parfait with crostinis, mixed herb salad and gooseberry compote £5.20
Crispy minted pea and polenta cakes with grilled fresh asparagus, poached egg and dill & mustard hollandaise £5.40
House cured fillet of beef with celeriac remoulade, beetroot and watercress & cucumber vinaigrette £5.70
Fresh rock oysters on ice with shallot vinaigrette and all the trimmings £1.40 each
Pan-seared foie gras with spiced prunes and toasted brioche £8.90
Warm salad of Smoked chicken with sautéed new potatoes, sundried tomatoes and balsamic £5.80
Salt and pepper tender baby calamari with dressed rocket and garlic aioli £6.40
Hand chopped Steak tartar with, cornichons, crisp capers, crostini £6.90 or as a main course size with frites £13.90
Seared Scallops with celeriac mousse and red onion marmalade £7.90
Chickpea and herb falafels with hummus, aubergine shakshuka and tahini £4.90 v
Meze platter to share; stuffed vine leaves, hummus, tatziki, falafels, aubergine salad, crostini and olives £6.90 v
Main Courses
Chargrilled Ribeye Steak on mashed potatoes with a hint of blue cheese and black pepper sauce & watercress £14.90
South coast whole Sole meuiniere with turned potatoes, caper, lemon and parsley butter £12.95
Twice roasted crispy belly of Pork with mustard mash, kabanos sausages, sauerkraut and apple gravy £13.30
Chargrilled Sirloin Steak with homemade frites, pesto and parmesan rocket, cognac and pepper sauce £15.90
Herb crusted gratin of Cod Mornay wrapped in Parma ham with spinach and hand cut smoked paprika chips £14.30
Filleted whole Seabass with baby shrimps, broad beans, fennel and lemon gremolata & roast medallion potatoes £13.90
Roast honey Duck with dauphinoise potatoes, steamed ginger pak choi and creamy green peppercorn jus £13.80
Roasted Spatchcock Baby Chicken with sautéed chorizo, butter bean and tomato stew £12.90
Pressed shin of Lamb with smoked aubergine puree, Parisienne potatoes, onion and mint marmalade £13.90
Tossed Pappardelle with wild mushrooms and dried porchinis, smoked Italian cheese and baby spinach £10.90 v

Zucchini & dill pancakes stuffed with roast pumpkin, fontina cheese and pine nuts, lentil and salsify sauce £10.90v

‘Steak & Frites’ Char grilled Entrecote with frites, herb and garlic butter & petit salad £14.90

Chargrilled Bavette Steak with red wine and shallots bordelaise sauce & French fries £11.90

Warm Chef’s Salads

Sautéed smoked chicken with new potatoes, sundried tomatoes, rocket & balsamic £10.90
Grilled Goat’s cheese salad with roast peppers, olives, French beans & croutons v £9.90
Grilled Goat's cheese salad with crispy bacon cherry tomatoes & croutons £10.90

Seared Halloumi salad cheese with baked beetroot, French beans & olives v £9.90

Side Orders £3.25 Dauphinoise potatoes
. Tomato and red onion salad

Fresh green vegetables French fries

. . . . Delicious Hummus
Wilted garlic spinach Dressed side salad

, Marinated olives
Sautéed French beans Rocket and parmesan salad
Extra bread £1.25

Mashed potatoes Sauteed New potatoes

V Denotes vegetarian dishes. All served with basket of French bread. An optional 12.5% service charge will be added to your bill.



