


ACCOMPAGNEMENTS

‘Further information regarding food allergens is available upon request; please ask staff.

SOUP DU JOUR (V,VG)    5.5

CHORIZO SAUSAGE AND RED PEPPER 
TAGINE SERVED WITH A THYME AND  
GARLIC GRILLED BREAD STICK.    6

WILD MUSHROOM GARLIC HERB AND 
HAZELNUT FRICASSEE FINISHED WITH 
BALSAMIC CROUTE AND A HERB OIL.   5.5

DUCK LIVER AND PLUM PATE,CLEMENTINE 
AND DATE CHUTNEY WITH SOUR DOUGH 
CROUTES.     5

HAZELNUT CRUSTED BRIE, DATE 
MARMALADE, BALSAMIC.    5.5

POACHED TIGER PRAWN, MARIE-ROSE 
SAUCE, TOMATO RELISH, SHREDDED 
ROMAINE LETTUCE.    6
 
MINI BAKED CAMEMBERT, GARLIC AND 
HERB CROSTINI, FESTIVE SPICED 
CRANBERRY COMPOTE.    6 

PORK, CHICKEN AND PISTACHIO TERRINE, 
SWEETCORN AND PANCETTA PUREE, 
MELBA TOAST.      6

ROAST CHICKEN SALAD TOSSED WITH 
ROCKET, PINE NUTS, FINISHED 
WITH SALSA VERDE.     4.5

PORTOBELLO MUSHROOM PATE, 
POMEGRANATE-TARRAGON AND RED 
ONION CHUTNEY, PETITE SALAD DRESSED 
WITH SHERRY VINAIGRETTE.   4.5
 
PROSECCO AND WHISKEY CURED SALMON, 
PICKLED CUCUMBER, LIME AND CHIVE 
CRÈME FRAICHE, FRESH BREAD.  6.5

RED PEPPER AND GIANT COUS COUS CAVIAR, 
CHARRED BROCCOLI FLORETS, GROUND 
PISTACHIO AND LAVENDER OIL.    5

ENTRÉES PLATS DE RÉSISTANCE 

CHARGRILLED 8OZ SIRLOIN 
STEAK, HORSERADISH AND 
CHIVE JUS. (£1.50 to add frites)     19.5

OVEN ROAST CHICKEN SUPREME 
WITH A CHESTNUT-MUSHROOM 
AND TARRAGON SAUCE.      15.5

BOEUF BOURGUIGNON, GRATIN 
DAUPHINOIS WITH FRESH 
CHIVES.        15.5

CHILLI, PEA AND PRAWN RISOTTO 
FINISHED WITH A TARRAGON 
AND PEPPER OIL       15

10OZ BONE IN PORK CHOP, ROAST 
BABY PARSNIPS, DIJON DUCHESS 
POTATOES AND A MINTED SAUCE 
L’ORANGE.        17

SEARED DUCK BREAST, SWEET 
POTATO MASH, MUSHROOM AND 
PANCETTA JUS FINISHED WITH 
ROASTED CHESTNUTS.      18

PAN SEARED SEABASS FILLET, 
BUTTERED SAMPHIRE AND PEAS, 
OLIVE AND TOMATO TAPENADE.     15.5

BUTTERNUT SQUASH SWEET 
POTATO AND PINE NUT RISOTTO 
FINISHED WITH A SAGE OIL 
AN FRESH PARMESAN        14

SEARED CHALK STREAM TROUT, 
CANNELLINI-ASPARAGUS AND 
CHORIZO FRICASSEE, ROASTED 
FENNEL WITH A LEMON AND 
PRAWN VELOUTE.       16

PAN FRIED FILLET OF BEEF 
WITH PONT NEUF, ROAST VINE 
TOMATOES, CAFÉ DU PARIS 
BUTTER AND WATERCRESS.      22

SPICED QUINOA-HERITAGE 
BEETROOT AND HAZELNUT 
TAGINE FINISHED WITH A LIME 
AND AVOCADO MOUSSE. (ve)      14

ROAST GARLIC AND HERB 
MARINATED LAMB RUMP, POMME 
PUREE FINISHED WITH A TOMATO 
SAUCE VIERGE.             19

SQUASH-GOATS CHEESE AND 
CRANBERRY WELLINGTON, SAGE 
AND BLACK PEPPER PARMENTIER 
POTATOES, BLANCHED KALE, 
SMOKED ONION SAUCE. (v)       15.5   

BREAD AND BUTTER       3

GRATIN DAUPHINOIS        4

SAUTÉED FROGS LEGS IN      5
GARLIC AND HERB BUTTER

SAUTÉED BABY CABBAGE,       4
PANCETTA AND HAZELNUT CRUST 

MARINATED OLIVES       4.5

GARLIC BREAD       3.5

GRILLED TENDER-STEM BROCCOLI   4
TOSSED IN SOY AND SESAME SEEDS

TOMATO AND RED ONION SALAD     3.5

FRITES          3.5

GARLIC BREAD MOZZARELLA      3.5

WILD MUSHROOM AND        4
TRUFFLE GRATIN 

2 COURSES FROM OUR WINE & DINE MENU PLUS A BOTTLE OF HOUSE WINE EACH

LE PRE THÉÂTRE MENU

ENTRÉES

SOUP DU JOUR

DUCK LIVER AND PLUM PATE, CLEMENTINE 
AND DATE CHUTNEY AND SOUR DOUGH 

CROUTES.

HAZELNUT CRUSTED BRIE, DATE MARMALADE, 
BALSAMIC. 

RED PEPPER AND GIANT COUS COUS CAVIAR, 
CHARRED BROCCOLI FLORETS, GROUND 

PISTACHIO AND LAVENDER OIL.

PLATS DE RÉSISTANCE 

OVEN ROASTED CHICKEN SUPREME WITH 
A CHESTNUT-MUSHROOM AND TARRAGON 

SAUCE.

GRILLED 7OZ RUMP STEAK, HORSERADISH 
AND CHIVE JUS.

SQUASH AND COURGETTE RISOTTO, PARME-
SAN CRISP.(v)

PAN SEARED SEABASS FILLET, BUTTERED 
SAMPHIRE AND PEAS, OLIVE AND TOMATO 

TAPENADE.

SPICED QUINOA-HERITAGE BEETROOT AND 
HAZELNUT TAGINE FINISHED WITH A LIME 

AND AVOCADO MOUSSE. (ve)

CHORIZO PICCOLO PEPPER LINGUINI IN A 
RICH TOMATO AN BASIL SAUCE FINISHED 

WITH GARLIC HERB CROUTE AN FRESH 
GRATED PARMESAN

DESSERTS/ FROMAGE   

SEE BLACKBOARDS 

2 COURSE 15.5 / 3 COURSE 17
Monday to Thursday 4:30 - 7pm | Friday 4:30 - 6:30pm

Served Sundays from 4pm - 10pm.

Supplements Apply: Fillet steak 5.5 | Sirloin Steak 2.5 | Duck 2.5 | lamb 2.5 | Salmon 2.5

SUNDAY WINE & DINE 21.9


