BEILANGER
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# Sunday Lunch (1262) 2950 %

Chef's roast, served
with all the
traditional trimmings

PRIX FIXE

%5 19.95 for 2 courses - 23.95 for 3 courses &%

Add a glass of house wine or a pint of beer 6.00

Carottes Rapées (3o3) (vg) or Quiche Lorraine with salade verte (74s)

Steak Haché, with peppercorn sauce and fries (104s) or Wild Mushroom Bourguignon with creamed mash @7s) )

Creme Brilée 477)(v) or Chocolate Mousse ss) (v)

. Private Dining, '.
Weddings & Events

To find out more visit
www.bellanger.co.uk

Jersey Rock Oyster (10)4.25

sauce mignonette and lemon

Fried Calamari with Aioli
small 662): 12.50 large (734): 17.95

Quiche Lorraine (748) 11.95

with salade verte

Dressed Dorset Crab (33s) 19.50

salmon roe caviar and avocado

HORS D'OEUVRES

Baked Camembert (for two) @80) (v) 16.95
with honey & rosemary

Grilled Prawns & Pickled Fennel
with a chilli & citrus dressing
small (145): 12.95 large (365): 17.95

Escargots
pernod garlic butter
small 851): (6) 13.95 large (1702): (12) 27.50

—LES SALADES—

Superfood Salad (vg)
chargrilled squash, fennel, dried fruits and nuts
small 850): 12.95 large (943): 17.50

Endive, Pear, Walnut & Roquefort Salad
small 690): 12.95 large (743): 17.50

Bellanger Chicken Salad
small (500): 12.95 large (900): 17.25
soft boiled egg, parmesan and anchovies

Salmon Nicoise Salad
small (456): 14.95 large (786): 19.95

= VIANDES =

Bellanger Cheeseburger & Frites (1119)18.95

traditional garnish, brioche bun add: crispy bacon (198) + 3.00

Coq au Vin (s40) 24.75

with creamed mash

Grilled Pork Chop & Frites (779) 24.95

pickled fennel salad and apple sauce

Confit de Canard (1200) 26.50

braised red cabbage and red wine jus

Beef Bourguignon 14) 27.50
with aligot potatoes

Chicken Schnitzel 920) 18.95
lingonberry compote or jus parisienne
add holstein: anchovy, capers, fried egg (275) + 2.25

PLATS PRINCIPAUX

49.95

Two Steak Frites (2296)
flat-iron steak with béarnaise
or peppercorn sauce

or

Pan-seared Sea Bream g20
couscous and harissa sauce

and
A Bottle of Vin de la Maison

red, white or rosé wine

Trio of Rapées (so4) vg) 9.25
carrot, celeriac and beetroot

Steak Tartare
small (480): with toast 12.95

large (835): with french fries and salad 18.95

Soupe a I'0ignon (557)9.75
with gratinated crodtons

Caramelised Goats' Cheese (299 / 407) (v)

with a rocket salad

small: 12.50 large: 16.95

~—— POUR DEUX ——

/

— LES VEGETARIENS =

Beetroot & Red Onion Tarte Tatin ©os) (v) 17.95

with goats' cheese

Wild Mushroom Bourguignon (47s) (v) 17.50

with creamed mash

Aubergine Schnitzel se) (v) 17.95
with a cherry tomato & parmesan salad

= STEAKS =
Flat-iron Steak Frites ©16) 26.95

with béarnaise or peppercorn sauce

Rib-eye Steak with Frites (900) 36.95

with béarnaise or peppercorn sauce

— OEUFS —

Eggs Benedict small 58): 9.75 large (1338): 1750
york ham and hollandaise

Eggs Royale small 673): 12.50 large (1340): 22.50

smoked salmon and hollandaise

Eggs Florentine ()
small (620): 9.75 large (1240): 17.50
spinach and hollandaise

Smoked Salmon & Scrambled Eggs
(892)19.50

— POISSONS —

Linguine au Crabe @460) 20.50
with sauce nantua

Pan-seared Sea Bream (se6) 23.95

couscous and harissa sauce

Whole Roast Sea Bass g45) 27.25

citrus, fennel and sauce vierge

Pan-roasted Sea Trout s46) 26.95

with a wild mushroom fricassée

Market Fish

served fully garnished
p.0.a

All Sides 4.95

french fries 453) w9 - creamed mash 296) v ~ salade verte (131) wg)
french beans almondine (85) wg - pickled fennel & apple salad (162) wg

Scan to view a menu
with calories. Adults need

around 2,000 kcal a day.

or special dietary needs. v - vegetarian | vg - vegan

A discretionary 12.5% Service Charge will be added to your bill - All gratuities are managed independently
Prices include VAT ~ No flash, or intrusive photography ~ Please inform your server if you have any food allergies

[=]3 [E] Ifyou would like to purchase
5 'g one of our gift vouchers,

IOF % please scan the QR code.




