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Sans Succursale No Cover Charge
LES HORS D’OEUVRE
SOUPE DU JOUR f£ 6.90 SOUPE DE POISSON £ 8.80
SOUP OF THE DAY FISH SOUP

SARDINES “LA QUIBERONNAISE” MILLESIME 2011 (HUILE DOLIVE) £ 9.80
SARDINES VINTAGE 2011, LEMON, ONIONS ( OLIVE OIL )

ASPERGES A LA VINAIGRETTE OU SAUCE HOLLANDAISE £ 10.50
ASPARAGUS WITH FRENCH DRESSING OR HOLLANDAISE SAUCE

SALADE DE CRABE £ 13.60 SAUMON FUME ¥ 9.80
CRAB SALAD SMOKED SALMON

SALADE DE TOMATES AU BASILIC £ 7.50
TOMATO SALAD WITH FRESH BASIL DRESSING

TRANCHE DE FOIE GRAS MAISON £12.90
HOME MADE DUCK LIVER TERRINE WITH FIG JAM

FEUILLETE D’ESCARGOTS A LA CREME D’AIL £ 9.40
SNAILS, GARLIC CREAM SAUCE AND PUFF PASTRY

SALADE DE FROMAGE DE CHEVRE TIEDE ET TOMATES CONFITES £ 8.50 MAIN PORTION £ 12.50
WARM GOAT’S CHEESE SALAD WITH OVEN ROAST TOMATO AND CREAM

OEUFS POCHES EN MEURETTE £ 9.30
POACHED EGGS IN RED WINE SAUCE, BACON, BABY ONIONS

THON MI-CUIT A LA VINAIGRETTE D’ORIGAN £ 9.80
SEARED TUNA, OREGANO DRESSING

HARICOTS VERTS A L’HUILE D’OLIVE ET ECHALOTES £ 8.30
AVEC FOIE GRAS DE CANARD £ 14.50
FRENCH BEANS WITH SHALLOTS, LEMON AND OLIVE OIL (WITH OR WITHOUT DUCK LIVER TERRINE)

SALADE D’ENDIVES AU ROQUEFORT ET AUX NOIX £ 9.50
CHICORY, WALNUT AND ROQUEFORT CHEESE SALAD

LES POISSONS

MEDAILLONS DE LOTTE A LA CATALANE £ 23.90
GRILLED MONKFISH, TOMATO AND VERMOUTH CREAM SAUCE

FILET DE LOUP DE MER SAUVAGE A L’HUILE D’OLIVE CITRONNEE £ 25.50
FILLET OF WILD SEA BASS, OLIVE OIL AND LEMON DRESSING

SOLE DE DOUVRES GRILLEE OU MEUNIERE £ 35.00
GRILLED DOVER SOLE OR PAN FRIED WITH A PARSLEY BUTTER SAUCE

COQUILLES SAINT JACQUES, SAUCE TOMATE AU GINGEMBRE ET CORIANDRE £ 23.90
SCALLOPS, TOMATO, GINGER AND CORIANDER SAUCE

DARNE DE SAUMON BIOLOGIQUE GRILLEE, SAUCE HOLLANDAISE £ 19.90
GRILLED DARNE OF ORGANIC SALMON, HOLLANDAISE SAUCE



LES VIANDES

STEAK TARTARE, FRITES OU SALADE VERTE £ 19.50 STARTER PORTION £ 11.90

CANARD ROTI AU CITRON VERT £ 21.00
ROAST FREE RANGE DUCK, LIME SAUCE

HACHIS PARMENTIER £ 17.80
COTTAGE PIE WITH GREEN SALAD

RIS DE VEAU AUX CHAMPIGNONS SAUVAGES £ 23.60
PAN FRIED VEAL SWEETBREAD, WILD MUSHROOMS

FILET DE BOEUF AU POIVRE £ 25.50
FILLET OF SCOTTISH BEEF WITH PEPPERCORN SAUCE

FOIE DE VEAU DEGLACE AU VINAIGRE DE FRAMBOISE £ 19.80
CALF LIVER WITH RASPBERRY VINEGAR AND ONIONS

CANON D’AGNEAU A LA PROVENCALE £ 21.50
ROAST FILLET OF LAMB WITH TOMATO AND COURGETTES

FRICASSEE DE ROGNONS DE VEAU A LA DIJONNAISE £ 19.90
PAN FRIED VEAL KIDNEYS, MUSTARD CREAM SAUCE

LES G RI LLADES ALL SERVED WITH FRENCH BEANS AND POMMES ALLUMETTE

COTE DE VEAU AU THYM ET AIL CONFIT £ 29.00
DUTCH VEAL CHOP, THYME AND GARLIC

CONTREFILET DE BQEUE, SAUCE AU POIVRE OU BEARNAISE £ 21.50
SIRLOIN STEAK OF SCOTTISH BEEF WITH PEPPERCORN OR BEARNAISE SAUCE

FILET DE BOEUF SAUCE BEARNAISE £ 25.50
FILLET OF SCOTTISH BEEF WITH BEARNAISE SAUCE

COTE DE BGEUF SAUCE BEARNAISE POUR DEUX PERSONNES £ 49.00
SCOTTISH RIB OF BEEF FOR TWO WITH BEARNAISE SAUCE

COTES D’AGNEAU, SAUCE PALOISE £ 18.90
LAMB CUTLETS, BEARNAISE AND MINT SAUCE

LES DESSERTS ET FROMAGES

TRANCHE DE BRIE DE MEAUX f£ 8.50
(EUFS A LA NEIGE £ 6.90 BABA AU RHUM ¥ 6.90
CREPES SUZETTE £ 7.90 CREME BRULEE A LA VANILLE £ 6.90
CHAUD FROID AUX AMANDES £ 6.90 SORBET CASSIS MAISON, CREME DE CASSIS £ 7.90

TARTE TATIN £ 7.90 MOUSSE AU CHOCOLAT £ 6.90

THIS A LA CARTE MENU IS AVAILABLE MONDAY TO SATURDAY 12.00 NOON - 3.00PM AND 6.30PM
T0 10.30 AND SUNDAY 12.00 NOON - 3.30PM AND 6.30PM-10.00PM
ALL PRICES ARE INCLUSIVE OF V.A. T .THE SERVICE CHARGE OF 12.5% IS AT THE CUSTOMER’S
DISCRETION. THIS SERVICE CHARGE IS FULLY DISTRIBUTED TO OUR STAFF.

LE COLOMBIER DOES NOT ACCEPT PAYMENT BY CHEQUE OR TRAVELLERS CHEQUES




