LUNCH

BREAD, TAPENADE, OLIVE OIL AND BALSAMIC 3 PER PERSON

SOUPE DU JOUR 9

PIERRE’S PATE WITH TOASTED BRIOCHE 14

HOUSEMADE PIE 15

PRIME BEEF BURGER, CARAMELISED ONION, TOMATO, LETTUCE, CHEESE, FRIES 18
PIERRE’S STEAK TARTARE - CONDIMENTS, FRIES, GRILLED BREAD 25

CLAsSsIc CAESAR SALAD 12
WITH SPICED CHICKEN 16

HOT SMOKED SALMON, AVOCADO AND RICOTTA OPEN SANDWICH 14
LINGUINE, PRAWNS, OLIVES, NAPOLI SAUCE 20

TOASTED HAM AND CHEESE SANDWICH ON VIENNA 8

CRUMBED FISHCAKES, GREEN SALAD, LEMON 18

CHICKEN BAGUETTE, TOMATO, ROCKET, MAYONNAISE 14

B.L.T - BLACK FOREST BACON, TOMATO, ICEBERG, FRIES 17

BEER BATTERED FISH AND CHIPS, TARTARE SAUCE, GREEN SALAD 22

ScoTcH FILLET, ‘CAFE DE PARIS’ BUTTER, JUS, FRIES, GREEN SALAD 34

SIDES
ToSSED GREEN SALAD 7
FRIES, MAYONNAISE 7

STEAMED VEGETABLES, BUTTER 7

DESSERT

ICE CREAM AND SORBET SELECTION 10

ETON MESS - BERRIES, SMASHED MERINGUE AND CREAM 10
CHOCOLATE PATE, CREME ANGLAISE, TOASTED BRIOCHE 12

BOUTIQUE CHEESES WITH APPLE PASTE 20 NO SPLIT BILLS - THANK YOU






