“Wine & Dine” Offer
also available in our
other venues…
The Hub Alehouse & Kitchen
Hanover Street - Tuesdays
The Refinery
Hope Street - Sundays

2 courses with a bottle of house wine
Per Person

WINE & DINE £17. 95
(no Supplements)

Every Tuesday 4..30-10.30pm

Bistro Pierre
Cavern Quarter - Wednesdays
Bistro Franc
Hanover Street - Sundays
Bistro Jacques
Shrewsbury - Tuesdays

(Same offer available on Mondays for students)

Entrées
‘Soupe Du Jour';
Homemade soup of the day (V)
Homemade ham hock and chicken
terrine with pickled baby vegetables
and toasted croûtes
Whipped Goats cheese with candy beetroot
& apple salad and a herb vinaigrette (V)

Plats De Résistance

'Moules Marinière';fresh steamed mussels
in a light white wine, garlic and
parsley cream

Spicy roasted chick pea & kale salad with
barbecue red onions and a garlic,
sesame & lemon dressing (VE)

Roasted spiced sweet potato with creamy
gorgonzola, toasted almonds and
fresh herbs (V)(N)

Braised pork cheek with cauliflower
purée and caramelised apples

'Salade de Poulet Fumée';smoked chicken
salad with thyme & garlic croûtons, frisee
lettuce, sunblushed tomatoes and
parmesan dressing

Crab roulade with avocado mousse,
cucumber sauce, tomato concasse
Gin cured Salmon with poached rhubarb,
baby watercress and horseradish cream

All main courses served with a skillet of fresh vegetables & gratin dauphinois (pasta excluded)

‘Entrecôte';chargrilled sirloin steak
with a classic Mushroom Velouté
and watercress
'Poulet Suprême'; oven roasted chicken
supreme with a smoked bacon & sweet
corn chowder
Roasted butternut squash and goats
cheese risotto with toasted almonds,
crispy sage and parmesan (V)(N)
‘Boeuf Bourguignon';Burgundy braised
beef & smoked bacon stew, chantenay
carrots, baby onions & button mushrooms,
burgundy sauce, gratin dauphinois

Pan fried Whole plaice with a warm radish &
garden pea salad and 'sauce vierge'
Crispy tempura tofu, with teriyaki glaze and
a warm roasted Asian vegetable salad (VE)
Braised 10oz pork chop with cannellini
beans, cider & honey sauce and fresh herbs
Pappardelle pasta with smoked chicken
and roasted red onions in a creamy
wholegrain mustard and white wine sauce,
finished with fresh parmesan and a toasted
garlic croûte available as ( v )
'Cod Gratin'; Cod fillet baked with a herb
& cheese crumb, with a butterbean and
chorizo cassoulet

Roasted Lamb rump with parmentier
potatoes, chargrilled spring onions,
confit baby turnips and a light mint jus
Panfried Seabass fillets with potato
gnocchi, griddled asparagus, tomato
concasse and a saffron Velouté
Sweet potato, spinach & pinenut galette
with a poached egg and 'sauce mouselline'
(V)(N)
Pan roasted duck breast with sweet
potato Purée, tenderstem broccoli and
a chilli & lime butter

Accompagnements
Marinated Olives

£ 2.25

Garlic bread

£2.50

Dressed Mixed Salad

£ 2.50

Garlic bread with mozzarella

£2.75

Gratin Dauphinois

£2.95

Extra Skillet of Fresh Vegetables £3.00

Frites

£2.75

Extra Bread & Butter

£1.50

We are
now taking
Christmas
bookings!

‘Further information regarding food allergens is available upon request; please ask your server'

