ORIGINAL i\J JR j DEPUIS 1994
=
=l

LE BISTROT

PETIT DEJEUNER BREAKFAST

Order any hot breakfast dish and enjoy unlimited tea or filter coffee for free
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@ Selection of freshly baked pastries Scrambled free-range eggs
OR fresh French bread 210 each | On toasted brioche @ 450
Choose from Pain aux raisins, Croissant, Pain au chocolat With smoked salmon 6.25

or French bread. Served with butter and conserves.
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@ Plain omelette with three free-range eggs 495
@ Bowl of organic muesli 3.50 Smoked ham & Gruyeére or mushroom & spinach
No added salt or sugar, semi-skimmed milk or Scottish oak-smoked salmon & dill 5.50 each
@ Hot porridge 3.60 / /
With honey and cinnamon gé /,l W{J g J‘
6 /»2 e Unsmoked bacon or sausage on bloomer bread 3.95
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With maple syrup

With mascarpone and fresh berries 550 [ :
Classic ham and cheese toasted sandwich 5.50

7% % a/é’ﬁ enner 74/1//;{{; with homemade béchamel sauce

Traditional breakfast ﬁﬁ'{ff 571; Jé[ﬂ(/éf

Pork and herb sausages, Stornoway black pudding, Espresso 1.95

grilled tomato, ﬁe'ld mushroom, back bacon, baked beans Double Espresso 235
and free-range fried, scrambled or poached egg 77> .

Macchiato 1.95

/ Café 210

ﬁ N8 ﬁf/’l\f 1A { Americano 220

Two free-range poached eggs CapI:’)uccmo 2.35

Served with ham on a toasted muffin Latte 235

and freshly made hollandaise sauce 7.50 | Hot Chocolate 2835

Traditional Tea 2.00
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peppermint, camomile or fruit tea
Two free-range poached eggs

Served with Scottish oak-smoked salmon 5
on a toasted muffin and freshly made hollandaise sauce 7.50 ﬁﬁfffﬁﬂ J‘ ,ﬂﬂz ” Z. J‘

4 Cranberry Juice 2.05
ﬁﬁ(%‘ f? /;{ %’ /ér £}1§/1£ Fresh Orange Juice 275

Pago Fruit Drinks (200mi) 235
O Two free-range poached eggs Choose from orange, apple, pineapple or tomato
Served with spinach on a toasted muffin
and freshly made hollandaise sauce 6.95 @ Free WiFi available, please ask for the code.

We have specific allergen free dishes on our menus (for example gluten free) and we can provide a detailed list of all allergens used in our kitchens on request.
If you do have an allergy please alert one of our members of staff. Nuts, nut oils and derivatives are used in our kitchens and some of our dishes may contain bones.
The ingredients used in all of our dishes may vary occasionally, subject to availability. There is a 10% discretionary service charge for all tables of eight or more.
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