
Bellini
Prosecco, fresh peach puree

 & creme de peche 4.95

Kir Royale
Champagne and creme de cassis 7.95

St Germain Royale
Champagne and elderflower liqueur 7.95

French Revolution
Champagne with Stoli raspberi
vodka & Chambord liqueur 7.95

French 75
Champagne, Beefeater gin, fresh
lemon juice & caster sugar 7.95

Classic Champagne Cocktail
Champagne, Courvoisier cognac, 

brown sugar & angostura bitters 7.95 

Boeuf Bourguignon & Mash.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13.95
braised beef stew in red wine, lardons & mushrooms

Confit de Canard.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 14.95
leg of duck confit with lentils, lardons, mushrooms & baby onions

toulouse sausages with crisp potato hash and Dijon mustard sauce.. . . . . 10.95

Slow ROASTED PORK BELLY. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13.95
with mash potatoes, black pudding and apple sauce

crisp breaded chicken escalope.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13.95
with rocket, artichoke, preserved lemon and parmesan 

Moules Marinieres & Frites.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 11.95
mussels cooked in white wine, garlic, parsley & cream 

Beer battered haddock & chips served with tartare sauce. . . . . . . . . . . 11.95

Sea bass fillet french beans, cherry tomatoes, black olives & basil pesto.. . . 14.95

Whole tiger prawns pan-fried in garlic butter with fries.. . . . . . . . . . . . . . . 16.95

Seafood linguine.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13.95
king prawns, mussels, clams, cherry tomatoes, chilli & spinach

  8oz RIB-EYE STEAK with french fries.. . . . . . . . . . . . . 18.95

  7oz FILLET STEAK with dauphinoise potatoes. . . . . . . 21.95

  HALF CHAR-GRILLED CHICKEN with french fries. . 10.95

ROCKET & ROQUEFORT risotto salsa verde.. . . . . . . . . . . . . . . . . . . . . . . . . . 10.95

SWEET POTATO, BEETROOT, SPINACH & PINE NUT STEW with rice.. . . . . 10.95

Penne with sauteed wild mushrooms and parmesan cream.. . . . . . . . . . . . . . . . . 9.95

Vat  included. A discretionary service charge of 12.5% will be added to your bill. All dishes may contain tracesf nuts. Please ask your waiter.

Available until 5pm
Croque monsieur classic ham
& cheese grilled sandwich with fries. . . . . . . . . 6.95 

OMELETTE ARNOLD BENNETT
with mixed leaves.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6.95

Boulevard open chicken club
sandwich with chicken, bacon, avocado,
egg, tomato & hollandaise. Served with fries.. 7.95

Minute steak
served pink with french fries. . . . . . . . . . . . . . . . . 12.95

Sirloin minute steak baguette
with caramelised onions and fries.. . . . . . . . . . . 8.95

Boulevard burger
with bacon & cheese and fries.. . . . . . . . . . . . . 9.95

Soup of the day.. . . . . . . . . . . . 4.50  	 French onion soup.. . . . . . . . . 5.25

Mediterranean fish soup with rouille, croutons and gruyere.. . . . . . . . . . . . . . 5.95

Goats cheese on foccacia with tomato chutney & baby leaves.. . . . . . . . . 6.95

Moules marinieres with fresh bread. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7.95

Foie gras & chicken liver parfait caramelised onions & country toast.. . . 6.95

Gravalax home cured salmon with beetroot salad and creme fraiche. . . . . . . . . 6.95

Beef fillet carpaccio with parmesan and rocket. . . . . . . . . . . . . . . . . . . . . . . . . 8.95

Baked wedge of brie in filo pastry with cranberry chutney. . . . . . . . . . . . . . . . . 6.95

Bread crumbed calamari with tartare sauce.. . . . . . . . . . . . . . . . . . . . . . . . . . . 7.95

Baby spinach salad.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5.95 /11.95
with feta cheese, tomato, cucumber, red onion & black olives

LUNCH & THEATRE MENU
Monday to Saturday 12pm-7pm/10pm-close

2 Courses 12.95 - 3 Courses 15.95
SOUP OF THE DAY

HOME CURED SALMON GRAVALAX 
with beetroot salad & creme fraiche

FOIE GRAS & CHICKEN LIVER PARFAIT
caramelised onions & country toast 

(£2 supplement)

BABY SPINACH SALAD 
with feta cheese, tomato, cucumber, 

red onion & black olives

TOULOUSE SAUSAGES 
crisp potato hash, Dijon mustard sauce

MINUTE STEAK
with fries & bearnaise (£2 supplement)

PENNE WITH SAUTEED WILD MUSHROOMS
and parmesan cream

salmon fillet
crushed new potatoes, watercress sauce

VALRHONA CHOCOLATE TART
with mint chantilly

CREME BRULEE 

SELECTION OF ICE CREAMS

ROQUEFORT CHEESE 
with spiced pear (£2 supplement)

Sauces
Garlic Butter 1.00
Peppercorn 1.50

Roquefort Cream 1.50
 Bearnaise 1.75

Green Olives From Provence 2.25

Freshly Baked Baguette
& Black Olive Tapenade 1.95

Hot Garlic Bread 2.50

Sides
All at 3.25

French fries

Roasted vegetables

Green Salad 
with Walnuts

PetitS pois 
a la francaise

Steamed 
New potatoes

Dauphinoise Potatoes

green beans

Pomme Puree

mixed salad

FOR TWO sharing
CHATEAUBRIAND

sauteed new potatoes, green beans
and selection of sauces

39.95

CONFIT SHOULDER OF LAMB
dauphinoise potatoes, roasted
vegetables and rosemary jus

33.95

BEEF WELLINGTON
mash potatoes, green beans

and port gravy
41.95

BOUiLLABAISsE
mediterranean seafood stew

with rouille
28.95


