Christmas Dinner Menu
2 course £26.95 - 3 COURSE 29.95

Appetisers

MIXED MARINATED OLIVES (v)
HUMMUS WITH BREAD (v)
TZATZIKI WITH BREAD (v)
FRIED CALAMARI

Sides

POMMES DE TERRE (V) (GF)
Lyonnaise potatoes
LÉGUMES DE SAISON (V) (GF)
Seasonal veggies
FRITES (V) (GF)
Fries
SALADE (V) (GF)
Mixed salad

3.95
3.95
3.95
4.95

4.50
4.50
3.95
4.50

Starters

SOUPE À L’OIGNON (v)
Traditional French onion soup, served with
grated cheese and croutons
TERRINE DE LAPIN
Rabbit and herb terrine with red onion jam
and sour dough toasts
SALADE DE SAUMON OKED
Smoked salmon salad with red onion, pickled
radish, baby capers and salsa dressing
SAINT JACQUES
Scallops with terminator sauce

Mains

BOUCHÉE À LA REINE
Small vol-au-vent pastries filled with white
sauce and a mixture of diced chicken, white
wine, and mushrooms
FILET DE LOUP DE MER
Sea bass fillets served with parsnip purée,
caramelised shallots and parsnip crisps
BOEUF BOURGUINON
Classic beef stew braised in red wine with
carrots, onions and garlic
RISOTTO
À LA COURGE MUSQUÉE (V) (SG) (N)
Risotto with butternut squash,
parmesan and truffle oil
STEAK DE FAUX-FILET
A rib-eye steak served with either Diane or
peppercorn sauce, lyonnaise potatoes and a
side salad. £3.95 supplement
SAUMON D'ECOSSE POÊLÉ
Pan-fried Scottish salmon with beetroot,
spinach and potatoes, whole grain
mustard butter
BALLOTINES DE DINDE FARCIES
Bundle-shaped turkey with chestnut
stuffing served with vegetables
CUISSE DE CANARD CONFITE

GAMBAS
King-prawns’ flambé with whiskey, served in
a curry sauce
SALADE DE CHÈVRE CHAUD (V) (SG) (N)
Warm goat’s cheese salad
MOULES (GF)
Mussels cooked in a leek and saffron sauce

Duck leg confit with parsnip puree’,
kale and plum sauce

Desserts & Cheese
BÛCHE DE NOËL

Traditional French chocolate log
cake filled with chocolate cream

PANNA COTTA
Creamy vanilla custard dessert

SÉLECTION DE FROMAGES
Selection of Cheeses

ENQUIRE NOW
OR YOU CAN CALL US DIRECTLY: 0131 337 2875
Please make sure you specify date, time, number of guests and your contact details.
Please let us know if you have any dietary requirements or food allergies.
10% service charge will be added to parties of 8 and more people

@lebistrotbypatmax

@lebistrotedin

