
2 mains from the Valentine’s menu and a bottle of Cuvée 94  

for £50 (£25 per person)

VALENTINE'S
at Bistrot Pierre

♥♥

Cuvée 94 Blanc 
11%, COLOMBARD 

Fresh and clean with citrus and 
 white fruit notes

Cuvée 94 Rosé 
 12.5% CINSAULT,  

IGP PAYS D’OC 
 Light, dry and un-oaked rosé

Cuvée 94 Rouge  
12.5% CARIGNAN/GRENACHE  

Rich red that has a ripe fruit 
character and hint of peppery spice

♥ C H O O S E  A  B O T T L E  O F  W I N E  ♥

U P G R A D E  T O  A  B O T T L E  O F  V E U V E  D E V I E N N E  £ 1 0

♥ C H O O S E  2  M A I N S  ♥

Duck à l’Orange GF  
Confit duck leg, dauphinoise potatoes,  

roasted chicory with a orange and  
Cointreau jus 821kcal  

Fabel Mushroom ‘Duck’ Salad V     
With chilli and honey dressing, toasted  
sesame seeds, raw slaw, coriander and  

bok choi 366kcal

NEW Beef Bourguignon 
Cuvée 94 red wine jus, pomme purée, 
silverskin onions and smoked bacon  

lardons 893kcal 

Fruits de Mer Risotto  
Sea bass, Prawns, Scallops with a garlic,  
chilli, lemon and white wine butter 462kcal 

Chicken Normandy *   
Pan-fried chicken breast with  

Toulouse sausage, caramelised  
apples, dauphinoise potatoes,  
cavolo nero, crispy onions and  

Calvados jus 952kcal

Bavette Steak GF   
Pink peppercorn butter, truffled  

dauphinoise potatoes, shiitake mushrooms  
confit tomato and watercress 865kcal 

Upgrade to Rump +£5 Fillet + £10 

Moroccan Sweet Potato &  
Red Pepper Tagine VE   

Roasted butternut squash, chickpeas,  
couscous, coriander yoghurt and clay  

baked flat bread 740kcal

Adults need around 2000kcal a day. Scan this QR code for detailed allergen information. 
GF  Suitable for a gluten-free diet. *  Dishes can be made with non-gluten containing 
ingredients. V  Suitable for vegetarians. VE  Suitable for vegans. N  Dishes contain nuts.  
We handle all allergens including nuts, nut oils and derivatives and gluten in our kitchen 
and cannot guarantee our dishes are allergen-free.  

There is a 10% discretionary service charge for all tables. All service charges and tips go directly to our team 

Scan here or search Bistrot Pierre 
in your App store of choice

Valentine Sharing Plate V   £10 
Share a classic crème brûlée, lemon madeline and chocolate brownie, 

served with warm chocolate sauce and vanilla ice cream 1613kcal

♥ D E S S E R T  ♥

Honey Baked Camembert *  V  £10  
Whole baked camembert with sourdough  
baguette and red onion chutney 1104kcal 

E N T R É E   
to share♥ ♥



VALENTINE
BE OUR 

After all, no one does 
romance like the French…

♥
♥

BOOK NOW

Speak to a member of the team or book now at  

BISTROTPIERRE.CO.UK

Valentine’s offer available Wednesday 12th – Sunday 16th February


