
D E S S E R T

Dark Chocolate Mousse Tart V   N   
Crème fraîche, salted caramel sauce and amoretti biscuit crumble

Rhubarb and Apple Crumble V   
Vanilla ice cream

Elderflower Marinated Strawberry Meli Melo V   N  GF    
St Germain infused Chantilly crème and crushed meringue

S T A R T E R S

M A I N S

Garlic Chicken Kiev
Peas, asparagus and broad beans, pomme purée and a lemon and wild garlic butter

 Marinated Lamb Rump GF   
Roasted ratatouille and gremolata 

Salmon Fillet GF   
Herb new potatoes, fresh asparagus and Béarnaise sauce

Harissa Roasted Courgette V  
Crumbled feta, couscous, coriander yoghurt and a spring vegetable salad 

Grilled Asparagus 
Soft poached egg with a chorizo and chive dressing

 Crispy Fried Squid GF   
Wild garlic aioli and fresh lemon 

Pea, Spinach and Ricotta Arancini V   
Basil lime mayonnaise and tomato dressing

Welcome to Spring
3 courses for £19.95

Which event will you be booking next?
B I S T R O T P I E R R E . C O . U K / W H AT S - O N

1 0 T H  &  1 1 T H  A P R I L


