PRIVATE DINING AT

BISTROT PIERRE

£15pp, including room hire

Unlimited tea, coffee and juice plus a
selection of pastries




PASTRIES

Pain aux Raisins 406kcal

Croissant 420kcal

Pain au Chocolat 414kcal

French bread, Butter and Conserves 376kcal

Granola, Yoghurt & Berries @ ©
Greek yoghurt, granola and mixed berry compdte 535kcal

Scrambled Eggs @@

Scrambled free-range eggs on toasted sourdough 530kcal

Bacon/Sausage Brioche ®
Toasted brioche bun with your choice of unsmoked bacon ®
718kcal or sausage 637kcal

Upgrade to full cooked breakfast options for just £5pp

Traditional Cooked Breakfast ®
Two pork and herb sausages, two slices of
back bacon, grilled tomato, field mushroom,
baked beans and toast with two free-range
fried, scrambled or poached eggs 1239kcal

Avocado on Toast ® @
Smashed and sliced avocado on toasted
sourdough with pomegranate seeds, feta

cheese, harissa oil, toasted seeds and sweet
chilli jam 731kcal

@Vegan option available 663kcal
French Toast @ ®

Croissant “French Toast” with mixed
berries and creme fraiche 705kcal

Eggs Benedict ®
Free-range poached eggs, served
with ham and hollandaise sauce on
a toasted muffin 632kcal

Eggs Royale ®
Free-range poached eggs, served with
smoked salmon and hollandaise sauce on
a toasted muffin 709kcal

Garden Breakfast @ ®
Grilled tomato, avocado, field mushroom,
spinach, potatoes, baked beans and toast
with free range fried, scrambled or
poached egg 796kcal

@ Vegan option available 685kcal

Adults need around 2000kcal a day. Scan this QR code for detailed allergen information. @ Suitable for

a gluten-free diet. ® Dishes can be made with non-gluten containing ingredients. @ Suitable for vegetarians.
@ Suitable for vegans. @ 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.




