
W I N E  &  b e e r

CHAMPAGNE & PROSECCO

Champagne Luis Dornier Brut, N.V. £27.00

Prosecco Pontebello, Doc Friuli, N.V. £15.00

WHITE WINE

Trasandino Sauvignon Blanc, Norton, 2018 £12.00

  Chardonnay Naciente, Casablanca, Chile, 2017 £15.00

Picpoul de Pinet, Domaine de la Mirande, 2018 £13.50

  Chablis, Hamelin, 2018 £21.00

RED WINE 

Merlot Pays d’Oc, Nordoc, 2018 £12.00

Château Barade, Bordeaux, 2015 £15.00

Cadet de Claymore, Lussac Saint-Emilion, 2014 £21.00

Vacqueyras Domaine la Garrigue, Rhône, 2015 £25.00

BEER

Stella bottle 330ml £1.75 

SPECIAL OF THE WEEK

GRILLED LOBSTER, 
PEPPERS & FRITES £30

To order please call two days in advance: 02088920602 

WWW.LESALONPRIVE.NET

TA K E AWAY  /  D E L I V E RY



TA K E  AWAY

STARTER £5
MAIN COURSE £10 

DESSERT £5 

TUESDAY

STARTER

Red wine poached pear, Roquefort, 
endives & walnuts (n)(v)

Smoked Ham hock terrine, 
salad & pickles
Soup of the Day

MAIN COURSE

Panfried Mackerel,  broccoli, bisque sauce

Panfried Chicken breast, peas 
& pancetta stew

Vegetarian of the day

DESSERT OF THE DAY

WEDNESDAY

STARTER

Red wine poached pear, Roquefort, 
endives & walnuts (n)(v)

Deep fried Ox tongue salad

Soup of the Day

MAIN COURSE

Pan fried Plaice, french fries & caper sauce

Confit pork belly, pomme puree & borlotti

Vegetarian of the day

DESSERT OF THE DAY

THURSDAY

STARTER

Red wine poached pear, Roquefort, 
endives & walnuts (n)(v)

Duck terrine, salad & pickles

Soup of the Day

MAIN COURSE

Panfried seabream, kale & safron sauce

Wild boar stew & pomme  puree’

Vegetarian of the day

DESSERT OF THE DAY

FRIDAY

STARTER

Red wine poached pear, Roquefort, 
endives & walnuts (n)(v)

Goat cheese Croquette, 

ratatouille & salad

Soup of the Day

MAIN COURSE

Cod timballe, crash potato & 
haricot blanc beans

Coq au vin& pomme puree

Vegetarian of the day

DESSERT OF THE DAY

SATURDAY

STARTER

Red wine poached pear, Roquefort, 
endives & walnuts (n)(v)

Pan fried Mackerel salad

Soup of the Day

MAIN COURSE

Panfried seabass, cauliflower, 
provencale sauce

Comfit Pork cheek & pomme puree

Vegetarian of the day

DESSERT OF THE DAY

SUNDAY

STARTER

Red wine poached pear, Roquefort, 
endives & walnuts (n)(v)

Nicoise salad

Soup of the Day

MAIN COURSE

Fish pie

Sunday roast

Vegetarian of the day

DESSERT OF THE DAY

EXTRAS

Mix vegetables £2.50 

Fresh home made baguette £ 2.00

Still / Sparkling water 75cl Btl £1.75

Stella artois 33cl btl £1.75

	


