
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

           
 
 
 
 
 
 
 
 
 
 

 
 
 

menu bouchon 
 

two courses, £18 • three courses, £21 

including tea & coffee 

available monday – saturday between 12pm – 6.30pm 

monday – thursday between 10pm – 11.30pm 

 

 

this week 

 

 

a starter a 

 

salade césar 

grilled baby gem lettuce, chicken, parmesan, anchovy dressing 

 

soupe à l’oignon 

onion soup, beef broth, white wine, gruyère 

 

pâté de dinde  

turkey, pork, mushroom, tarragaon 

 

a main course a 

 

paleron de bœuf 

red wine braised beef featherblade 

carrots, baby gem, fresh horseradish 

 

käsekrainer 

beef & pork sausage, smoked swiss cheese, spätzle  

 

saumon 

salmon, harissa green beans, piquillo coulis 

  

a dessert a 

 

snickers tarte 

dark chocolate ganache, sweet paste, salted peanuts, creamy caramel 

 

triffle pomme & poire 

honey yoghurt foam, pear & apple compote, feuillantine crumble 

 

le fromage du jour 

cheese of the day 

£3 supplement / £8 as an extra course 

 

Sides £4 

mixed leaf salad 

tomato & onion salad 

pommes frites 

mashed potato 

 

 

 

all prices include vat and are subject to a discretionary service charge of 12.5% 

if you have any dietary requirements, we have detailed allergen information on all dishes & drinks. 

kindly note that our dishes are not produced in an entirely allergen free environment. 



 
 
 
 
 
 
 

 
 
 


