
if you have any dietary requirements, we have detailed allergen information on all main items. kindly note that our dishes are not produced in an entirely allergen free environment 

 

 

a BAR BOULUD SUNDAY brunch a 
 

 

a apéritifs a 

 

buck’s fizz, house bloody or virgin mary 

glass of house white/red wine 

berliner pilsner 

 

 

a starters a 

 

 

 

 

 

 

  

 

              salade  

 

 

 

 

 

 

  

a main courses a 

 

chef’s sUNDAY roast au jus 

 

baron de boeuf   

thinly sliced roast beef, red onion 

yorkshire pudding & root vegetables 

 

poulet rôti  

roasted norfolk black chicken 

roasted potatoes in goose fat, roast root vegetables 

broccoli, natural chicken jus 

 

 

eggs 

 

omelette plate ratatouille 

courgettes, peppers, tomato & onion with basil 

 

œuf bénédicte brioché 

jambon de paris or smoked salmon, poached egg 

brioche, spinach, hollandaise 

 

hash brown de canard  

confit of duck hash, soft-boiled egg 

caramelized onion, celery root & potatoes  

 

croque monsieur / madame 

warm house-made ham & cheese sandwich 

 

sole limande 

lemon sole, green beans, mashed potatoes, croutons 

grenobloise sauce 

 

moules à la crème 

pot of cornish mussels, white wine & crème fraiche

a Saucisses a 

 

tasting of two supp £5

boudin noir  

black pudding, celeriac puree, fresh apple  

boudin blanc 

white pork sausage, truffle mashed potato

käsekrainer 

beef & pork sausage, smoked swiss cheese 

tunisienne 

lamb merguez, herbed couscous, peppers, yoghurt 

 

add fried egg to any of your sausages 

 

a side dishes £4 a 

 

green beans ~ pommes frites ~ spinach ~ mixed leaf salad ~ pommes lyonnaises ~ mashed potatoes 

 

a desserts a 

 

chocolate & coffee sundae 

or 

traditional sticky toffee pudding 

or 

apple tart with vanilla ice cream 

or 

choice of one ice cream and sorbet 

or 

berry-fruit salad  

 

£ 3 9  p e r  p e r s o n    

inclusive of an aperitif or glass of house wine or juice  

children under 12 request our kids menu 

 

grilled burgers 
100% uk beef, ground daily in-house served on  

a home-made bun with pommes frites 

 

yankee  

beef patty, iceberg, tomato, onion, pickle, sesame bun 

add cheddar cheese £1 

 

frenchie  

  beef patty, confit pork belly, tomato, dijon, morbier, peppered bun 

 

 

assiette de charcuterie 

house made charcuterie  

with mustard lentil salad 

 

cocktail de crevettes 

chilled prawns with american cocktail sauce 

 

tartare de saumon 

house smoked salmon tartare  

pickled cucumber & pomegranate 

 

soupe de légumes d’hiver 

winter root vegetable soup 

 

salade bar boulud 

green salad, avocado, crudités & olives 

 

 

salade d’endive 

endive, blue cheese & walnut 

 

 

gaufres croustillantes 

warm waffle, chantilly, chocolate sauce 

 

 

 

provençale a l’anchoïade 

fennel, celery, dried tomato, olive 


