Apéritifs Maison and Cocktails

By popular demand!

Kir Royal

We are now open

French 77

£4.95

(Crème de cassis and prosecco)

£5.50

(St Germain elderflower, prosecco, lemon)

chocolate espresso martini

until 9pm every

£6.95

(vanilla vodka, chocolate liquor, espresso shot)

Sunday evening!

Aperol Spritz

£6.95

(Aperol, prosecco, soda, orange)

Vesper Martini

£6.95

(Lillet blanc, vodka, gin)

A la Carte Menu

French Martini

£6.95

(Ciroc red berry, chambord, pineapple juice, lemon)

Accompagnements

Cosmopolitan

£6.95

(Grey goose citron, cointreau, cranberry juice)

Frites

£2.75

Garlic bread/with mozzarella

£2.50/£2.75

Extra skillet of fresh vegetables

£3.00

Extra Bread & butter

£1.50

Gratin dauphinois

£2.95

Marinated Olives

£2.25

(Xante pear liqueur, sugar, lemon, lemonade)

Dressed mixed salad

£2.50

Parisienne Woo Woo

Pear Julep

£6.95
£6.95

(Grey goose vodka, peach schnapps,
cranberry juice, lime)

2 pint jug for £16.95

Entrées
‘Soupe Du Jour';
Homemade soup of the day (V)

£3.50

'Pâté maison';chicken liver pâté with
orange & apricot chutney and
toasted croûtes

£4.95

Bleu d'auvergne cheese croquettes with
spiced Pear compôte and rocket (V)
£4.95

Plats De Résistance

Smoked mackerel rillettes with
cornichons, mixed leaves and
seasoned croûtes

£5.25

Pea & mint arancini with garlic and chive
cream cheese and shaved asparagus (V)
£4.75
Chargrilled chicken and baby gem
lettuce salad, parmesan shavings and
thyme croûtons
£5.75

Shredded confit gressingham duck leg
with celeriac remoulade, pomegranate
and orange & garlic dressing
£5.75
Lemon & garlic hummus with marinated
peppers and spiced flat bread (VE)
£4.95
Herb poached salmon, spring herb potato
salad, citrus vinaigrette
£5.50
Cornish crab cakes, dressed baby leaves,
pineapple and chilli salsa
£5.75

All main courses served with a skillet of fresh vegetables & gratin dauphinois (pasta excluded)

Entrecôte';chargrilled sirloin steak
with traditional béarnaise sauce
and watercress
£16.50

Baked suprême of Hake, with marinated
mediterranean vegetables, cous cous
and basil pesto
£13.50

Roasted lamb rump with crushed new
potatoes, chanteney carrots, broad
beans and minted red wine jus

Poulet Suprême';pan-roasted suprême
of chicken, with wild mushroom,
smoked bacon & shallot sauce

£12.95

Spiced chick pea fritters, aubergine purée,
roasted tomatoes, mint dressing (VE)
£9.50

Pan fried mackerel fillets with tenderstem
broccoli, celeriac fondants and
chilli & basil butter sauce
£12.95

'Filet de Boeuf';pan fried fillet steak with
chargrilled asparagus, roasted plum
tomato and garlic & shallot butter
£19.95

Baked pork loin chop with crushed sweet
potato, apple sauce and sage butter
£11.50

Spiced Tomatoes with black olive tabouleh,
aubergine, garlic & lemon purée and
£9.50
seasonal salad (VE)

Caramelised red onion, red pepper and
date tagine, with lime & coriander
cous cous and minted yoghurt (V)
£8.95

Fusilli pasta tossed with spiced chorizo,
roasted aubergine & rocket,
provençale sauce, parmesan shavings
and toasted garlic croûte
available as (v)
£9.95

Braised duck leg with sweet potato purée,
tenderstem broccoli and cherry
& madeira sauce
£15.95

‘Boeuf Bourguignon';Burgundy braised
beef and smoked bacon stew, chantenay
carrots, baby onions and button mushrooms,
burgundy sauce, gratin dauphinois
£13.50

Le Pre Théâtre Menu
3 course dinner

Grilled fillet of salmon with roasted vine
tomatoes, fennel and lemon velouté
£13.50

All main courses served with a skillet of fresh vegetables & gratin dauphinois
(pasta excluded)

£13.50

Entrées
‘Soupe Du Jour';
Homemade soup of the day (V)

'Pâté maison';chicken liver pâté with
orange & apricot chutney and
toasted croûtes

4.30 - 7.00pm Sun - Thurs
4.30 - 6.30pm Fri & Sat
Bleu d'auvergne cheese croquettes with
spiced Pear compôte and rocket (V)
Smoked mackerel rillettes with
cornichons, mixed leaves and
seasoned croûtes

Plats De Résistance

Caramelised red onion, red pepper and
date tagine, with lime & coriander
cous cous and minted yoghurt (V)
Grilled fillet of salmon with roasted
vine tomatoes, fennel and lemon velouté

Wednesday ”Wine and Dine”
(Every Week All Day)
2 courses from
‘A la carte menu'
plus a bottle of house wine
per person.

£18.95

Lemon & garlic hummus with marinated
peppers and spiced flat bread (VE)

Poulet Suprême';pan-roasted suprême
of chicken, with wild mushroom,
smoked bacon & shallot sauce

£14.95

Spiced chick pea fritters, aubergine purée,
roasted tomatoes, mint dressing(VE)
Fusilli pasta tossed with spiced chorizo,
roasted aubergine & rocket,
provençale sauce, parmesan shavings
and toasted garlic croûte
available as (v)
Entrecôte';chargrilled sirloin steak
with traditional béarnaise sauce
and watercress (supplement £2. 95)

fillet de boeuf
£4.95 supplement.

Same offer available
on Mondays for students

Le “Lunch Rapide”
1 course £8.50
2 courses £10.90
3 courses £11.90

Le “Pre Theatre Menu”
Sun-Thurs 4.30-7.00pm
Fri-Sat 4.30- 6.30pm
3 courses £13.50
Join our email club
Follow us on twitter and facebook
@BistroPierre

Desserts/ Fromage - See Blackboards
‘Further information regarding food allergens is available upon request; please ask your server'

Bistro Pierre

Bistro Pierre - Cavern Quarter, 14 Button Street,
Liverpool L2 6PS
Tel: 0151 227 2577 www.bistropierre.com

A la Carte Menu
Wednesday ”Wine and Dine”
(All Day Wednesday, Every Week)

2 courses from ‘A la carte menu'
plus a bottle of house wine per person.

£18.95
same offer available on Mondays
for students

Le “Lunch Rapide”
1 course £8.50
2 courses £10.90
3 courses £11.90
Served 11.45am - 4.30pm
Sundays: Roast Available
(Children’s menu available)

Le “Pre-Théâtre Menu”

Opening Times - open 7 days

3 courses £13.50
Sun-Thurs 4.30 - 7.00pm

Monday - Saturday
11.45a m - 10.00pm

Fri-Sat 4.30 - 6.30pm

Sunday 11.45a m - 9.00pm

