COCKTAILS £10 BEER

Amaretto Sour - amaretto, lemon, sugar, Heineken 5% pint £5.95
bitters half £3
Gin Martini - with olive or lemon twist Dortmund 4% pint £5.95
Cosmopolitan - Smirnoff, triple sec, lime, half £3
cranberry Lagunitas IPA pint £5.95
Margarita - tequila, triple sec, lime, salt rim half £3
Aperol Spritz - Aperol, prosecco, soda
Peroni / Corona bottle £4.50
Singapore Sling - Bombay, cherry brandy, friple
London Pride bottle £5.50

sec, Benedictine, pineapple
Negroni - Tanqueray, Campari, Martini rosso, Magners original cider £5.50
orange peel Kopparberg berry cider £5.50
Old Fashioned - Jim beam, bitters, sugar Guinness can £3.50
Moijito - Bacardi, mint, lime, sugar, soda
Vieux Carré- Rye whiskey, cognac, Martini

rosso, benedictine, bitters

Corpse reviver No 4- Absinthe, Cointfreavu, WHISKEY
tequila, lemon, sugar Tamnavaulin single malt  £5
Irish whiskey £4
VODKA
Johnny Walker red £5
Absolut £4 .
Jack Daniel’s £4
Smirnoff £4
GIN BRANDY
Bombay Sapphire  £4 Marfell cognac cs
Tanqueray £4 Funador o4
Hendricks £5
Gordon's orange &4
Greenall’s pink £4 SOFT DRINKS

Rhubarb & ginger  £4 Draught coke, diet coke, lemonade £2.95

Can of Coke Zero, Dr Pepper, Pepsi Max, Coca

RUM Cola £2
Bacardi £4 Selection of tonic water £2.50
Kraken £5 Fresh juices £2.50
Havana Club £5

Double measures of spirits receive complimentary mixer







Set menu available all day Wednesday and Thursday. MCI IN Course
Friday and Saturday until 6.30pm.

2 course £24, 3 course £27

Set menu items are marked with an ‘S’ Pan fried market fish £17.95
Handmade spinach & ricotta tortelloni, wilted greens & beurre blanc

. Double cheeseburger £16.95
N | bb|eS Salad, pan fried halloumi, onion marmalade, coronation mayonnaise, pickles & fries
Warm focaccia and Boscaiola olives £7.50 Chez Nous Mezze £16.95

Extra virgin olive oil & balsamic glaze Vegetabiles, crisp falafel, salad with olives, warm bread & fries

North Sea haddock (S) £16.95

Crisp panko king prawns (7) £8.95 Beer battered with Koffman's chips, petit pois & mayonnaise

Thai sweet chilli sauce 4 hour lamb shank £22.95
Roasted roots, tenderstem, creamy mashed potato & red wine jus

Starter , _

Crisp handmade black truffle gnocchi (S) £15.95

Crisp panko coated goat cheese (S) £8.95 Pomodoro cream sauce, spinach, rocket & parmesan

Balsamic winter beets, vine tomatoes & warm spiced nuts
Chargrilled chicken supreme ‘Andaluz’ (S) £16.95
Patatas bravas, fried chorizo with onion, spiced tomato ragu & greens

Spiced Lebanese veggie mezze £8.25

Yoghurt, Houmous & flatbread 8oz gammon steak  (8) £16.95
Fried hen egg, fries, English mustard & dressed leaves

Our famous chicken liver parfait  (8) £8.50

Spiced pear & cranberry chutney, pickles & toast

From the Grill

Crisp cod croquettes £8.95 60z sirloin £18.95

Roasted garlic mayonnaise & dressed rocket 8oz rump steak £18.95
8oz fillet £29.95

Seasonal soup (S) £6.50 All of our beef is salt aged Cumbrian, pre seasoned and served with skin on fries, dressed rocket

& pepper sauce
Warm bread & salted English butter

Chargrilled Turkish chicken kebalb £8.95 Side order ais4.50

Peppers, onions, yoghurt with cucumber & warm pitta Truffle & parmesan fries

Market salad with French dressing
Steamed Shetland mussels ‘Mariniere’ (S) £9 50 Tomato & onion salad with olive oil & balsamic glaze
White wine cream & warm bread Creamed spinach with parmesan

Koffman's chips with chilli mayonnaise
Spiced lamb kofta £8.95

Grilled flat bread, spiced tomato salsa & chilli mayonnaise

An additional discretionary service charge will be added to bookings of 5 or more



C}‘QNO,Uj BISTRO

We are open from 5pm-2pm on Wednesdays, 12pm-9pm
Thursday-Saturday and 12pm-5pm on Sundays

Our set menu is available from 5pm Wednesday, all day
Thursday and is available Friday & Saturday until 6.30pm

A la carte is available every day until 9pm (last booking)

BYO on Wednesday & Thursday for £2.50 corkage per item,
£7.50 for fizz.

We offer a fantastic Sunday lunch served
12 noon until 5pm (last booking)

You can find our sample menu online

Check our Facebook page @ Chez Nous Bistro for upcoming
events, offers and fun!

Chez Nous from the comfort of your own home

Take away now available, collection only.

20% discount off normal menu prices

Email: info@cheznousbistro.uk

www.cheznousbistro.uk

Instagram: cheznoussale

WHITE WINE
Capeman, Sauvignon Blanc, SA £5/£7/£19.50
Murphy Chardonnay, AUS £5/£7/£19.50
Rioja Blanco del Oja, SPAIN £6/£8/£23.50
Alisia, Pinot Grigio, ITALY £7/£9/£24.50
Albarino, Terra di Asorei, SPAIN £31
Gavi, Conte di Alari, ITALY £31
Bladen, Sauvignon Blanc, NZ £33
Pouilly Fuisse, Ch. Fuisse, FRANCE £77

RED WINE
Sol de Andes, Merlot, CHILE £5/£7/£19.50
Capeman Shiraz, SA £5/£7/£19.50
Rioja Crianza, Del Oja, SPAIN £8/£9/£26.50
Malbec, Mi Terruno, ARG £8/£9/£26.50
Terranoble, Pinot Noir reserve, CHILE £27
Cotes du Rhone, St Roch, FRANCE £27
Valpolicella Ripasso, Luigi Righetti, ITALY £34
Amarone del Valpolicella, Corte Adami, ITALY £59
Chéteauneuf du Pape, St Roch, FRANCE £70
Domaine tollot beaut, Savigny les Beaune, FRANCE £100

ROSE & FIZZ
Chateau Montaud, Cotes de Provence, FRA £7.50/£9.50/£28
Bobal Rosado, SPAIN £7/£9/£26.50

Prosecco Butterfly Blanc / Rose, Astoria, ITALY £8/£29
Cava, Paco Molina, SPAIN £25

CHAMPAGNE
House champagne glass £15
House champagne bottle £50
Premium Champagne bottle £75

Monopole Imperatrice bottle £100



