
La Pe�te A
uberge

SOUPE DU JOUR
Soup of the day, served with bread

PATE DU JOUR
Pate of the day, served with baguette & currants jam

TOURETTE DE LÉGUMES GRILLÉS
Tower of char-grilled aubergines, courgette, 
peppers & halloumi on croutes with rocket & roasted 
shallots dressing.

SALADE DE CHEVRE CHAUD
Warm goat cheese with watercress, marinated 
beetroots & honey mustard dressing

CHAMPIGNONS DE PARIS FARCIS
Mushrooms filled with garlic parsley butter, 
cheese & breadcrumbs gratinated

FRITURE DE BLANCHAILLES
Deep fried whitebait served with tartar sauce & mixed leaves

ESCARGOTS À L'ALSACIENNE
Half a dozen snails served in shells filled with parsley, 
lemon zest & garlic butter

SALADE DE LARDON ET FOIE DE VOLAILLES
Warm sautéed chicken livers & bacon with salad leaves,
garlic croutons, red onions & balsamic reduction

BRIE PANÉ FRI
Brie coated with fresh breadcrumbs and fried, 
served with warm red currant & blackcurrant sauce

VIANDE DU JOUR
Meat of the day, served with mash, French fries or sautéed
potatoes

BAKED SALMON
Baked salmon cooked in cream sauce and
basil served with sauteed potatoes & a salad garnish

PASTA ARRABIATA
Penne with char-grilled aubergines, courgettes, & peppers in
mild chilli tomato sauce with parmesan

FILET DE POULET GRILLE
Grilled chicken breast marinated in mixed herbs & olive oil,
served with French fries & a salad garnish

Roulade d’aubergine farçi au chevre
Baked  aubergine rolls  stuffed with goat cheese,
leeks mushrooms with tomato and pesto sauce, pilaf rice   

OMELETTE
With cheese, ham, mushrooms or onions served with French
fries & salad garnish

CROQUE MONSIEUR
Toasted white bread filled with ham & bechamel sauce
topped with melted cheddar cheese, served with French fries
& a salad garnish

CROQUE MADAME
Toasted white bread filled with ham & bechamel sauce
topped with melted cheddar cheese & fried egg. Served with
French fries and a salad garnish

LPA RIBEYE BURGER
Steak in brioche bun, honey mustard mayo, vine tomato,
gherkins & red onions topping, with French fries & salad
garnish

LPA CHICKEN BREAST BURGER
Char-grilled marinated chicken breast in brioche bun, honey
mustard mayo, vine tomato, gherkins & red onions topping,
with French fries & salad garnish

MOULES MARINIÈRE À LA CRÈME
Mussels cooked in onion, celery, herbs, white wine & cream

MOULES À L'AIL
Mussels cooked as above, with garlic

MOULES À LA PROVENCALE
Mussels cooked in tomato, onion, celery & peppers

MINUTE STEAK & FRITES
Grilled steak served with peppercorn sauce, French fries &
salad garnish

SALADE DE SAUMON GRILLE
Grilled salmon fillet, peppers, aubergine, courgette, olives, garlic
croutons salad with shallot vinaigrette

SALADE DE LEGUME
Grilled courgettes, aubergines, new potatoes,
halloumi cheese, roasted peppers & salad with croutons

LE DEJEUNER
(Available every day, 12:00Pm until 5:00pm)

2 COURSES £16.50 or 3 COURSES £18.50
Weekend & Bank holidays: £2.00 extra

Starters
Mains  £13.50

Desserts
MOUSSE AU CHOCOLAT
Dark chocolate and dark rum mousse

CREME CARAMEL

CREPE LA CLASSIQUE
Crepe with lemon & sugar

CREPE AU CHOCOLAT

GLACE VANILLE & CHOCOLAT
Vanilla & chocolate ice cream

SORBET CITRON ET COULIS DE FRAMBOISE
Lemon sorbet with raspberry coulis

Sunday Roast
Served Sunday only from 12 noon with roast potatoes, 

vegetables, Yorkshire pudding & homemade gravy

 ROAST BEEF   £16.00
 
 ROAST LAMB   £16.00

 ROAST CHICKEN   £14.50 



La Pe�te A
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La Pe�te A
uberge LA BRETONNE  £9.50

Mushrooms, cheddar cheese, caramelised red onions with fresh thyme 

VEGGIE GOURMET  £10.25
Asparagus, goat cheese, avocado, cherry tomatoes, walnuts, spinach and pesto 

LA COMPLETE  £10.25
Ham, cheddar cheese & egg 

LA MEDITERRANEEN  £10.25
Fresh spinach, feta cheese, roasted pine nuts, black olive tapenade, cracked black pepper 

L’AUBERGISTE  £10.25
Ham, cheddar cheese, egg, cherry tomatoes, rocket & mustard-mayo mix 

LA LUBERON  £10.25
Goat cheese, crispy bacon, sun-dried tomatoes, rocket and pesto 

L’ESPAGNOLE  £10.25
Chorizo, cheddar cheese, caramelised onion, cherry tomatoes, tomato sauce & rocket

LA CLASSIQUE  £6.25
Lemon & sugar

CREPE NUTELLA  £7.25
Nutella and creme chantilly

LA CANADIENNE  £9.00
Maple syrup, pecan nuts and fresh strawberries and creme chantilly

BANOFFEE  £7.50
Banana, hazelnut, homemade toffee sauce and creme chantilly

CHOCOLAT KINDER  £7.50
Kinder chocolate and creme chantilly

CREPE SUZETTE  £8.50
Orange sauce, Grand Marnier and vanilla ice cream

pOMME CANNELLE  £7.75
Caramalised apple with cinnamon, sugar served with vanilla ice cream

Gale�es Crépes
Crepes made with white or buckwheat flour

savoury sweet

Gale�e Deal
Any galette with cider, coffee or juice

£13.95

Ice Cream & S�bet

H� Drinks

2 scoops of your choice  £5.75     3 scoops of your choice  £6.75
with optional chocolate or raspberry coulis topping    

ICE CREAM FLAVOURS: Vanilla, Chocolate or Salted caramel SORBET FLAVOURS: Lemon, mango or Raspberry

english breakfast tea  £2.95

earl grey tea   £2.95

camomile tea   £3.25

peppermint tea   £3.25

fresh mint tea   £3.95

pure red berry   £3.25

green tea    £3.25

ESPRESSO    £2.90

DOUBLE ESPRESSO   £3.20

CAPPUCCINO    £3.90

AMERICANO    £3.60

LATTE     £3.95

DECAFF COFFEE   £3.60

MOCHA    £3.90

MACCHIATO    £3.20

HOT CHOCOLATE   £4.50

LIQUEUR COFFEES   £9.50


