Le Petit Sud Sample Menu

To share or not
Le petit sud burger £12.95
Chicken burger stack with emmental, brie, baby gem lettuce and sun blush tomato, served
with aioli sauce in a brioche
Lamb cutlets £23
Four marinated lamb chops, pan fried in butter with rosemary and green pesto
Truffle gnocchi £15.95
Hand made gnocchi with double cream, wild mushrooms, truffle oil, butter topped with fresh
shaved truffle
Grilled octopus £19.95
150g octopus drizzeled in olive oil served on a chickpea puree with espelette pepper

Salades
Salade nicoise £16
Grilled tuna steak, baby gem salad, hard boiled eggs, green beans, anchovies new potatoes,
shedded red onion & olives
Salade de cherve chaud £11
Hot goats cheese on toasted bread on a bed of spinach leaves, nut, grapes and honey
Burrata di buffala
Creamy burrata with heirloom tomatoes, balsamic reduction and fresh basil
Taboule de quinoa £9
Mixed quinoa and chickpeas with mint, coriander and sweet pepper

Soup
Chilled watermelon soup £7.50
With olive oil and feta
Ribeye 250 g £28.50
250 g of premium charolais ribeye originating in France
Cooked in butter and serevd with bearnaise sauce, French fries and salade

Sharing plates

Planche de charcuterie £16.95
A selection of charcuteries from across the mediterranean
Planche de fromage £16.95
A selection of five French cheeses
Bresaola carpaccio rocket & parmesan £14
Sliced bersaola, rocket, shaved parmesan, olive oil
Smoked Scottish salmon £12.50
Sliced smoked salmon, creme fraiche, dill espelette pepper, toast
Le foie gras du gers £19
Served with seasonal chutney and toast
Friture de petits poissons £9
Fried battered whitebait with aioli
Camembert roti au romarin £14
Baked camembert, rosemary,walnut and truffle oil
Caviar d'aubergine £8
Served with crostini
Creme brulee a la lavande £7
Creme brülée with a crispy sugar top infused with lavender
Mousse au chocolat £7
Dark chocolate mousse
Claufoutis pomme canelle £7
Traditional French apple dessert
Selection of icecream £6.50
3 Scoops of your choice from the daily selection

