Le P’tit Normand

Restaurant

www.leptitnormand.co.uk
020 8871 0233

Apéritifs Maison : Set Menus :

Miroise £3.10 2 Course lunch £10.95
Kir (Cassis, Framboise, Mire £3.50 3 Course dinner £21.50
Kir Royal £5.95 3 Course Sunday lunch £16.95

Les Hors d’ceuvres

Feuilleté¢ d’Escargots Flambés au Ricard et Beurre Persillé £ 5.85
Snails served in pastry and flambéed in a Ricard and parsley butter

Tian aux Tomates Confites, Cheévre et Oignons £ 5.95

A warm Tian of confit tomatoes, Goat’s cheese and onions

Salade de Poulet Mariné au Citron, Betterave et (Euf Croustillant £ 6.25
Lemon marinated chicken salad, beetroot and a crispy soft egg

Foie Gras poélé et sa Salade Chaude aux Pointes d’Asperges £ 10.50

Pan fried foie gras with a warn asparagus salad

Roulade de Saumon Fumé avec un mascarpone a I’ Aneth et Citron £ 6.50
House smoked salmon rolled with dill and lemon perfumed mascarpone cheese

Les Entrées

Entrecote steak : Béarnaise, Roquefort ou Poivre £ 15.95
Rib eye steak, fresh chips, salad with either a béarnaise, Roquefort or pepper sauce

Lapin Farci aux Poireaux et Figue, Pommes Purée et Sauce au Romarin £ 13.95
Rabbit stuffed with leek and figs, mash and a rosemary sauce

Magret de Canard au Gingembre et Agrumes, Carottes Fondantes £ 15.95
Duck breast cooked with ginger and citrus zests, slow cooked carrots

Pavé de Chevreuil, Pommes de Terre Roties, Sauce a la Cerise £17.25
Roast venison, Roast potatoes and a cherry sauce

Foie de Veau poél¢, Purée de Panais, Sauce vin Rouge £ 14.95
Pan fried Calf’s liver, Parsnip puree and a red wine sauce

Steak Tartare Traditionnel £ 15.00
Hand chopped beef with seasoning, chips and salad

Les Poissons, Voir le tableau

Fish of the day, see blackboard

Les Légumes et Les Salades

Légume du Jour £2.45 Pommes Frites £2.25
Vegetable of the day Medium cut chips

Salade Verte £1.85 Gratin Dauphinois £2.75
Green salad Gratin potatoes

All prices include VAT. A discretionary 12.5% Gratuity will be added to your bill and goes to the restaurant staff.
Some dishes may contain nut products. We endeavour to make sure, that no genetically modified foods are used in our dishes

Head Chef: Ludovic Mesplé
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