LA TETE DE TURC

French Bistrot

MENU

APERO TO SHARE

Olives £3
Smoked Almonds £3
Bread and Salted Butter £3

Signature Tapenade (VG) £4

Charcuterie Board £14

(Cooked Ham, Parma Ham, Saucisson, Artisanal Butter, Cornichons, Sourdough)

French Cheese Board £14

(Cantal, Bleu D’Auvergne, Goat Charolais, Sourdough)

Smoked Salmon Board £14
(Oak Smoked Salmon, Artisanal Butter, Sourdough)

STARTERS

Escargots Persillade. £11.5

(Snails in Garlic and Parsley Butter)

Red Tuna Tartare “au couteau” £15.5
(chili , ginger, sesame seeds & avocado)

Saint Marcellin £8

(Saint Marcellin Cheese Walnut Green Salad & Mustard French Dressing)

Tempura Veggies & Aioli (V) £6

Deep fried Calamari £11

(Served with lime mayo, coriander, chili and tempura fennel seeds)

Croque Monsieur a la Truffe. £8.5
(Toasted White Bread, Emmental Cheese, Ham & Creamy Truffle Béchamel Sauce)

*(Please let us know of any dietary preferences or food allergies we should be aware of in the
preparation of your meal** We add a discretionary 10% service charge to your bill.



LA TETE DE TURC

French Bistrot

MAINS

Moules Mariniére au PASTIS £13

(Mussels Cooked in a Shallot, Pastis & Cream Sauce. Served with Chunky Fries)

Seasoned Beef Tartare £19.5
(200gr, Green Salad, Capers, Dijon Mustard , Egg)

Entrecdte au Poivre & Dauphinois £22
(Grilled Sirloin Steak with a Peppercorn Cream Reduction & Classic Side of Gratin Dauphinois)

LTDT Classic Beef Burger & Truffle Parmesan Chunky Fries £16

(Home Made Large Beef Patty, Bleu Cheese, Bacon ,Rocket & Red Onion Relish)

LTDT Vegan Burger & Veggie tempura (V) £15
Homemade Basil Quinoa & Potato Patty with Olive Tapenade,
and Rocket)

(Vegan Bun, Grilled Aubergine, Tomato

Oven Baked Overnight Ratatouille (VG) £12

(served with persillade toast)

Cod Aioli £17

(Miso marinated grilled cod, sautéed vegetables in butter & Smooth Homemade Aioli)

Chicken supréme, « Girolles » Mushrooms & Fricassée of greens « a la

francaise f21

(Slow Cooked Chicken Breast, Grilled & served with a Girolles creamy mushroom sauces,

Green Beans
& Garden Peas)

SIDES
Chunky Fries £ 3.50
Green Salade £3

Gratin Dauphinois £5

*(Please let us know of any dietary preferences or food allergies we should be aware of in the
preparation of your meal** We add a discretionary 10% service charge to your bill.



LA TETE DE TURC

French Bistrot

CHEESE

Cheese board £14

(Cantal, Bleu D’Auvergne, Goat Charolais, Sourdough)

DESSERTS & GOUTE

Donuts Tropezienne “comme chez micka” £9.5

Apple and Pistachio Tarte Fine £7

(Caramelised Apple, Pistachio Frangipane on Puff Pastry, Served Warm with Vanilla Ice-cream)

Rich & Gooey Chocolate & Salted Caramel Brownie £6.5

(Served with Vanilla Ice-cream)

*(Please let us know of any dietary preferences or food allergies we should be aware of in the
preparation of your meal** We add a discretionary 10% service charge to your bill.
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