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<32 LE PETIT CAFE MORNING &
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(Available from 8.00am until 11.30am)

“LA TARTINE”: TOASTED BAGUETTE, BUTTER & JAM £2.00
CROISSANT SERVED WITH BUTTER £2.00
PAIN AU CHOCOLAT £2.20
MIXED MINI-PASTRY BASKET £2.20
Pain au chocolat, pain aux raisins, croissant

FROMAGE BLANC, JAM OF YOUR CHOICE £5.00
SLOW COOKED SOFT BOILED EGG, EACH £2.00
GUERNSEY BUTTER “MOUILLETTES”

BACON AND EGG HOME-MADE ROLL £4.50
“LA BROUILLADE” SCRAMBLED EGGS (3 EGGS) £5.00
Extra crispy bacon £1.50

Extra smoked salmon £2.00

EGG BENEDICT, HOME-MADE ENGLISH MUFFIN £6.00
& HOLLANDAISE (2 EGGS)

Extra crispy bacon £1.50

Extra smoked salmon £2.00

OPEN OMELETTE (3 EGGS) £5.00
Extra gruyere cheese £1.00

Extra Parisian ham £1.00

Extra bacon £1.50

Extra wild mushrooms £1.50

CROQUE MONSIEUR £6.00
Toasted bread with ham & Béchamel sauce

CROQUE MADAME £7.00
Toasted bread with ham & Béchamel sauce, topped with pan-fried egg

WARM HAM AND GOOEY CHEESE CROISSANT £4.50
CHARCUTERIE BOARD £10.00

Cured meat served with pickles and toasted bread
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a < HOT BEVERAGES €&
We offer our drinks with red, blue or soya milk
ESPRESSO £2.10
DOUBLE ESPRESSO £2.95
BLACK COFFEE £2.10
WHITE COFFEE £2.35
CAFE LATTE £2.45
MOCHA £2.45
MACCHIATO £2.30
CAPPUCCINO £2.40
ORIGINAL HOT CHOCOLATE £2.30
WHITE HOT CHOCOLATE £2.30
TEA £2.00

English breakfast, Earl Grey, peppermint, green tea
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LePelit

Bistro

LE PETIT BISTRO 56 LE POLLET ST PETER PORT GUERNSEY
CHANNEL ISLANDS TELEPHONE: 01481 725055

EMAIL:MANAGER@PETITBISTRO.CO.UK WWW.PETITBISTRO.CO.UK
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TUESDAY TO SATURDAY
<5 FROM 8AM TIL LATE &

CLOSED SUNDAY & MONDAY
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KIR VIN BLANC £5.00
Cassis, péche, mire

KIR ROYAL £9.00
Cassis, miire

KIR BRETON (made with cider) £4.50
RICARD £3.50
Mauresque, tomate £0.50 extra

MARTINI £4.00
Dry, blanc, rouge

CAMPARI £4.00
APEROL SPRITZ £7.00
MIMOSA £9.00

© © 0 0 0 0 000000000000 0000000000000 000000000000 00 00 00

<% SUR LE POUCE &&=
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LES HUITRES D'HERM @ &

Herm oysters served with shallot vinegar and lemon

LE PETIT POT DE PAIN (PAIN, BEURRE LOCAL DEMI-SEL, PATE) £3.50
Freshly baked French baguette, local salted butter
and chicken liver pate

LES OLIVES @ & £3.00

Marinated mixed olives

LE SAUCISSON SEC AVEC CORNICHONS, BAGUETTE ET BEURRE £8.00
Cured dry sausage, pickles gherkins, baguette & butter

£1.70 PER UNIT

LES PLANCHES DE CHARCUTERIE ET/OU FROMAGES
(Selection of cured meats and/or
French cheeses served with bread & pickles)
CHARCUTERIE BOARD £10.00 | MIXED BOARD £10.00
FRENCH CHEESES BOARD £10.00

© © 0 0 0 0 000000000000 0000000000000 000000000000 00 00 00

<% ON TAP &=

© © 0 0 0 0 000000000000 0000000000000 000000000000 00 00 00

HALF PINT
1664 KRONEMBOURG £2.50 £4.50
ROCQUETTE CIDER (local) £2.30 £4.20

<32 BOTTLED &=

1664 KRONEMBOURG 275ml) £3.20
CORONA (330ml) £3.50
BLANCHE HERMINE (330mi) £4.00
COREFF BLANCHE, AMBER OR DARK (330ml) £4.00
PIETRA “CHESTNUT BEER” FROM CORSICA (330ml) £4.00
BECKS BLUE (275m1) £3.50
FRENCH CIDER (75c¢l) £15.00
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<32 WHITE WINE &=
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175ml  250ml BOTTLE

HOUSE SAUVIGNON BLANC £5.00 £6.50 £18.50
HOUSE CHARDONNAY £5.00 £6.50 £18.50
SANCERRE "Roland Teissier" £8.00 £11.50 £34.00
VOUVRAY "SAUVION" (medium sweet) £6.00 £8.00 £24.00
PETIT CHABLIS "Pascal Bouchard" £7.00 £10.00 £30.00
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<52 RED WINE &&=
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175ml  250ml BOTTLE

HOUSE CABERNET SAUVIGNON £5.00 £6.50 £18.50
COTE DU RHONE “Colombo & Fille” £6.00 £8.00 £24.00
BORDEAUX SUPERIEUR £6.00 £8.00 £24.00
BOURGOGNE PINOT NOIR £6.00 £8.00 £24.00
ST EMILION "Chateau Lucas" £6.50 £9.00 £27.00
HAUT-MEDOC “Chateau Lamothe” £8.50 £12.00 £35.00
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<> ROSE WINE &

© © 0 0 000 000000000000 0000000000000 0000000000000 0 o 00

175ml  250ml BOTTLE
ROSE D'ANJOU £5.00 £6.50 £18.00
COTEAUX D'AIX EN PROVENCE £5.50 £7.50 £23.00
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<32 CHAMPAGNE & SPARKLING &=

© © 0 0 000 000000000000 0000000000000 0000000000000 0 o 00

125ml  BOTTLE
CREMANT DE BOURGOGNE “Louis bouillot” brut £6.00 £27.00
HOUSE CHAMPAGNE BRUT £8.00 £43.00

PERRIER JOUET BRUT £11.00  £65.00

<32 LIQUEURS - £3.80 &=
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COINTREAU KALUHA

GRAND MARNIER SOUTHERN COMFORT

TIA MARIA SAMBUCCA
BAILEY'S BLACK SAMBUCCA (liquorice)
AMARETTO

<% SPIRITS &=

25ml 50ml
HOUSE £3.50 £6.50
PREMIUM FROM  £4.50
<35 DIGESTIFS &=

CALVADOS FROM £3.50
COGNAC (brandy) FROM £3.50
ARMAGNAC FROM £3.80
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JUICE FROM £2.00
Please ask for a the selection of flavours available
J20 £2.70
Please ask for a the selection of flavours available
ORANGINA £2.70
APPLETIZER £2.70

COKE, DIET COKE, LEMONADE, TONIC WATER,

BITTER LEMON, GINGER ALE FROM £2.00
GLASS OF STILL OR SPARKLING WATER £1.20
SIROP A L'EAU (with still water) £1.50
OR “DIABOLO” (with lemonade) £1.50

Grenadine, mint

Alcohol is served from 10.00am only week days and 12 noon on Sundays.

Service is not included, please allow 10%
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