
Up to 12 years old - £5.90

Tomato and Mozzarella Pizza (small) or Galette with Gruyere Cheese and Roast Ham
+

2 scoops of Ice Cream or Crêpe Simplette (Vanilla, Chocolate or Strawberry)
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Menu
OPEN FROM 9.00AM UNTIL LATE

Children’s Menu

Beverages

Wine

Continental Breakfast

Sweet Pastries
Freshly baked every morning

Pain au Raisins	 £1.60

Pain au Chocolat	 £1.60

Almond Croissant	 £1.60

Toasted Baguette/Croissant	 £1.40
served with Nutella or jam

Coffee and Tea	 Small/Large

Black/White Coffee	 £1.60 / £2.00
Espresso	 £1.60
Double Espresso	 £2.30
Cappuccino	 £1.80 / £2.30	
Latte	 £1.80 / £2.30
Mocha	 £2.00
Hot Chocolate	 £1.50
Earl Grey/ Peppermint Tea	 £1.50
Scottish Tea	 £1.40

Liqueur Coffee	 £3.75

Beer, Ale and Cider
Stella (pint)	 £3.10
Stella (1/2 pint)	 £1.85
Breizh Ale (bottle) - Imported from Brittany	 £3.90 
Breizh Cider (bolée 250ml) - Imported from Brittany	 £3.35 
Breizh Cider (bottle) - Imported from Brittany	  £9.90

Fresh Squeezed Orange	 £3.90
plus coffee and sweet pastry

Toasted Croissant	 £2.90
with cheese and ham

Gâteau Breton	 £1.50
served with strawberry jam

OR WHY NOT TRY
Galette La Simplette	 £6.50
with parma ham, gruyere cheese and egg.

Served from 9am to 12noon daily

Spirits and Liqueur
Whisky	 £2.30
Malt Whisky	 £3.15
Cognac V.S.	 £2.85
Cognac V.S.O.P.	 £3.15
Armagnac	 £3.15
Gin, Vodka, Morgan’s Spiced, Baileys, Brandy,
Bacardi, Sambuca, Ricard, Tia Maria, Martini,	 £2.30
Cointreau, Drambuie, Grand Marnier,
Amaretto, Port, Calvados	 £2.65

Soft Drinks
Coke, Diet Coke, Fresh Orange, Soda and Lime,
Tonic Water, Slim Lime Tonic, Lemonade,
Ginger Beer, Appletiser, Apple Juice	 £1.95
Glass of Mineral Water - Still/Sparkling	 £1.40
Bottle of Mineral Water - Still/Sparkling	 £3.20
Orangina	 £2.20
Tomato Juice	 £1.65

We have an extensive selection of wines.
Please ask your server for our list.



Appetisers/Starters Le Grill
Soup of the Day	 £3.90 
served with homemade bread and butter.

Fish and Shellfish Soup - like in Marseille  	 £5.90
served with garlic croutons, gruyere cheese & rouille.

Moules Marinières	 £5.90 
Steamed mussels in white wine and garlic.

Moules Grillées	 £5.20 
Grilled  mussels with hazelnuts and smoked salmon butter .

Brioche d’escargot au vin rouge 	      £6.90 
Brioche of snails in red wine and shallots sauce. 

Breizh	 £9.90 
Ricotta cheese , steamed leeks, smoked salmon , mizuna leaves.

Normande	 £9.90 
French black pudding and sautéed apples with flambée 
calvados.

Bolognaise	 £7.90 
Lean mince beef, tomato sauce, carrots, celery, onions, 
parmesan & egg.

Tartiflette	 £7.90 
Sautéed potatoes, smoked bacon lardons and reblochon 
cheese and crème fraiche.

Ecossaise	 £7.90 
Grain mustard crème fraiche, mushrooms & haggis.

Chèvre (v)	 £8.90 
Goat cheese, sun touch tomato and artichoke, topped with salad.

Mediterranean	 £7.90 
Chorizo, caramelised onions, roasted peppers, tomato.

Salade Breizh	 £9.90/Starter £7.90 
King Scallop, steamed leeks, smoked salmon, vierge dressing.

Salade Paysane 	 £8.90/Starter £6.90 
Grilled chicken, sautéed potatoes, lardons, tomatoes, garlic 
croutons, poached egg and French dressing.

Les Pizzas
Les Salades

Les Galettes

Grilled Côte de Boeuf (1kg approx)	 £29.90
Whole rib of beef for 2 people. (please don’t ask for well done)

Grilled Sirloin Steak (250gr uncooked)	 £15.90

Grilled Beef Fillet (250gr uncooked)	 £19.90

Pan Fried Salmon Fillet	 £13.90 
with French black pudding, spinach puree 
and ginger “beurre blanc”.

Duck Leg Confit	 £12.90 
served with creamed savoy cabbage with bacon 
and sautéed potatoes.  

Homemade Bread & Butter	 £1.90
Garlic Bread	 £2.20
Garlic Foccacia	 £4.50
Foccacia au Fromage 	 £5.90
(Topped with mozzarella & rocket salad)

Margherita (v)	 £5.90 
Tomato and mozzarella.	

Breizh	 £8.90 
Crème fraiche, fresh mozzarella, braised leek, 
smoked salmon and rocket salad.

Calzone	 £7.90 
Filled with tomato sauce, mozzarella, ham, 
mushrooms and peppers. Served with side salad.

Parma	 £7.90 
Parma ham, tomato sauce, mozzarella, 
sun blushed tomatoes, parmesan shavings 
and rocket salad.

Paris	 £7.90 
Crème fraiche, mozzarella, marinated chicken, 
braised  leeks  and blue cheese.

Normande	 £7.90 
Creme fraiche , mozzarella, french black pudding, 
camenbert cheese  & apples.

Mediterranean 	 £7.90 
Tomato, mozzarella, merguez sausage, 
marinated chicken and roasted peppers. 

Quality cuts of meat are supplied by Simon Howie Butchers of Perth.

Our Grilled Meat dishes are served with Tomato’s Provencal and choice of:
Gratin Dauphinois, Mixed Vegetables or French Fries and

Café de Paris butter, Peppercorn & Brandy Sauce or Béarnaise Sauce

Oeuf Florentine (V)                       	 £4.90 
Poached egg on a bed of spinach puree, topped 
with hollandaise sauce.

French Black Pudding & King Scallop	 £6.90 
Served with chilli, ginger and lemongrass jam.

Terrine de foie de volaille 	 £5.90                        
Chicken liver pate served with red onions jam 
and toasted bread.

Saumon d’Ecosse marinee au citron Vert  	 £5.90 
Chef’s cured salmon with a citrus dressing.

Cuisse de Grenouille a l’Aoilli 	 £5.20 
Coated frogs legs in herbs breadcrumb served with aiolli.

Salade Mediterranean	 £8.90/Starter £6.90 
Serrano ham, sun blushed tomato, fresh mozzarella, roast peppers, 
olives, extra virgin olive oil and balsamic dressing.

Salade de Chèvre Chaud (v)	  £8.90/Starter £6.90 
Goats cheese coated in herb crust, with sun blushed tomatoes, 
artichoke, toasted walnut and walnut oil dressing.

Popeye:	 £7.90 
Spinach, mushrooms, blue cheese , crème fraiche.

Campagnarde	 £7.90 
Chicken, onions, diced ham and mushroom sauce.

Simplette	 £6.50 
Parma ham, gruyere cheese and egg.

Jambon/Fromage	 £5.50 
Roast ham and cheese.                                              

Make Your Own Galette:
Choose from:

Chicken, Roast Ham, Serrano Ham, Gruyere Cheese, 
Mushrooms, Egg, Blue Cheese, Reblochon Cheese, Goat Cheese, 

Chorizo, Spinach, Roasted Peppers, Tomato, Crème Fraiche. 

1 Fillings - £4.50 / 2 Fillings - £5.50 
3 Fillings  - £6.50 / 4 Fillings - £7.50

Our Galettes are made from 100% Buckwheat Flour
which we import from Brittany.

‘Couscous Royal’	 £13.90 
North African dish  of braised lamb neck fillet, 
spicy Moroccan sausage, chicken, cooked 
with spices, vegetables and chick peas served 
with aromatic couscous.

“La Bourride”	 £14.90 
French dish of monkish poached in fish veloute 
with vegetables , served with toasted bread and aiolli.

Escalope of chicken “Cordon bleu”	 £12.90                                                                                         
in breadcrumbs stuffed with gruyere and parma ham served 
with gratin dauphinois and braised leeks.

Our pizzas are made in a traditional Neapolitan way.
We benefit of wood burning oven that makes our pizzas of excellent taste. 

All our pizzas are available as take away.

Make your own Pizza.
Served on a base of Tomato Sauce and 

Mozzarella or Créme Fraiche and Mozzarella 
with your choice of the following;

Goat Cheese, Blue Cheese, Gruyere Cheese 
or Reblochon Cheese

Mushrooms, Roasted Peppers, Spinach, Artichoke or Sun 
Blushed Tomatoes, Olives, Pineapple or Apples

Marinated Chicken, Smoked Bacon Lardons, Chorizo, 
Haggis, Bolognaise Sauce, Roast Ham, Parma Ham, 

French Black Pudding or Smoked Salmon  

3 Toppings - £7.50 / 4 Toppings - £8.50 
5 Toppings  - £9.50

Vegetarian (v)	 £7.50 
Tomato, onion, sliced tomato, fresh mozzarella, 
olives & rocket salad.

Side Orders
Marinated Olives	 £2.10
Gratin Dauphinois	 £2.50
French Fries	 £2.50
Selection of Mixed Vegetables	 £2.50
Mixed/Green salad	 £3.90

Please see our board for daily specials


