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Just Good Food

* Our food is made from scratch. Everything
is made on the premises, including our own
pasta, breads and ice cream.

 Euan draws on over 15 years experience
in many places all over the UK.

* He has his own unique take on many
common dishes, making them just that bit
tastier.

* Traditionally heavy dishes like steak and
ale suet pudding and sticky toffee pudding
are lighter, moister, tastier dishes that
simply melt in your mouth.
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Breakfast Menu

Cooked Breakfasts sl Bt
Full English Breakfast - £11 Bowls of Cereal - £2.65

Two rashers of bacon, pork sausage, black pudding, Baked beans, tomato, :::.".;::-(‘:J:T“m
mushroom and hash brown. Fried, scrambled or poached eggs. Hot Porridge (V) - £3.85
Vwﬂlﬁn-ﬂm Porsdge oun cmakd thiouagh with mik
Vegerarian sausages, tomato, mushroom, hash brown, spinach. baked beans Crumpets ~ £3.30
and hollandaise sauce. Fried, scrambled or poached eggs. (V) il colapes whh e 4 condiven.
Vegan Full Breakfast - £9.90 Croissant - £3.30 e
Scrambled Tofu. spiced with rurmeric & chilli flakes, spinach, tomato, Qe g b oy cromnen woth aadimenss
mushroom and baked beans. (V} (Ve) (DF) (GF) Round of Toast - £3.50
Small Full English - £6.50 Comies with butrer and jarn, ehoice of white, brown o
O'M-.F-Wl“ﬁ Re'.bunmdnhceo[ ghten frec bread.
/ Extra Breakfast items - £1 each
, Bachn» Sumbge - Vagniran Saags - Fried By - Scrambled Py -
Pouched Eggg ~Tomaso = Nlack Puddung - Hash Brown - Musheonm -
Baked Bears - Tofis ~ Spirach ~ Hollandase

Breakfast Drinks

Glass of Fresh
ailumgn £.45

Hot Chocolate - £3.25
Espresso Double - £3.30
Americano - £2.75
Caffe Latte - £3.25

- £3.25
Flac ~£8.25

English Breakfast Tea - £3.25

M&w‘l‘u £3.25
| Geven e ~ Peppermine ~ Lemon & Ginger - Blackeurren:

Allergen Index
) %a:;anm Free (DF) ~ Dairy Free
v~ (Ve) ~ Suitable for Vegans

Mbmon.wﬂn,hwnuﬁmﬁuhud.
Three icems per sandwich, choose from, Bacon ~ Sausage ~ Vegetarian
Sausage ~ Fried Egg - Scrambled Egg ~ Tomato ~ Black Pudding ~
Hash Brown ~ Mushrooms ~ Baked Beans.

Laburnum House &
Bistro

Applies o parties of 8 diners or more.

BISTRO EN GLAZE

Olives, garlic & chilli marinade ~£4.75 Starters Rustic Bread and Butter ~ £3.45

Minestrone Soup served with Sourdough £7.50
Twice baked cheddar cheese Soufflé, gratinated parmesan cheese (V) £11

Hummus with Sour Dough bread, pickled red chillies, chive & olive oil (Ve) (V) (DF) £7
Smoked Mackerel pité, chive, radish & cucumber, home-made toasted sourdough bread £8

Chicken liver parfait, chicken liver parfait and with Tomato Chutney toasted brioche bread. £7

o)
Mains
Mushroom & Ricotta cheese Tortellini with wild mushroom & creamed espuma sauce £20.50
Fish pie, smoked salmon, haddock & prawns, boiled egg, dill & peas, topped with mashed potato &
parmesan cheese £23
Beef Burger 60z beef patty, in a Brioche bun with bacon, cheese, fries and coleslaw - £16.50
No meat Burger 40z patty, in a Brioche bun with cheese, fries and coleslaw - £16.50

Fish and Chips, 70z Haddock fillet, beef dripping chips, mushy peas, tartar sauce and lemon wedge £16.50
Wild mushroom Risotto, cep mushroom puree, parmesan cheese, black truffle oil £18
Steak and Ale Suet Pudding with mash potatoe and roasted carrot £17

Pasta Arrabbiata, Rigatoni Arrabbiata is a classic Italian recipe, made with a tomato based
sauce and chilli, sprinkled with parmesan cheese £15
Rump Steak (10 oz) with Beef Dripping chips, mushroom garnish with crisped onions and tomato £23
Chateaubriand Fillet Steak - For Two people (20 0z) with Beef Dripping chips, mushroom garnish
with crisped onions and tomato £90

Sides £4.50 each

Beef Dripping Chips ~ Fries ~ Green Vegetables ~ peppercorn sauce ~
Mashed Potatoes ~ Side Salad ~ Onion Rings

o)
Desserts
Sticky Toffee Pudding, with homemade Vanilla Ice-cream. (V) £7
Affogato, Vanilla Ice-Cream in Espresso. (V) £5.70
Lemon Posset Set lemon cream with raspberry sorbet £6
‘Chocolate Mousse, Flavoured with Cointreau Honeycomb £6.70

Selection: ce-q;dam & Sorbets, choose 3 scoops: Chocolate, Strawberry or Vanilla Ice-
) %D " cream and Lemon, Raspberry Sorbet (V) £6.60

Bistroenglaze.co.uk
@laburnumhousebisto

A 15% Service Charge Applies to parties of 8 diners or more.




Breakfast Menu

Cooked Breakfasts Licele Extras
Full English Breakfast - £11 Bowls of Cereal - £2.65

mushroom and hash brown. Fried, scrambled or poached eggs. Hot Porridge (V) - £3.85
Vesentianﬁln-m.” Poridgn s crakad trough with mik
Vegerarian sausages, tomato, mushroom, hash brown, spinach, baked beans Crumpets ~ £3.30
and hollandaise sauce. Fried, scrambled or poached eggs. (V) Twedinrd crainpgs with bumay 0 codimmenss
Vegan Full Breakfast - £9.90 Croissant - £3.30
Scrambled Tofu. spiced with turmeric & chilli fla s 5 e b ey sty croman it bune s s vodimmssis.
mushroom and baked beans. (V) (Ve) (DF) (GF) Round of Toast - £3.50
Small Full English - £6.50 Comien with buttet and jarn, choice of white, brown o
One pork sausage, one bacon rasher, one egg, beans and a slice of ghuten fee bread.
by Extra Breakfast items - £1 each

. Bacon ~ Ssusge - Vegearisn Sauage - Fricd F
American Style Pancakes Rt o P
With Maple Syrup - £6.60 _
Two American with

seyle pancakes with maple syrup (V) -
mvaSmC&gm-'nm! Glass of Frosh Juice -
T ' with blucberties and gweet cream. (V) Tomato/ c-h'ny/ Mango - £3.45
{ Hot Chocolate - £3.25
Espresso Double - £3.30

Americano - £2.75
Caffe Latte - £3.25

P54~ andripeg

English Breakfast Tea - £3.25

Twinings Flavoured Tea - £3.25
Geeen tea ~ Peppermine ~ Lemon & Ginger ~ Blackcurrent

‘.’J XA Z i Allergen Index
B IE s ' Clw'!"£5-50 (N)mll.. (GF) ~ Gluten Free  (DF) ~ Dairy Free
- for ~ Suitable for ans
B e whi b e e, 0t
‘Three icems per sandwich, choose from, Bacon ~ Sausage ~ Vegetarian Please make all allergies known.
Sausage ~ Fried Egg ~ Scrambled Egg ~ Tomato ~ Black Pudding
Hash Brown ~ Mushrooms ~ Baked Beans.

Laburnum House
Bistro

A 15% Service Charge Applies v parties of 8 diners or mare.
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BISTRO EN GLAZE

Olives, garlic & chilli marinade ~£4.75 Starters Rustic Bread and Butter ~ [3.45

Minestrone Soup served with Sourdough £7.50
Twice baked cheddar cheese Soufflé, gratinated parmesan cheese (V) £11

Hummus with Sour Dough bread, pickled red chillies, chive & olive oil (Ve) (V) (DF) £7
Smoked Mackerel pité, chive, radish & cucumber, home-made toasted sourdough bread £8

Chicken liver parfait, chicken liver parfait and with Tomato Chutney toasted brioche bread. £7

o)
Mains
Mushroom & Ricotta cheese Tortellini with wild mushroom & creamed espuma sauce £20.50
Fish pie, smoked salmon, haddock & prawns, boiled egg, dill & peas, topped with mashed potato &
parmesan cheese £23
Beef Burger 60z beef patty, in a Brioche bun with bacon, cheese, fries and coleslaw - £16.50
No meat Burger 40z patty, in a Brioche bun with cheese, fries and coleslaw - £16.50

Fish and Chips, 70z Haddock fillet, beef dripping chips, mushy peas, tartar sauce and lemon wedge £16.50
Wild mushroom Risotto, cep mushroom puree, parmesan cheese, black truffle oil £18
Steak and Ale Suet Pudding with mash potatoe and roasted carrot £17
Pasta Arrabbiata, Rigatoni Arrabbiata is a classic Italian recipe, made with a tomato based
sauce and chilli, sprinkled with parmesan cheese £15
Rump Steak (10 oz) with Beef Dripping chips, mushroom garnish with crisped onions and tomato £23

Chateaubriand Fillet Steak - For Two people (20 0z) with Beef Dripping chips, mushroom garnish
with crisped onions and tomato £90

Sides £4.50 each

Beef Dripping Chips ~ Fries ~ Green Vegetables ~ peppercorn sauce ~
Mashed Potatoes ~ Side Salad ~ Onion Rings

CO7)
Desse
Sticky Toffee Pudding, with homemade Vanilla Ice-cream. (V) £7
Affogato, Vanilla Ice-Cream in Espresso. (V) £5.70
Lemon Posset Set lemon cream with raspberry sorbet £6
~ Chocolate Mousse, Flavoured with Cointreau Honeycomb £6.70
.'ﬂ c ‘ s & Sorbets, choose 3 scoops: Chocolate, Strawberry or Vanilla Ice-
L ~_cream and Lemon, Raspberry Sorbet (V) £6.60

Allergen Indes
(N) - Comtaios Nuts,  (GF) ~ Glaten Free (DI ~ Daiey Frve
(V) ~ Sultable for Vegetarians (V) ~ Sultable for Vegam Bistroenglaze.co.uk

Phease make al llergeen Known.
A 15% Service Charge Applies to parties of § diners or more.










COME AND ENJOY OUR WONDERFUL GARDEN
SIT BACK RELAX AND LETUS TAKE CAREOFYOQU ;)
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4 BISTRO EN GLAZE

Olives, garlic & chilli marinade ~£(4.75 Starters Rustic Bread and Butter ~ £345

Minestrone Soup served with Sourdough £7.50
Twice baked cheddar cheese Soufflé, gratinated parmesan cheese (V) £11

Hummus with Sour Dough bread, pickled red chillies, chive & olive oil (Ve) (V) (DF) £7
Smoked Mackerel paté, chive, radish & cucumber, home-made toasted sourdough bread £8

Chicken liver parfait, chicken liver parfait and with Tomato Chutney toasted brioche bread. £7

o)
Mains
Mushroom & Ricotta cheese Tortellini with wild mushroom & creamed espuma sauce £20.50
Fish pie, smoked salmon, haddock & prawns, boiled egg, dill & peas, topped with mashed potato &
parmesan cheese £23
Beef Burger 60z beef patty, in a Brioche bun with bacon, cheese, fries and coleslaw - £16.50

No meat Burger 40z patty, in a Brioche bun with cheese, fries and coleslaw - £16.50
Fish and Chips, 70z Haddock fillet, beef dripping chips, mushy peas, tartar sauce and lemon wedge £16.50
Wild mushroom Risotto, cep mushroom puree, parmesan cheese, black truffle oil £18
Steak and Ale Suet Pudding with mash potatoe and roasted carrot £17

Pasta Arrabbiata, Rigatoni Arrabbiata is a classic Italian recipe, made with a tomato based
sauce and chilli, sprinkled with parmesan cheese £15
Rump Steak (10 oz) with Beef Dripping chips, mushroom garnish with crisped onions and tomato £23
Chateaubriand Fillet Steak - For Two people (20 0z) with Beef Dripping chips, mushroom garnish
with crisped onions and tomato £90

Sides £4.50 each

Beef Dripping Chips ~ Fries ~ Green Vegetables ~ peppercorn sauce ~
Mashed Potatoes ~ Side Salad ~ Onion Rings

o
Desserts
Sticky Toffee Pudding, with homemade Vanilla Ice-cream. (V) £7
Affogato, Vanilla Ice-Cream in Espresso. (V) £5.70
Lemon Posset Set lemon cream with raspberry sorbet £6
'Chocolate Mousse, Flavoured with Cointreau Honeycomb £6.70

Selcqtiv;‘, ce-Creams ( & Sorbets, choose 3 scoops: Chocolate, Strawberry or Vanilla Ice-
N\ ?J " cream and Lemon, Raspberry Sorbet (V) £6.60

Starter

Allergen Indes
(N) - Contain Nuts,  (GF) = Glasen Proe (DI~ Daiey Free
(V) ~ Sulable for Vegetariany  (Ve) ~ Sultable for Vegam Bistroenglaze.co.uk
INcPtr o o s s & s @laburnumhousebisto

A 15% Service Charge Applies to parties of § diners or more.
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BISTRO EN GLAZE. ~Ur

Olives, garlic & chilli marinade LU
2495 @‘t”w Rustic Bread and Butter ~ £3.45

Twice baked cheddar cheese Souffl¢, gratinated parmesan cheese (V) £11
Minestrone Soup served with Sourdough £7.50
Hummus with Sour Dough bread & olive oil (Ve) (V) (DF) £7
Smoked Mackerel Pate, chive, radish, home-made toasted sourdough bread £8
Chicken liver parfait, chicken liver parfait and with Tomato Chutney toasted
brioche bread. £7

Qs

Roasted Pork traditional Sunday roast accompaniments, including Yorkshire pudding,
roast potatoes and gravy.. £13

Nut Roast with cashew nuts almonds, parsnip and traditional Sunday roast accompaniments,
including Yorkshire pudding, roast potatoes and gravy £16
Roasted Beef, Aged Strip-loin cooked medium rare with traditional Sunday roast
accompaniments, including Yorkshire pudding, roast potatoes and gravy £16
Plant based Burger 4oz patty, in a Brioche bun with vegan cheese, fries and salad -
(V) (DF) £16.50
Beef Burger 60z beef party, in a Brioche bun with bacon, cheese, fries and coleslaw - £16.50

Fish pie, smoked salmon, haddock & prawns, boiled egg, dill & peas, topped with mashed
potato & parmesan cheese £23

Fish and Chips, 70z Haddock fillet, beef dripping chips, mushy peas, tarter sauce and
lemon wedge £16.50 (DF)

Pasta Arrabbiata, Rigatoni Arrabbiata is a classic Italian recipe, made with a tomato based
sauce and chilli, sprinkled with parmesan cheese £15

Desserts

Classic Sticky Toffee Pudding, with Butter Scotch Sauce & Vanilla Ice Cream. (V) £7
Affogato, Vanilla Ice-Cream in Espresso. (V) £5.70
Chocolate Mousse, Flavoured with Cointreau Honeycomb £6.70 (GF)
Lemon Posset Set lemon cream with raspberry sorbet £6
Selection of Ice-Creams & Sorbets, choose 3 scoops:
Chocolate, Strawberry or Vanilla Ice-cream (V) £6.60
Allergen Index
(N) ~ Contains Nuts.  (GF) ~ Gluten Free  (DF) ~ Dairy Free
(V) ~ Suitable for Vegetarians (Ve) ~ Suitable for Vegans

For further allergy advice please ask a member of the team. @laburnumhousebistro
A 15% Service Charge Applies to parties of § diners or more. Bistroenglaze.co.uk




BISTRO EN GLAZE

Olives, garlic & chilli marinade
~£4.75 @“L’W Rustic Bread and Butter ~ £3.45

Twice baked cheddar cheese Souffl¢, gratinated parmesan cheese (V) £11
Minestrone Soup served with Sourdough £7.50
Hummus with Sour Dough bread & olive oil (Ve) (V) (DF) £7
oked Mackerel Pate, chive, radish, home-made toasted sourdough bread £8
Chicken liver parfait, chicken liver parfait and with Tomato Chutney toasted
brioche bread. £7

Qs

Roasted Pork traditional Sunday roast accompaniments, including Yorkshire pudding,
roast potatoes and gravy.. £13

Nut Roast with cashew nuts almonds, parsnip and traditional Sunday roast accompaniments,
including Yorkshire pudding, roast potatoes and gravy £16
Roasted Beef, Aged Strip-loin cooked medium rare with traditional Sunday roast
accompaniments, including Yorkshire pudding, roast potatoes and gravy £16
Plant based Burger 4oz patty, in a Brioche bun with vegan cheese, fries and salad -
(V) (DF) £16.50

Beef Burger 60z beef patty, in a Brioche bun with bacon, cheese, fries and coleslaw - £16.50

Fish pie, smoked salmon, haddock & prawns, boiled egg, dill & peas, topped with mashed
potato & parmesan cheese £23

Fish and Chips, 70z Haddock fillet, beef dripping chips, mushy peas, tarter sauce and
lemon wedge £16.50 (DF)

Pasta Arrabbiata, Rigatoni Arrabbiata is a classic Italian recipe, made with a tomato based
sauce and chilli, sprinkled with parmesan cheese £15

Desserts

Classic Sticky Toffee Pudding, with Butter Scotch Sauce & Vanilla Ice Cream. (V) £7
Affogato, Vanilla Ice-Cream in Espresso. (V) £5.70
Chocolate Mousse, Flavoured with Cointreau Honeycomb £6.70 (GF)
Lemon Posset Set lemon cream with raspberry sorbet £6
Selection of Ice-Creams & Sorbets, choose 3 scoops:
Chocolate, Strawberry or Vanilla Ice-cream (V) £6.60
Allergen Index
(N) ~ Contains Nuts. (GF) ~ Gluten Free  (DF) ~ Dairy Free
(V) ~ Suitable for Vegetarians (Ve) ~ Suitable for Vegans

For further allergy advice please ask a member of the team. @laburnumhousebistro|

A 15% Service Charge Applies to parties of § diners or more. Bistroenglaze.co.uk




ISTRO MENU

STARTERS £4.40

Garlic Bread - With melted cheese
or

Crudities - Herb mayonaise, vegetable sticks

MAIN £6.60

Kids Macaroni cheese - topped with more cheese!

Kids Breaded Chicken Strips - Chips & Beans or peas

Kids Fish Fingers - Chips & Beans or peas

Bangers & Mash - Peas & Gravy

PUDDING! £4.75

Kids Sticky Toffee Pudding - Toffee Sauce & Ice-cream
or

2 Scoops of Ice-cream with wafers and sauce

Chocolate ~ Vanilla ~ Strawberry







Take-Away Dishes Sunday Lunch Breakfast Take away
Next available Thursday Next available Sunday 12:00 items
17:00 Next available Saturday
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ASE CALL TO PLACE:
THE EVE

; Sourdqugh
£2.95

Bagt;ette |
£2,69+"
- Brioche Loaf

We bake our

own bread

Fresh daily to
take away

Yy ——r




e make delicious
cakes and scones
How about a
mid-morning, or
mid-afternoon

treat??
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Muddy Boots
Welcome

Pop in after
your walk




Drop in with your best pal; we are
DOG FRIENDLY



<
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DO YOUHAVE A
CELEBRATION OR EVENT
SOONT?

LOOKNO FURTHER

PLEASE CONTACTUSTO

DISCUSS HOW WE CAN MAKE
YOURDAY ONETO

REMEMBER :)

01661 612654




WORRY
B

t
HAPPY







Probably the best
onion rings
you will ever taste...










-Bistro en Glaze .

== /{2 JUSTGBEAT FOOD

| urch-Sunday Lunch  Dinner

T4} o
\ '

\ > Cof f ee & Homermade Cake

Fresh pasta, bread, cakes and ice cr

i Takeaways Dog and nuddy boot friendly

Parties & Cd ebrations SaturdayLunch

www .bistroenglaze.co.uk
01661 612654




BISTRO EN GLAZE

Olives, garlic & chilli marinade ~[4.75 Starters Rustic Bread and Butter ~ [3.45

Minestrone Soup served with Sourdough £7.50
Twice baked cheddar cheese Souffl¢, gratinated parmesan cheese (V) £11
ljlummus with Sour Dough bread, pickled red chillies, chive & olive oil (Ve) (V) (DF) £7
Smoked Mackerel pité, chive, radish & cucumber, home-made toasted sourdough bread £8

Chicken liver parfait, chicken liver parfait and with Tomato Chutney toasted brioche bread. £7

"

Mains
Mushroom & Ricotta cheese Tortellini with wild mushroom & creamed espuma sauce £20.50
Eish pie, smoked salmon, haddock & prawns, boiled egg, dill & peas, topped with mashed potato &
parmesan cheese £23
Beef Burger 60z beef patty, in a Brioche bun with bacon, cheese, fries and coleslaw - £16.50
No meat Burger 40z patty, in a Brioche bun with cheese, fries and coleslaw - £16.50
Fish and Chips, 70z Haddock fillet, beef dripping chips, mushy peas, tartar sauce and lemon wedge £16.50
Wild mushroom Risotto, cep mushroom puree, parmesan cheese, black truffle oil £18
Steak and Ale Suet Pudding with mash potatoe and roasted carrot £17
Pasta Arrabbiata, Rigatoni Arrabbiata is a classic Italian recipe, made with a tomato based
sauce and chilli, sprinkled with parmesan cheese £15
Rump Steak (10 oz) with Beef Dripping chips, mushroom garnish with crisped onions and tomaro £23
Chateaubriand Fillet Steak - For Two people (20 0z) with Beef Dripping chips, mushroom garnish
with crisped onions and tomato £90

Sides £4.50 each

Beef Dripping Chips ~ Fries ~ Green Vegetables ~ peppercorn sauce ~
Mashed Potatoes ~ Side Salad ~ Onion Rings

Desserts
Sticky Toffee Pudding, with homemade Vanilla Ice-cream. (V) £7
Affogato, Vanilla Ice-Cream in Espresso. (V) £5.70
Lemon Posset Set lemon cream with raspberry sorbet £6
_ Chocolate Mousse, Flavoured with Cointreau Honeycomb £6.70

Selecti . ce-C,uams & Sorbets, choose 3 scoops: Chocolate, Strawberry or Vanilla Ice-
A B ~__cream and Lemon, Raspberry Sorbet (V) £6.60

Allergen Indes

(N) - Comtaios Nuts.  (GI) ~ Gluson Pree (DI ~ Daiey Frve

m.::-_-v—:-.(\‘r.m—::h".— Bistroenglaze.co.uk
Alerge fiibeer sy @lab camabish
Please make all alleryeen Kiown. P

A 15% Service Charge Applies to parties of 8 diners or more.

BISTRO EN GLAZE

Olives, garlic & chilli marinade

~£4.75 @JM& Rustic Bread and Butter ~ £3.45

Twice baked cheddar cheese Souffl¢, gratinated parmesan cheese (V) £11
Minestrone Soup served with Sourdough £7.50
Hummus with Sour Dough bread & olive oil (Ve) (V) (DE) £7
Smoked Mackerel Pate, chive, radish, home-made toasted sourdough bread £8
Chicken liver parfait, chicken liver parfait and with Tomato Chutney toasted
brioche bread. £7

Roasted Pork traditional Sunday roast accompaniments, including Yorkshire pudding,
roast potatoes and gravy.. £13

Nut Roast with cashew nuts almonds, parsnip and traditional Sunday roast accompaniments,
including Yorkshire pudding, roast potatoes and gravy £16
Roasted Beef, Aged Strip-loin cooked medium rare with traditional Sunday roast
accompaniments, including Yorkshire pudding, roast potatoes and gravy £16
Plant based Burger 4oz patty, in a Brioche bun with vegan cheese, fries and salad -
(V) (DF) £16.50
Beef Burger 6oz beef patty, in a Brioche bun with bacon, cheese, fries and coleslaw - £16.50

Fish pie, smoked salmon, haddock & prawns, boiled egg, dill & peas, topped with mashed
potato & parmesan cheese £23

Fish and Chips, 70z Haddock fillet, beef dripping chips, mushy peas, tarter sauce and
lemon wedge £16.50 (DF)

Pasta Arrabbiata, Rigatoni Arrabbiata is a classic Italian recipe, made with a tomato based
sauce and chilli, sprinkled with parmesan cheese £15

Dessuaty

Classic Sticky Toffee Pudding, with Butter Scotch Sauce & Vanilla Ice Cream. (V) £7
Affogato, Vanilla Ice-Cream in Espresso. (V) £5.70
Chocolate Mousse, Flavoured with Cointreau Honeycomb £6.70 (GF)
Lemon Posset Set lemon cream with raspberry sorbet £6
Selection of Ice-Creams & Sorbets, choose 3 scoops:
Chocolate, Strawberry or Vanilla Ice-cream (V) £6.60
Allergen Index
(N) ~ Contains Nuts. (GF) ~ Gluten Free  (DF) ~ Dairy Free
(V) ~ Suitable for Vegetarians (Ve) ~ Suitable for Vegans

For further allergy advice please ask a member of the team. @laburnumhousebistro
A 15% Service Charge Applies to parties of § diners or more. Bistroenglaze.co.uk
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Breakfast Menu

Cooked Breakfasts sl Bt
Full English Breakfast - £11 Bowls of Cereal - £2.65

Two rashers of bacon, pork sausage, black pudding, Baked beans, tomato, :::.".;::-(‘:J:T“m
mushroom and hash brown. Fried, scrambled or poached eggs. Hot Porridge (V) - £3.85
Vwﬂlﬁn-ﬂm Porsdge oun cmakd thiouagh with mik
Vegerarian sausages, tomato, mushroom, hash brown, spinach. baked beans Crumpets ~ £3.30
and hollandaise sauce. Fried, scrambled or poached eggs. (V) il colapes whh e 4 condiven.
Vegan Full Breakfast - £9.90 Croissant - £3.30 e
Scrambled Tofu. spiced with rurmeric & chilli flakes, spinach, tomato, Qe g b oy cromnen woth aadimenss
mushroom and baked beans. (V} (Ve) (DF) (GF) Round of Toast - £3.50
Small Full English - £6.50 Comies with butrer and jarn, ehoice of white, brown o
O'M-.F-Wl“ﬁ Re'.bunmdnhceo[ ghten frec bread.
/ Extra Breakfast items - £1 each
, Bachn» Sumbge - Vagniran Saags - Fried By - Scrambled Py -
Pouched Eggg ~Tomaso = Nlack Puddung - Hash Brown - Musheonm -
Baked Bears - Tofis ~ Spirach ~ Hollandase

Breakfast Drinks

Glass of Fresh
ailumgn £.45

Hot Chocolate - £3.25
Espresso Double - £3.30
Americano - £2.75
Caffe Latte - £3.25

- £3.25
Flac ~£8.25

English Breakfast Tea - £3.25

M&w‘l‘u £3.25
| Geven e ~ Peppermine ~ Lemon & Ginger - Blackeurren:

Allergen Index
) %a:;anm Free (DF) ~ Dairy Free
v~ (Ve) ~ Suitable for Vegans

Mbmon.wﬂn,hwnuﬁmﬁuhud.
Three icems per sandwich, choose from, Bacon ~ Sausage ~ Vegetarian
Sausage ~ Fried Egg - Scrambled Egg ~ Tomato ~ Black Pudding ~
Hash Brown ~ Mushrooms ~ Baked Beans.

Laburnum House &
Bistro

Applies o parties of 8 diners or more.

BISTRO EN GLAZE

Olives, garlic & chilli marinade ~£4.75 Starters Rustic Bread and Butter ~ £3.45

Minestrone Soup served with Sourdough £7.50
Twice baked cheddar cheese Soufflé, gratinated parmesan cheese (V) £11

Hummus with Sour Dough bread, pickled red chillies, chive & olive oil (Ve) (V) (DF) £7
Smoked Mackerel pité, chive, radish & cucumber, home-made toasted sourdough bread £8

Chicken liver parfait, chicken liver parfait and with Tomato Chutney toasted brioche bread. £7

o)
Mains
Mushroom & Ricotta cheese Tortellini with wild mushroom & creamed espuma sauce £20.50
Fish pie, smoked salmon, haddock & prawns, boiled egg, dill & peas, topped with mashed potato &
parmesan cheese £23
Beef Burger 60z beef patty, in a Brioche bun with bacon, cheese, fries and coleslaw - £16.50
No meat Burger 40z patty, in a Brioche bun with cheese, fries and coleslaw - £16.50

Fish and Chips, 70z Haddock fillet, beef dripping chips, mushy peas, tartar sauce and lemon wedge £16.50
Wild mushroom Risotto, cep mushroom puree, parmesan cheese, black truffle oil £18
Steak and Ale Suet Pudding with mash potatoe and roasted carrot £17

Pasta Arrabbiata, Rigatoni Arrabbiata is a classic Italian recipe, made with a tomato based
sauce and chilli, sprinkled with parmesan cheese £15
Rump Steak (10 oz) with Beef Dripping chips, mushroom garnish with crisped onions and tomato £23
Chateaubriand Fillet Steak - For Two people (20 0z) with Beef Dripping chips, mushroom garnish
with crisped onions and tomato £90

Sides £4.50 each

Beef Dripping Chips ~ Fries ~ Green Vegetables ~ peppercorn sauce ~
Mashed Potatoes ~ Side Salad ~ Onion Rings

o)
Desserts
Sticky Toffee Pudding, with homemade Vanilla Ice-cream. (V) £7
Affogato, Vanilla Ice-Cream in Espresso. (V) £5.70
Lemon Posset Set lemon cream with raspberry sorbet £6
‘Chocolate Mousse, Flavoured with Cointreau Honeycomb £6.70

Selection: ce-q;dam & Sorbets, choose 3 scoops: Chocolate, Strawberry or Vanilla Ice-
) %D " cream and Lemon, Raspberry Sorbet (V) £6.60

Bistroenglaze.co.uk
@laburnumhousebisto

A 15% Service Charge Applies to parties of 8 diners or more.
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We are now also open

on MIONDAYS

Breakfast 8-12
Tea/coffee, cake
Lunch 12-3
Dinner 5-10
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