SET LUNCH

| 2 COURSES £16.90
' 3 COURSES £18.90 '
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Starters

Soup Of The Day

Freshly prepared daily, served with warm bread.

Deep Fried Calamari
Served with garlic mayo and salad.

Warm Crispy Bacon & Potato salad
Warm crispy Bacon salad

Prawn & Avocado salad
With Thousand-Ilsland sauce

Turkish Spicy Sausages
Chargrilled slices of spice beef sausage,
served with salad & chef s dressing.

Spicy Chicken Skewers
Served with salad & spicy garlic yoghurt dip.

BBQ Fried Chicken Wings
Served with sweet chilli.

Feta Cheese Salad ?!é
Tossed on mixed salad with tomato &

basil. Olive oil dressing.

Honeydew Melon & Mango ¥2
Topped with homemade mixed berry coulis.

Lamb Shish ( Supplement £3 )
Marinated diced lamb, served with
rice & salad.

Mixed Kebab ( Supplement £3 )
Lamb shish, chicken shish &
and meatball served with rice & salad.

Ribeye Steak ( Supplement £5 )
225gr steak served with chips & salad.

Lamb Meatballs
Served with rice, salad & tzatziki.

Meat Moussaka

Layers of potatoes, aubergines,
courgettes, minced lamb,

topped with bechamel sauce & cheese.

Boeuf Bourguignon
Served with mashed potato.

Cumberland Sausages
Served with mashed potato, peas & gravy.

Chicken Shish
Marinated chunks chicken, served

with rice & salad.

Chicken Escalope
Served with mashed potato, peas & gravy.

Chicken Caesar Salad
With croutons & parmesan cheese,
topped with caesar dressing.

BBQ Chicken Wings
Served with sweet chilli sauce & chips.

Chargrilled Chicken Breast
Topped with bacon & melted cheese,
served with chips & salad

Mediterranean Chicken
Slow cooked cubes of chicken & mixed veg In
tomato garlic sauce, served with rice & salad.

Deep Fried Brie ¥£
Served with homemade mixed berry coulis.

Cheese Borek V2
Deep fried filo pastry rolls filled with Feta cheese,

parsley & herbs.

Tzatziki V£

Chilled yoghurt with cucumber, fresh mint, olive oil & a

hint of garlic. Served with warm bread.

Hummus ¥£
Served with warm pitta bread.

Falafel & Hummus Y2
Served with warm pitta bread and salad.

Humus Kavurma
Topped with fried diced lamb.

Smoked Salmon & Avocado Salad ( Supplement £2 )
Tossed on crispy green salad with house dressing.

Bistro Mix Meze ¥£ ( Supplement £2 )
Selection of Hummus, Falafel, Tzatziki, stuffed Vine

Leaves, Cheese Borek & warm bread.

Pan-Fried Fillet of Sea Bass
Served with cream spinach & mashed potato.

Grilled Salmon ( Supplement £3 )
Served with cream spinach, onions,
mushroom & mashed potato.

Grilled Salmon Salad
Served with seasonal salad & avocado.

Fish & Chips
Breaded cod served with chips,
salad & tartar sauce.

Penne alla Napoletana V2
In tomato, basil & garlic sauce.

Penne all’Arrabbiata (with or without chicken )
In spicy tomato, basil & garlic sauce.

Spaghetti alla Bolognese
With homemade bolognese sauce (Beef Ragu).

Seafood Pasta
Mixed seafood In tomato, basil & garlic sauce.

Spaghetti alla Carbonara
With bacon, parmesan and cream sauce.

Vegetarian Moussaka¥s
Layer of potatoes, aubergines, courgettes, tomato

sauce topped with bechamel sauce and cheese,
served with rice & salad.

Grilled Halloumi Salad¥2
Served with avocado, tomatoes, cucumber, fried

onions, seasonal salad with olive oil dressing.

Falafel & Hummus ¥£
Lightly fried chick peas, broad beans, peppers,

parsley, onions and garlic.
Served with salad and warm pitta bread.

Basil Pancake ¥2
Filled with goat cheese, creamed spinach,

onion & mushrooms. Served with rice & salad.

Food Allergies & Intolerances: Please ask a member o;"gtaff about the ingredients in your meal when making your order.
Vegetarian



Dessert Sicles

Tiramisu Rice 4.90
Apple Tarte Tatin :
Served with cream, custard or vanilla ice cream Fries 4.90
Banoffee Pie Garlic Bread 4.90
lce Cream Creamed Spinach 4.50
Vanilla, Chocolate & Strawberry

Mashed Potato 4.50
Cream Caramel

Garlic Bread with Cheese 5.90
Strawberry Cheesecake

Mix Salad 5.90
BURGERS

Feta Salad 5.90

All our burgers are 100% beef and made
iIn-house, served with regular or spicy chips.

Classic Burger
Nice and simple, as it sounds.

14.90

Cheese Board
Selection of cheese & glass of port
£9.90 per person

Cheese Burger 15.90

Our classic burger with cheese.

BBQ Burger
Classic burger topped with
cheddar cheese & bbqg sauce.

16.90

Bacon Cheeseburger 17.90
Our cheeseburger topped with
crispy bacon.

Fried Chicken Burger 16.50
Breaded & fried chicken breast

burger.

Halloumi Burger 16.50
A Cypriot delight, fresh grilled
halloumi burger.
The Bistro Double 19.90
Double burger patty with double

bacon & cheese.

Special Offer

Choose ameal & a 125ml glass of wine or heer. A 4 )
= J.’?'ﬁ ﬁ{! 'iﬁ #J::/ﬁ. ; iy |

) ) ___ ;; Wz 7 |
Fish & Chips 19.90 o, SRR L
(Breaded Fish & Chips) ot | NI

Chicken Wings & Chips 19.90

Bistro 1 Feast 19.90

Boeuf Bourguignon, Mediterranean style
chicken, Falafel, Hummus, Basmati Rice.

Burger (Classic, Cheese or Bacon) 19.90

Meze Offer

3 small mezes & a 125 ml glass of wine
or a beer £ 17.90 per person.

Food Allergies & Intolerances
Please ask a member of staff
about the ingredients

in your meal when making your order.
V£ Vegetarian

¥2 Vegetarian Options: Hummus, Falafel
& Hummus, Cheese Borek, Stuffed Vine

Leaves, Tzatziki,

& Meat Options: Hummus &Kavurma,
BBQ Chicken Wings, Turkish Spicy

Sausages.



Fizzy Drinks

Coke

Diet coke
Coke zero
Lemonade
Bitter Lemon
Tonic Water

Soda Water
Slim Line Tonic
Ginger Ale

Fruit Juices

Orange Juice
Cranberry Juice
Apple Juice
Pineapple Juice
Tomato Juice

Bottle Water

Still Water

330 mli
750 ml

Sparkling Water
330 ml
750 ml

Hot Drinks

Americano
Espresso

Double Espresso
Cappuccino
Latte

Mocha

3.50
3.50
3.50
2.90
3.25

3:25
2.90

3.25
3.25

2.90
2.90
2.90
2.90

2.90

2.90
4.50

2.90
4.50

Espresso Macchiato

Turkish Coffee
Hot Chocolate
Tea

(Earl Grey, English Breakfast)

Green Tea
Peppermint Tea

Strawberry Mint Tea

Liquer Coffees

Irish Coffee
Calypso Coffee
Amaretto Coffee
French Coffee
Baileys Coffee

Caribbean Coffee

Whiskey

Jameson
Bells Whiskey
Glenfiddich
Jack Daniels
Laphroaig
Maker’s Mark
Double Shots

Shots

Jager Bomb
Cazcabel
Jagermeister
Tequila

Baby Guinness
Lemoncello
Sambuca

2.90
2.50
3.25
3.25
3.25
5425
3.25
2.90
3.25
2.90

2.90
2.90
2.90

7.50
7.50
7.50
7.50

7.50
7.50

6.00
6.00

7.50
6.50
7.50
7.50

+ 3.00

6.95
6.50
5.50
6.00
5.50
6.00
6.00

Beers

Food Allergies & Intolerances
Please ask a member of staff

about the ingredients

in your meal when making your order.

V2 Vegetarian

Cocktails

Any 2 cocktails £17.90, f Y
Each £9.90

Aperol

Bloody Mary
Cosmopolitan
Espresso Martini
Frozen Pornstar Martini
Gordon’s Pink Spritz
Long Island Iced Tea
Margarita

Negroni

Pimm’s Lemonade
Pornstar Martini

Sex on the Beach
Sours

Strawberry Daiquiri
Tequila Sunrise

Efes Pilsen

Efes Draft (Bottle 500ml)
Guinness

Peroni

Brew Dog

Magners Cider (Bottle 500ml)
Cobra(Pint)

Cobra(Half Pint)

Madri(Half Pint)
Madri(Pint)

Heineken 0.0(Alcohol Free)

5.00
6.50
6.50
5.00
5.00
6.50
6.90
4.50
4.50
6.90
4.95



SET DINNER

| 2 COURSES £19.90
3 COURSES £21.90




Starters

Soup Of The Day

Freshly prepared daily, served with warm bread,

Deep Fried Calamarl
Served with garlic mayo and salad,

‘Warm Crlspy Bacon & Potato salad
Warm crispy Bacon salad

Prawn & Avocado salad
With Thouzand-Island sauce

Turkish Spicy Sausages
Chargrilled slices of spice beef sausage,
served with salad & chef s drassing.

Spicy Chicken Skewers
Served with salad & spicy garlic yoghurt dip,

BBG Fried Chicken Wings
Served with sweet chilll,

Feta Cheese Salad
Tossed on mixed salad with tomato &
basil. Olive oil dressing.

Honeydew Melon & Mango V£
Topped with homemade mixed berry coulis,

Deep Fried Brie ¥ . .
Served with homemade mixed berry coulis.

Cheese Borek ¥£
Deep fried filo pastry rolls filled with Feta cheese,
parsley & herbs.

Tzatziki ¥E :
Chilled yoghurt with cucumber, fresh mint, olive ofl & a
hinmt of garlic. Served with warm bread.

Hurmmus *
Served with warm pitta bread,

Falafel & Hummus ¥
Served with warm pitta bread and salad.

Humus Kavurma
Topped with fried diced lamb.

Smoked Salmon & Avocado Salad  Supplement £2 )
Tossed on crispy green salad with house dressing.

Bistro Mix Meze Y2 { Supplement £2 )
Selection of Hummus, Falafel, Tzatziki, stuffed Vine
Leaves, Cheese Borek & warm bread.

Mains

Lamb Shish { Supplement £3 )
Marinated diced lamb, served with
rice & salad.

Mixed Kebab ( Supplement £3 )
Lamb shish, chicken shish &
and meatball served with rice & salad.

Ribeye Steak ( Supplement £5 )
225gr steak served with chips & salad.

Lamb Meatballs
Served with rice, salad & tzatziki.

Meat Moussaka

Layers of potatoes, aubergines,
courgettes, minced lamb,

topped with béchamel sauce & cheass,

Boeuf Bourguignon
Served with mashed potato.

Cumberland Sausages
Served with mashed potato, peas & gravy.

Chicken Shish
Marinated chunks chicken, served
with rice & salad.

Chicken Escalope
Served with mashed potato, peas & gravy.

Chicken Caesar Salad
With croutons & parmesan cheese,
topped with cassar dressing.

BBG Chicken Wings
Served with sweeat chilli sauce & chips.

Chargrilled Chicken Breast
Topped with bacon & melted cheese,
served with chips & salad

Mediterrangan Chicken
Slow cooked cubes of chicken & mixed veg in
tomato garlic sauce, served with rice & salad,

Fan-Frigd Fillet of Sea Bass
Served with cream spinach & mashed potato,

Grilled Salmon | Supplement £3 )
Servad with eream spinach, onions,
rmushroom & mashed potato.

Grilled Saimon Salad
Served with seasonal salad & avocado,

Fizh & Chips
Breaded cod served with chips,
salad & tartar sauce.

Penne alla Napoletana ¥
In tomato, basil & garlic sauce.

Penne all’Arrabbiata (with or without chicken )
In spicy temata, basil & garlic sauce,

Spaghett] alla Bolognese
With hamoemade boelognese sauce (Beef Ragl),

Seafood Pasta
Mixed seafood in tomato, basil & garlic sauce,

Spaghett] alla Carbonars
With bacon, parmesan and cream Sauce,

Vegetarian Moussaka's

Layer of potatoes, aubergines, courgettes, tomato
sauce topped with bechamel sauce and cheese,
served with rice & salad,

Grilled Halloum| SaladyE
Served with avocado, tomatoes, cucumber, fried
onions, seasonal salad with ollve ol dressing,

Falafel & Hummus V£

Lightly fried chick peas, broad beans, peppers,
parsley, onions and garlic.

Served with salad and warm pitta bread.

Basil Pancake ¥£ )
Filled with goat cheese, creamed spinach,

onion & mushrooms. Served with rice & salad,

Food Allergfes & Intolerances: Please ask 4 member of staff abowt the ingredienis in your meal wihen making your ordern
e Vegetarian



Dessert Cides
Tiramisu Rice 4.90

Apple Tarte Tatin
Served with cream, custard or vanilla ice cream

Banoffee Pie Garlle Broad 4.90

Fries 4.90

Ice Cream Creamed Spinach 4.50
Vanilla, Chocolate & Strawberry

Mashed Potato 4.50
Cream Caramel

Garlic Breead with Ch 5.90
Strawberry Cheesecake s pase

Mix Salad 5.90
BURGERS

All ouir burgers are 100% beed and macle
in-fioaise, Zeried wrth regular o Spicy chips.

Classic Burger 14.90
Mice and simple, as it sounds,

Feta Salad 5.890

Cheese Board

15.90

Eﬂ:ﬁ:ﬁ'ﬂﬁigw with cheese. Selection of cheese & glass of port
£9.90 per person

BBG Burger 16.90
Classic burger topped with
cheddar cheese & bbg sauce.

Bacon Cheeseburger 17.90
Qur cheeseburger topped with
Crispy bacon.

Fried Chicken Burger 16.50
Breaded & fried chicken breast
burger,

Halloumi Burger 16.50

A Cypriot delight, fresh grilled
halfoumi burger,

The Bistro Double 19,50
Daouble burger patty with double
bacon & cheese,

Special Offer
Choose a meal & a 125mi glass of wine or beer.

Fish & Chips 19.90
(Breaded Fish & Chips)

Chicken Wings & Chips 19.90
Bistro 1 Feast 18.90

Boeuf Bourguignon, Mediterranean style
chicken, Falafel, Hummus, Basmati Rice,

Burger (Classic, Cheese or Bacon) 189,90
Meze Offer Food Allergles & Intolerances
, Please ask a member of staff
3 small mezes B a 125 ml glass of wine s n:gmlut m-w iwgmﬁ: "
or a beer £17.90 per person. n your meal wivan m ur order.
WE Vegetarian

¥£ Vegetarian Options: Hummus, Falafel
& Hummus, Cheese Borek, Stuffed Vine
Leaves, Tzatziki,

& Meat Options: Hummus EKavurma,
BBG Chicken Wings, Turkish Spicy
Sausages.



Fizzy Drinks

about the ingredients

Vagetarian

Food Allergies & Intolerances
Flease ask a member of staff

if Yo menl&h&n making your arder.

Cocktails

Each £9.90

Any 2 cocktails £17.90, 7 Y

Apearol

Bloody Mary
Cosmopolitan
Espresso Martini
Frozen Pornstar Martini
Gordon's Pink Spritz
Long Island lced Tea
Margarita

Negroni

Pimm’s Lemonade
Pornstar Martini

Sex on the Beach
Sours

Strawberry Daiquiri
Tequila Sunrise

Coke 150
Diet coke TED
Coke zero 3.50
Lemonade 290
Bitter Lemon 325
Tonic Water 3.25
Soda Water 2,90
Slim Line Tonic %25
Ginger Ale 325
Frurt Juices
Orange Juice 2.90
Cranberry Juice 2.90
Apple Juice 2.90
Pineapple Juice 2.890
Tomato Juice 2.90
Bottle Water
Still Water
Z30 ml 2,90
750 mil 4,50
Sparkling Water
I310 ml 2.90
750 mil 4.50
Hot Drinks
Americanao 2.90
Espresso Z2.50
Double Espresso 5.25
Cappuccine 3.25
Latte .25
Mocha .25
Espriesso Macchiato 3.25
Turkish Coffes 2.90
Haot Chocolate 3.25
Taa 2.90
{Earl Grey, English Breakfast)
Green Tea 2,90
Peppermint Tea 2.90
Strawhbarry Mint Tea 2.90
Liguer Coffees
Irish Coffees 7.50
Calypso Coffee 7.50
Amaretto Coffes 7.50
French Coffee 7.50
Balleys Coffee 7.50
Caribbean Coffes 7.50
Whishkey
Jameson 5.00
Bells Whiskey 6.00
Glenfiddich .50
Jack Daniels 6.50
Laphroaig 7.50
Maker's Mark 1.50
Double Shots + 3.00
Shots
Jager Bomb B.95
Cazcabel 5.50
Jagermeister 5.50
Tequila 6.00
Baby Guinness 5.50
Lemencella G.00
Sambuca B.00

Efes Pilsen

Efes Draft (Bottle S00mIi)
Guinness

Peroni

Brew Dog

Magners Clder (Bottle S00ml)
Cobra(Pint)

Cobra{Half Pint)

Madri{Half Pint)
Madri{Pint)

Heineken 0.0(Alcohol Free)
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White Wine ' ¢ h

House White 5.25 / 7.25 / 18.95

Sauvignon Blanc, San Andres - Chile 6.95/ 9.50 / 24.95
Crispy and lively with citrus aromas glorious fruit flavours of fresh lime, lemon and gooseberry.

Chardonnay, Scenic Ridge - Australia 7.00 / 9.55 / 25.95
Tropical stone fruit flavours and a delicate hint peach and melon combine to create this smoot,
sumptuous chardonnay.

Pinot Grigio Doc, Previata - Italy 7.00 / 9.95 / 25.95
A light golden yellow, intense with floral scents. Harmonious and fresh. Dry easy drinking with
stone fruit, light citrus and minerality hints.

Picpoul de Pinet. De Pinet Blanc Sec - France 32.95
In the nose, this wine is very aromatic notes of granny smith apples and white flowers.

Sancerre, Pierre Brevin - France. 49.95
The relief created by the river helps sauvignon grapes develop a host of aromas that give
Sancerre its elegance and distinctive style.

Rose Wine s ¢ m

House Rose 5.25 / 7.25 / 18.95

Pinot Grigio Blush, Il Caggio - Italy 7.00 / 9.95 / 25.95
Deliciously delicate and pale pink in colour. Crisp and refreshing flavours of soft red fruit are
complemented by subtle floral aromas.

Red Wine s ¢ m

House Red 5.25 / 7.25 / 18.95

Merlot, San Andres - Chile 6.95 / 9.50 / 24.95
An elegant, well-structured Merlot with aromas of chocolate, cherry, and mocha. Soft, generous
fruit flavours of ripe cherry & plum with a delicate hint of spice.

Shiraz, Scenic Ridge - Australia 7.00 / 9.95. / 25.95
Rich ripe plum and raspberry fruit flavours, together with soft oak character & a hint of spice on
the plate combine create a juicy elegant shiraz that is ideal with steak, lamb & roasted
vegetable dishes.

Cabarnet Sauvignon, San Andres - Chile 7.50 / 10.50. / 26.95
A medium boiled Shiraz with cherry, plum&damson fruit flavours as well as a hint of a soft spice.

Malbec, Borde Rio Selection - Argentina. 29.95
A vibrant red wine with violet hues. A delicate and harmonious combination of berries with
plum and cherry jam with a long and fresh finish.

Tinto Rioja, Bodegas Rasillo- Spain 30.95
Rich redcurrant and raspberry aromas, youthfull and very refreshing with hints liquorice.

Chianti, Vista Dei Cipressi - Italy 37.95
A true classic from ltaly, this is a medium - loaded chianti with red cherries and light tannins.

Sparkling 5 h

Prosecco 8.50 / 29.95

Sparkling Rose - Italy 8.50 / 29.95
Clean & fresh with lively bubbles

House Champagne 59.95
A fresh crisp palate reveals white-fleshed fruits (apple, pear, white peach)

Food Allergies & Intolerances _
Please ask a member of staff about the ingredients in your meal when making your order.

V2 Vegetarian



Spirits Cocktails
All Spirits are 35 ml Any 2 cocktails £17.90, Y Y
Gordons Gin 5.50 Each£9.90
Gordons Pink Gin 5.50
Hendrick’s Gin 7.00 Aperol
Bombay Sapphire 6.00 Bloody Mary
Bacardi. 5.50 Cosmopolitan
Captain Morgan 5.50 Espresso Martini
Malibu 5.50 Frozen Pornstar Martini
Smirnoff Vodka 5.50 Gordon’s Pink Spritz
Grey Goose. 6.00 Long Island Iced Tea
Absolut Vodka 6.50 Margarita
Campari 6.00 Negroni
Archers 6.00 Pimm’s Lemonade
Pimm’s 6.00 Pornstar Martini
Raki 7.00 Sex on the Beach
Spiced Rum 6.00 Sours
Strawberry Daiquiri
Brandy Tequila Sunrise
Remy Martin 7.90
Courvoisier 6.50 Beers
ﬁ:::’::;;; ggg Efes Pilsen 5.00
Grappa 4 95 Efe_s Draft (Bottle 500ml) 6.50
House Brand 4.90 Guinness sl
y ' Peroni 5.00
Liquers Brew Dog 5.00
A i 6.50 Magners_ Cider (Bottle 500ml) 6.50
Bailey’s 6. 50 Cobra(Pint) 6.90
Ealntraai 6.50 Cobrg(HaIf Pint) 4.50
g 6.50 Madri(Half Pint) 4.50
Brambuie 6.50 Madri(Pint) 6.90
Tia Maria 6 50 Heineken 0.0(Alcohol Free) 4.95
Kahlua 6.50
Port 6.50 Shots
Jager Bomb 6.95
Whiskey Whiskey Cazcabel 6.50
Jameson 6.00 Jagermeister 5.50
Bells Whiskey 6.00 Tequila 6.00
Glenfiddich 7.50 Baby Guinness 5.50
Jack Daniels 6.50 Lemoncello 6.00
Laphroaig 7.50 Sambuca 6.00
Maker’s Mark 7.50
Double Shots + 3.00
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Food Allergies & Intolerances _
Please ask a member of staff about the ingredients in your meal when making your order.

V2 Vegetarian



