
 

 

Menu à Emporter et Livraison / Take Away & Delivery  

Finish off at Home Menu £43.50 each, minimum for two people  plus supplements if taken  

Pre-orders by 10th February only, available for Collection or Delivery from midday Friday 12th to 

mid-afternoon Sunday 14th 2021. Delivery charge within 5 mile radius / see list of postcodes 

£5.00 per delivery      info@parksidebrasserie.co.uk 
 

LE MENU SAINT VALENTIN / ST VALENTINE’S MENU 

Complimentary Cocktail for two  

Choose between Passionfruit Martini, Hemingway Daiquiri, Espresso Martini or our house 

Negroni 

 

Amuse Bouche  

 

Baguette & Beurre Normande  

for the table  

-- 

 

Homard au gratin ‘Thermidor’, salade d’herbes  

Gratin of lobster, Thermidor glaze, spinach & Paris mushrooms, herb salad  

+ £6.50 supplement each   

Or  

Salade au Canard fumé  

Luxury duck salad, smoked duck breast, potted free-range duck, winter leaves,  

hazelnut & Dijon mustard vinaigrette, sourdough croutes, fig chutney 

 

--   
 

Coulibiac de saumon à l’ancienne  

My Scottish salmon ‘Coulibiac’, puff pastry, wilted spinach 

gratin dauphinois, Champagne sabayon 

Or  

Chateaubriand rôti - to share for two  

Roast 600g Chateaubriand cut from the fillet  

confit Jerusalem artichoke, gratin dauphinois 

smoked garlic butter & red wine jus  

+ £12 supplement for two    
 
All main courses served with green vegetables for the table. 

 
Fondant au chocolat Valrhona  

Our delicious melting chocolate fondant, honeycomb, crème fraiche, lemon balm 

 

 

Please note that we do cook with nuts in the kitchen so can’t guarantee dishes will be free of nuts.  
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