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Booking 
We are happy to host your special gatherings at Bistro Mirey including 
birthdays, corporate events, lunch and dinner. Please email us at 
info@bistromirey.com for any booking enquiries or call us. 

• Maximum – 48 
• Seating together – 22 and/or 12 in two lines  

 
You will find our party menus in this brochure for summer. Please discuss any 

special dietary requirements with us before booking. Our menus change as the 
seasons change. 
 

Early Spring Opening hours 
Tuesday/Wednesday 5:30-11pm 

Friday – Saturday 10am-4pm/5:30-11pm 

Sunday 10am-5pm 

 
 

Find Us 
Bistro Mirey 98 Lillie Road, Fulham, SW6 7SR 

Tube: Seven minutes-walk 

from West Brompton Tube 

station. Nine minute-walk 

from West Kensington Tube 

Station. Twelve minutes-walk 

from Fulham Broadway Tube 

station.  
 

Bus: 430/74/190 from West 

Brompton Tube station 

mailto:info@bistromirey.com


 
Summer Party 2019 

2 courses – 25/3 courses – 30 
 

Veuve Corbin Sparkling (125ml) – 7 
Roku Gin-ger & Tonic – 10 
Olives – 3/ Tsukemono – 4 

 

 
To start… 

Squid and prawns ramen noodle salad, sesame miso dressing 
Steak tartare, edamame, black sesame and quail egg 

Smoked tofu, kale, radish and croutons Cesar salad (vg) 
Warm goat cheese, beetroot, mizuna salad, mustard vinaigrette (v)  

Scottish onglet beef tataki, onion ponzu and garlic crisps  
 
 

Little Sourdough’s bread and Miso butter to accompany the starters – 2.2 
 

Mains plates… 
Miso cod, black rice pilaf, crispy kale and wasabi essence  

Honey glazed duck breast, soba noodle, broccoli and tsuyu sauce  
Scottish bavette steak, pak Choi, Isle of Wight tomato, soy butter sauce 

Wild nettle risotto with Parmesan and shiitake (vg) 
 

Side –  4 each 
Kombu salted chips, jersey royal, pak Choi, mac & cheese 

 

Desserts… 
Orange and almond cake, Coconut ice cream (gf) 
Dark chocolate brownie, matcha ice cream (gf) 
Cheese selection, sourdough and quince jam 

 
 
 

Instagram Facebook Twitter @bistromirey 
#bistromirey #earlyspring #sw6bistro 

We use fresh ingredients and   some dishes may be replaced due to the availability of the products. 
Prices are inclusive of VAT. A discretionary service charge of 12.5% will be added to your bill. Game dishes may contain shots. If you have a 

food allergy, intolerance or sensitivity, please speak to us about ingredients in our dishes. 
(vg) Vegan (v) Vegetarian (gf) Many of our dishes are gluten free. Please ask! 

 

 



 

Tasting Menu with suggested pairing drinks 
65 pp  

(Minimum 2 people, whole table to enjoy) 
 

Optional arrival drinks and snacks 
Veuve Corbin Sparkling (125ml) - 7 

Roku Gin-ger & Tonic –10 
Olives – 3/ Tsukemono – 4 

 

* 
 

Sourdough bread with miso butter 
 

* 
 

Isle of Wight tomato with burrata, sunflower seeds, koji basil sauce 
Dewazakura “Oka” – Yamagata (Ginjo) (50ml) 

 (50ml) 

 
* 
 

Sea trout, avocado, nori, sushi rice and kimchi mayo 
Yoshida, Kinka, Ishikawa (75ml) 

 
* 
 

Miso cod, black rice pilaf, wasabi essence, crispy kale 
Souhomare shuzou, “Souhomare”, Junmai Ginjo, Tochighi (75ml) or 

Picpoul de Pinet (125ml) 

 
* 
 

Duck breast, broccoli, soba noddle and Tsuyu sauce  

Tamagawa, “Red Label”, Heiroom Yamahai Genshu, Kyoto (75ml) or 
Chateau Le Berjuquey, Bordeaux (125ml) 

 
* 

 
Dark chocolate brownie, matcha ice cream 

 

Instagram Facebook Twitter @bistromirey 
#bistromirey #tasting #sw6bistro 

We use fresh ingredients and some dishes may be replaced due to the availability of the products. 

 
Prices are inclusive of VAT. A discretionary service charge of 12.5% will be added to your bill. Game dishes may contain shots. If you have a 

food allergy, intolerance or sensitivity, please speak to us about ingredients in our dishes. 



 
Canape Menu 

(10 people or more/minimum order applies) 

4 canapes – 8 p.p. 
7 canapes – 12 p.p. 

 
Signature 

Steak tartare, edamame, crostini 
 

Earth 
Burrata, heritage tomato and aojiso 

Smoked tofu, pickled shimeji, truffled oil 
Miso and honey aubergine, spring onion 

 
Sea 

Beetroot cured trout, Sansho cream, soba Galette 
Seabass, yuzu, sesame ceviche 

 
Land 

Sapporo ramen salad, Tonkotsu vinaigrette 
Asparagus wrapped in Bayonne ham, aged soy sauce 

Mini teriyaki slider, pickles 
 

Treat 
Matcha cream profiterole 

Yuzu lemon tartlet 
Nougar parfait 

 
 

Instagram Facebook Twitter @bistromirey 
#bistromirey #canapes #sw6bistro 

We use fresh ingredients and some dishes may be replaced due to the availability of the products. 

 

Prices are inclusive of VAT. A discretionary service charge of 12.5% will be added to your bill. Game 

dishes may contain shots. If you have a food allergy, intolerance or sensitivity, please speak to us about 

ingredients in our dishes. 



  

We look forward to having you! 


