‘OUI’ BITS TO EAT & DRINK

To book please call 0141 352 8310
labonneauberge.co.uk
Follow us on

Bar Food
Breakfast
served from 7am - 12 noon

Warm White or Wholemeal Toast				
with Normandy butter and preserves

2.75

Freshly Baked all Butter Croissant 					 2.75
with strawberry or raspberry jam or chocolate and hazelnut spread

“Mortons Soft or Crispy” filled Roll					 3.00
Choose from;
Grilled back bacon, square sausage, Cumberland link sausage,
black pudding, haggis, vegetable sausage, fried or scrambled egg.

additional filling per item

1.00

Sweet Bakery
Freshly Baked Fruit Scone 					 3.00
with Normandy butter and preserves

Chocolate Éclair 					 3.30
light choux bun filled with chocolate cream and draped in chocolate		

Gateau Millefeuille 					 3.95
delicious layers of sweet flaky puff pastry filled with crème patissiere
and topped with fondant icing			

Freshly Baked Baguettes
Served with salad, coleslaw and potato chips

Cheddar Cheese and Tomato

6.95

Tuna Mayonnaise

6.95

Honey Roast Ham and Arran Mustard

6.95

Brie and Spicy Pear

7.25

Local Specialties
Tunnocks Caramel Log

1.25

Tunnocks Caramel Wafer

1.25

Light Bites
Served 12 noon till 9pm

Soup of the Day					 6.00
with freshly baked bread

French Onion Soup					 7.50
with Gruyere cheese crouton

Free Range Three Egg Omelette of your choice				 9.50
served with salad garnish and fries, one topping
tomato, ham cheese or mushroom

Extra topping

0.50

Giant Battered Onion Rings					 6.50
with peppercorn mayonnaise or sweet chilli dip

Croque Monsieur					 8.95
pan fried ham and swiss cheese sandwich served with salad garnish
and French fries

LBA Burger					13.50
Our own special recipe made with 100% Scotch beef, comes with
a toasted Brioche bun, crisp lettuce, tomato, red onion, peppercorn
mayonnaise and fries.

Warm Chicken and Bacon Salad					13.50
with strawberries, salad vegetables, toasted pine kernals, boiled eggs,
Pecorino cheese and croutons

LBA French Afternoon Tea
Gateau Millefeuille, Chocolate Bavarois Mousse, Lemon Macaron
and Red Fruit Bavarois
Freshly Baked Fruit Scone with Normandy butter and preserves
Croque Monsieur and Quiche Lorraine
All you can drink Suki tea or specialty coffee

17.50

We regret that special dietary requests cannot be arranged
for this menu item
Why not add a bit of sparkle to your afternoon tea?
Pigalle Brut
Pigalle Rose
Galanti Prosecco
Louis Dornier et Fils Brut
Champagne Cocktails

125ml

4.50
5.00
5.50
7.00
11.00

Our Coffee
 ur coffee is roasted locally by Matthew Algie here in Glasgow. They’ve
O
been around since 1864 and know a thing or two about quality and what
makes for a great brew. Freshness is paramount. So they ensure that our
beans are delivered fresh within a week of roasting for amazing aroma
and flavour. Probably some of the freshest coffee you’ll ever enjoy.
Espresso Fragrant, soft, fruit, bright… unadulterated pleasure.				

2.70

Machiatto Espresso served with a delicate touch of steamed milk foam.		2.80
Cappuccino Espresso topped with foamed milk and chocolate dust. 			 3.20
Drinks slightly stronger than a latte.

Flat White A double ristretto (restricted double espresso) finished with silky		3.20
smooth steamed milk. One size fits all.

Latte Espresso with velvety smooth steamed milk.				3.20
Americano Espresso topped with hot water – have it with or without milk.		3.00
Mocha We blend our espresso with rich chocolate and then top it off			

3.30

Hot Chocolate Luxurious hot chocolate topped with silky smooth steamed milk.		

3.50

with velvety smooth steamed milk.

Have it your way!
Extra shot of coffee 				
Flavoured syrup 				

Our Tea

0.30
0.20

Individually by the pot 3.00

Breakfast Tea Bright, light, crisp… (Fairtrade and Rainforest Alliance certified) A traditional
breakfast tea made from a blend of African and Indian single estate teas.

Earl Grey Blue Flower Tea Delicate, bergamot, dry… (Fairtrade, Organic and Rainforest

Alliance certified) Nothing could be more civilised than a cup of Earl Grey in the afternoon.
East African leaf with Italian Bergamot oil and vibrant blue cornflowers. Stunning.

Darjeeling Tea Fragrant, crisp, mild… (Fairtrade, Organic and Rainforest Alliance certified)
A light and muscatel Darjeeling hailing from the esteemed Bannockburn Tea Estate, one of
the first Darjeeling tea gardens planted in the 1850’s.

East African Green Tea Light, citrus, earthy… (Fairtrade, Organic and Rainforest

Alliance certified) A single rolled and single fired big leaf green tea from certified African
tea gardens. The climate is perfect for growing tender leaves, which are hand-picked to
bring you the highest quality single estate teas

Rooibos Honey, bark, fresh… (Organic). Our Rooibos (Redbush) is from South Africa
and is naturally caffeine-free and rich in antioxidants.

Lemongrass and Ginger

Citrus, ginger, liquorice… Warmth of ginger and peppercorns, freshness of lemongrass and
a lingering aftertaste of liquorice root.

Whole Peppermint Tingly, fresh, minty… Quite possibly the best peppermint tea
in the world. Whole peppermint leaves create an incredibly fresh, purifying cup.

Mango Tango Tropical, sweet, smoky… Sweet Sri Lankan black tea
and a scattering of sunflower blossoms. Perfect also over ice.

				 175ml
250ml
						

500ml
Carafe

Bottle

a Marchesini Pinot Grigio di Pavia

15.00

22.00

a Picpoul de Pinet, Petite Ronde, France

17.00

25.00

c Rare Vineyards Marsanne-Viognier

15.50

23.00

c Berri Estates Unoaked Chardonnay,

15.00

22.00

16.50

24.00

		 Vin Blanc

		 Very dry, delicate, light white
5.40
7.80
Italy
Lovely buttery, crisp and dry style with typical pear fruit from
this area of central northern Italy in the southern section of
Lombardy.
6.00
8.75
Fresh with a citrussy and stone fruit character highlighted
with floral notes.

		 Juicy, fruit-driven, ripe white
5.50
8.00
Pays d’Oc, France
Soft and aromatic with notes of peach blossom and citrus
on the deliciously refreshing finish.
5.40
7.80
South Eastern Australia
A crisp style with a fresh, yet ripe lemon character with no
oak ageing.

c Flagstone Tributary Chenin Blanc, South Africa

5.75
Enticing aromas of layered tropical and stone fruit,
with a hint of spice.

8.50

c Pecorino Abruzzo, Giocheremo con I Fiori,		

		
35.00

Torre dei Beati, Italy
Vibrant palate with citrussy fruit flavours and typical herbal
notes of sage, rosemary and lavender.

c Côtes du Rhône, Les Abeilles Blanc 			
		 Jean-Luc Colombo, France		
Fine and intense floral aromas, notes of fresh fruits and
candied lemon. Nicely rounded and fresh: surprises with its
complexity and lively structure.

125ml also avalable upon request
Ask your server about our cellar choice wine

27.00

				 175ml
250ml
						

500ml
Carafe

Bottle

			Zesty, herbaceous or aromatic white
b Crusan Colombard-Sauvignon Blanc,

4.85
Côtes de Gascogne, France
Fresh and zesty white, with citrus, blackcurrant leaf and
tropical fruit notes.

6.80

13.50

b Villa Maria Private Bin Sauvignon Blanc, Marlborough			

20.00

29.00

New Zealand
Herbaceous and flavoursome from this world-renowned
estate. The palate is lively and intense, with mouth-filling,
tropical fruit flavours

b Nederburg The Beautiful Lady Gewurztraminer,		

		
32.00

Stellenbosch, South Africa
The wine is rich, with the sweetness is well tempered by the
acidity: shows pronounced aromas of rose, lychee and
pineapple.

		 Rosé
o Granfort Rosé de Cinsault,
4.85
6.80
		 Pays d’Oc, France
Harvested in the cool of the morning and cool fermented to
ensure that the flavours of fresh summer fruit are retained

13.50

20.00

i Vendange White Zinfandel,
5.40
7.80
		 California, USA		
A brief time with juice and skin together gives this delicate
colour, delicious strawberry aroma and zingy freshness.

15.00

22.00

a Very dry, light, delicate white

e Light, simple, delicate red

b Zesty, herbaceous or aromatic white

f Juicy, medium-bodied, fruit-led red

c Juicy, fruit-driven, ripe white

g Spicy, peppery, warming red

q Eligant, intricate, mineral-laced white
i Dry, elegant rosé wine

h Oaked, intense, concentrated red
k Luscious, rich, sticky, sweet wine

o Rich, fruity rosé wine

l Sparkling wine

				 175ml
250ml
						

		 Vin Rouge

500ml
Carafe

Bottle

13.50

20.00

		 Light, simple, delicate red
e Crusan Grenache-Merlot, Pays d’Oc, France

4.85
6.80
A blend producing a lovely soft round wine with fresh fruity
blackberry and hints of pepper.

e Coteaux Bourguignons Rouge Gamay-Pinot Noir,
		 Louis Jadot, France
Shows fresh, light, red and black summer fruits with an
elegant soft finish.

31.00

		 Juicy, medium-bodied, fruit-led red
f Viña Pomal Centenario Rioja Crianza,			

27.00

Bodegas Bilbaínas, Spain
Black fruit, liquorice and subtle mineral notes, cocoa and
toasty notes from barrel ageing: supple and balanced.

f Flagstone Longitude Shiraz6.00
8.75
		 Cabernet Sauvignon-Malbec
Western Cape, South Africa
Plenty of dark berry fruits on the nose, again appearing on
the juicy palate which finishes soft and lingering.

17.00

25.00

f Rare Vineyards Pinot Noir, Vin de France
5.40
7.80
		France
From the foothills of the Pyrenees, soft, lightly oaked cherries
and blueberries with a hint of spice.

15.00

22.00

f Togale Merlot del Lazio, Fontana Candida
5.40
7.80
		Italy
Plush and rounded cherry and plum fruit with a juicy and
soft character.

15.00

22.00

			Oaked, intense, concentrated red
h Luis Felipe Edwards Gran Reserva Cabernet Sauvignon
Colchagua Valley, Chile
Exceptional example of Chilean Cabernet with bags of
bright cherry fruit, mint, eucalyptus and smoky vanilla oak.

26.00

				 175ml
250ml
						

500ml
Carafe

Bottle

8.00

15.50

23.00

g Square Ranch Malbec
5.50
8.00
		Mendoza, Argentina
An abundance of bramble fruit and ripe dark plum lightly
spiced.

15.50

23.00

		 Spicy, peppery, warming red

g Son Excellence Syrah, Pays d’Oc, France
Silky, red berry and spice scented wine.

5.50

g Côtes du Rhône, Les Abeilles Rouge

27.00

Jean-Luc Colombo, France
Fresh and silky on the palate, the aromas of small red fruits
follow through, prolonged by notes of liquorice and spice.
Every bottle sold helps bees survive.

g Feudi Salentini 125 Primitivo del Salento

		
Italy
Elegant with notes of ripe plum, cherry jam and cocoa
followed by a hint of spicy vanilla.

		 Sparkling & champagne 				

29.00

125ml

Bottle

l Galanti Prosecco Extra Dry, Italy

		
5.50

29.00

l Pigalle Brut, Spain

		
4.50

24.00

l Pigalle Rosé Sec, Spain

		
5.00

26.00

l Louis Dornier et Fils Brut, France

		
7.00
A light, fresh, vigorously youthful Champagne with a fine,
elegant, slightly lemony nose, lively mousse and long,
crisp palate.

40.00

l Louis Dornier et Fils Brut Rosé, France

45.00

l Laurent-Perrier La Cuvée Brut, France

60.00

Fine, persistent, soft fizz surrounds a fruit spectrum of
apple, pear and a hint of peach.
A soft fruity style with a touch of crisp apple and
nectarine flavours.
Coral-coloured sparkling rosé with ripe, summer fruit
flavours sprinkled with sugar.

		
Delicious summer-berry fruit aromas with citrus undertones
and a fresh lingering finish.
		
Dry and lemony with a crisp, biscuity finish. From the three
classic grape varieties, Chardonnay, Pinot Noir and Pinot
Meunier

l Dom Pérignon Brut, France

		
Long and satisfying on the palate with layers of yeasty,
nutty flavours, superbly fat and ripe. Complex, luxury
Grand Cru Champagne made only in the best years.

180.00

LBA Classic Cocktails
Bloody Mary
A perfect Hangover Cure! Can be made as Spicy or as Mild as you like,
just ask. (Why not substitute the vodka for tequila and have a Bloody Maria)

7.50

Cosmopolitan
Pink like the sidewalk of Miami, this cosmo is made with vodka citron,
Cointreau, cranberry juice, and freshly squeezed lime. The perfect
cocktail to quench your thirst!

7.50

Margarita
7.50/7.80
One of the crown jewels of the cocktail wold, perfect for those who love
their drinks sour. For a fruity twist add strawberry! (30p supplement)
Daiquiri
7.50/7.80
A legendary Cuban tipple, this is one for the rum lovers, using golden rum,
sweetened and then shake with lime. For a fruity twist add strawberry!
(30p supplement)
Dark & Stormy
A Totally Tropical Taste! Dark Rum combine with Ginger Beer in this
mouth-watering Bermudian Beverage.

8.00

Negroni
Classic of the Italians, this is an exceptionally dry and flavoursome blend
of Gin, Vermouth Rosso and Campari. Ideal for before a meal, or sipping
on a sunny afternoon.

7.50

Martini
8.00
Well-made Martinis are the stuff of legend, with fans including Frank Sinatra and
James Bond. Shaken or stirred? Wet or Dry? Gin or Vodka? The choice is yours…
Aperol Spritz
Aperol, Prosecco and dash of soda. The ideal sparkling refresher

7.50

Mojito
7.50/7.80
A true classic, made for sunny days and balmy night. The quintessential
blend of mint, sugar, lime and rum has stood the test of time for a reason.
Elevate your Mojito further with a touch of elderflower to add a wonderfully
elegant depth. (30p supplement)
Old Fashioned
Don’t let the name fool you, this classic has plenty longevity yet. Fantasic
Bourbon, sweetened with a dash of sugar before being spiked with Bitters.
Plenty of depth to be had here.

8.00

LBA Signature Cocktails
Transatlantic Prohibition
8.00
With the US prohibition laws leading to incredible ingenuity regarding cocktails,
this refreshing blend of Calvados, Mint and Lime is how we think the French
might have handled it.
Speyside Alexander
With France being a safe haven to many a Scot, we pay tribute with this
faithful marrying of a French classic with Scotland’s national pride.

8.50

Au Citron
A martini with a refreshing twist, using fine French vodka, fresh lemon, and
a good splash of vermouth. It’s wet, it’s smooth and oh so refreshing.

9.00

Cosmarnier
8.00
We all know the Cosmopolitan, our twist provides a little added oomph and
depth with the inclusion of Grand Marnier alongside the Vodka and Cranberry.
Still refreshing, but with an added dimension.
Southern Sidecar
Armagnac is often described as the rougher of the French brandies, but
that’s what makes it great alongside the Lemon and Triple Sec that creates
this powerful, yet cleansing cocktail.

9.50

St Clements Gin 8.00
‘Oranges and lemons says the bells of..’ Well you know the rest. The refreshing
classic can only be improved with good measure of Tanqueray.

LBA Champagne Cocktails
LBA 75
11.00
Scotland’s currently got a bit of a love affair with gin, started off by Hendricks.
So, we’ve paid homage by bringing this refreshing gin, elevated with St Germain
elderflower to add a new dimension to our Champagne.
Champagne Contemporary
11.00
Classics are classics for a reason, but the revolutionaries are here. Bringing a
Sugar Cube soaked in Orange Bitters and Armagnac to the Champagne table.
LBA Mimosa
11.00
Out with the Buck’s Fizz and in with luxurious Mimosa. By fortifying our
champagne with Grand Marnier and Cognac and softening it with just
a splash of orange, it’s still refreshing but with much more flavour.			

Food Allergies & Intolerances
Should you have concerns about a food allergy or intolerance please speak to our
staff before you order your food or drink
MC82042SC

