LUNCH SPECIAL

STARTER, SNACKS & MAIN MEALS

La Bonne Auberge croque monsieur
pan fried local ham and Swiss cheese sandwich
served with a light mornay sauce, salad garnish and fries

Basket of freshly baked bread
with balsamic vinegar and olive oil
£3.00
Chef’s freshly prepared soup
made daily from the finest market ingredients
served with freshly baked bread
£6.00

Fresh dairy cream profiteroles
with dark chocolate sauce
£9.95

French onion soup
baked with Swiss cheese crouton
£7.50

MENU PRIX FIXE

Three egg omelette
Smoked barwhey cheese and tomatoes
with grilled asparagus and pea cress
£11.50

Chefs soup of the day
prepared with local market ingredients and served with
freshly baked bread
Smoked salmon & dill quenelles
with fennel, orange and watercress

Warm garlic and herb flatbread
with feta, olives, tomatoes, and dressed greens with:
air dried ham £11.50 or smoked salmon £12.50

Our own chicken liver parfait
flavoured with garlic and port,
served with pear chutney and toasted brioche

Warm chicken and bacon salad
with peppers, onions, pine nuts, croutons, cucumber,
strawberries and boiled egg with Scottish honey
and mustard vinaigrette
£13.50

Ask your server
for todays special.

Additional charge may apply.

Crispy fried haddock
with spring onion rooster mash, pea
and tomato beurre blanc
£13.50

Roasted carrot risotto
with hazelnuts, coriander pesto and roquette

La Bonne Auberge Steak haché
Chopped, shaped and seasoned Scotch beef
with creamy green peppercorn and brandy sauce
with skinny fries
£13.50

Fillet of cod
with chickpea, tomato and olive stew and wilted spinach
Sweet cured bacon loin
mash potatoes, tomato and pepper compote,
wild garlic dressing
Honey, lemon and mustard chicken
with herb new potatoes, leeks and chive beurre blanc

Pan fried salmon
with sweetcorn beurre blanc, spinach,
lemon and watercress
£14.50

Pear belle helene
poached pears, vanilla ice cream, chocolate sauce
and buttery wafer biscuit

Chargrilled steak baguette
strips of beef fillet with sweet chilli sauce in a baguette
with peppercorn mayonnaise, salad and fries
£14.50

Dark chocolate parfait
with kirsch soaked cherries
Sticky toffee pudding
with banana ice cream

SIDES

Two Courses
£18.95

tomato and red onion salad, mixed salad, creamy rooster
mash, French fries, panaché of vegetables, sauté mushrooms,
peppercorn sauce, red wine sauce, garlic bread,
Italian roquette salad, giant onion rings

all £3.50

DESSERTS
Jordan’s homemade sorbet
served with fresh fruit salad
ask your server
for todays flavour
Three scoops £6.00

Pear belle helene
poached pears, vanilla ice cream,
chocolate sauce
and buttery wafer biscuit
£7.00

Dark chocolate parfait
with kirsch soaked cherries
£7.00

Snowball Special
A traditional Glasgow favourite
Arran dairy ice cream, Tunnocks snowball and raspberry sauce
£7.00

Sticky toffee pudding
with banana ice cream
£7.00

Assiette of Scottish cheeses
Mull cheddar, Strathdon blue,
brie and smoked Barwhey
£8.00

Taste our best

La Bonne Auberge is committed to serving the best quality Scottish produce mixed with a little French flair. We don’t
do fast food, we do great food as quickly as possible. The majority of our dishes are fresh and homemade so we can
tailor them to your needs. Please ask if you would like to customise a dish.
*Items in red are speciality dishes of La Bonne Auberge we encourage you to try them.
Detailed allergen information is available on request. Our room service and lounge menus are also available should you require some more options.

SERVICE CHARGE – An optional 12.5% is added to your bill, for both the menu prix fixe and the à la carte menus. 10% of this goes directly to the staff and
2.5% is used as an administration fee to manage the funds on the staffs behalf. The service charge is completely optional so if you would like it removed
please advise your server and we will do so without hesitation.

