Cocktail of the day 9.50
Le Pont Martini

Smirnoff black vodka, triple sec, and peach schnapps shaken with lime juice and birrers,

served in A chilled marrini glass.

Crustaceans

WesT Mersea rock oysters V2 dozen 9.00
Dressed crab, mayonnaise, Green salad, rye bread 9.50/14.50
Plateau de fruit de mer 28.00
Oysers, whelks, clams, Atlantic prawns, dressed crab, brown shrimps, winkles

Starters

Vegerable provencal Tart fine with pesto® 2.00
WHite onion soup ANd CROUTONS 2.00
CROQUE MONSIEUR 2.00
Salade lyonnaise® 2.50
Poachied £qcs, bacon lardons, CROUTONS, GRUYERE CHEEsE

Chicken liver parfait, walnut ToasT, cornichons® 2.950
H Formans Oak smoked salmon, capers, shallots, mustard dressing 7.00
Breaded prawns, red pepper and chilli jam, lime 7.%0
Mains

“Le Pont Salad” Grilled & pickled vegerables 8.50
Fish stew, aioli, char grilled ciabarra®* 9.00
Crilled home made [amb and minTburRGeR, pommes [RriTes® 11.00
Baked haddock, beurre NOiSETTE, MANGE TOUT 17.50
AromATIC sCENTED mussels, pommes [RriTes® 11.50
Chicken and apricot ballonTing, sprouts aNd cRANDERRY jus* 12.50
Braised blade of beef sauce bourguignon, pomme puree 1%.00
Sea bass filler, provengal vegerables, rouille 1%.50
Brocherte of king prawns, Garlic and herb butter 17.50
8 oz filler of Dedham vale beef, pommes [RiTES, GREEN PEPPERCON SAUCE 20.00

Sides 3.20

Tomato and red onion salad, spinach, maNGe Tout, pommes [RiTes, pommes dauphines

Desserts 4.95

Perit Pot au citron, Cranberry Madeleines®
Dark Chocolate Mousse, Poached Pear®
Candied Orange Crime Brulée*

Walnut & Prune Coupe Clacte

FromaGe fermier du jOUR (2.00 supplement)

(*) Dishes available for our Ser Menu

Your bill will be left open to leave gratuity at your discretion

Le Pont de |a Tour complies with the hospitality industry voluntary code of pracrice
For parTies of 8 and more A discretionary 12.9% service charge will be added 1o the bill
All prices are inclusive of VAT @17.5%




