STARTERS

SPINACH SALAD 9

orange, raisins, swee]t po’ta]to, green OniOIlS, Cilal’l{I‘O

PARMA HAM 19
{rien] IJal)g arﬁcl'lol(es, parmesan, h‘u”le oil

BABY ROCKET 10

Jeepfiried Ta]eggio, Ioalsamic Can«lie(l walnujts, Lacon, crispg onions

SMOKLED TROUT 14

horseradish mayo, lentils, capers, parsleg

ESCARGOTS "VENTRECHL” 14

snails, sausage, peppers, lots 0{ garlic

MOUCLADE 14

musse]s, leeLs. S]’lt’:l”OlZS, garlic, Vermou’[ll, cream, Lin{ 0{ curry

POSH EGG BENEDICT 11
poaclwfl egqg, Parma Lam, {ruHIe Ho“an(laise, ’toas’te(l I)ague’t’te

SAUTEED CHICKEN LIVERS 19

on toast, Loneg & grain mustard vinaigrette

CAESAR SALAD 9
BRASSERIE SALAD 19

’
lomaloes, artichokes, goal s cheese, haricols verls, olives, pis’tachios

FOIE GRAS PATE 18

spice«l date c]’nu’meg

PIRI-PIRI TIGER SHRIMP (very spicy) 16

mango, green onions, app]e, almon(ls, Ci]anlro

MIXED GREEN & HERB LEAF SALAD 10

{e’ca, avocaclo, green OIliOI'lS, LaI‘iCO{TS ver’cs, snow peas

BLACK PUDDING HASH 19

poac]rle(l egg

SOUPS

FISH CHOWDER 7

Blacl( Seal rum ancl Eolero,s own Sherrg beppers

BAKED FRENCH ONION SOUP 1

me]Hng Swiss cheese

SOUPEDUJOUR 7

MAINS

TARTETATIN 19 (vegetarian)

Caramelizecl OniOl’lS, melﬁng GOI‘QOHZOIB,, I)]aCl( olive

’capena(le, rocLef pesto

SPICY PAPPARDELLE 19

tomatoes, chorizo, cumin, chilli oil, lots 0{ cilantro,

(Vege{arian option availaue)

MOROCCAN STYLE LAMB 30

chick peas, raisins, almonds, green gogLur’t

PAN-ROASTED SALMON 29
sauce Vierge, lemon
STEAK N EGGS 30
skirt steak (we recommend medium rare), duck {a’t

{riecl egg, fru”]e Hollandaise
BLACK LINGUINI 27

calamart, clams, sun dried tomaloes, peas, Fe’ta, basil,

parma llam, Parma ham oil

PAN-ROASTED COD 30

musse] and sweel:corn Cl’lOW(leI‘

BOLERO’S TENDERLOIN BURGER 95

roasted pepper relish, me]Hng Brie, green salad, choice oj[ {ries

STEAK OR VEAL FRITES 35

grille(] tenderloin or grille(] veal cLop; Bearnaise or pepper sauce,

11 ! 1
choice 0][ J[1*1es

GRILLED RIB-EYE STEAK 35

gar]ic bultered snails, haricots verts, choice O][ {ries

SEARED SCALLOPS & BLACK PUDDING 35

hot lentil vinaigrelte, grillecl apple, rocket, lemon aioli

RISOTTO 24

chicken, bacon, artichokes, parmesan, fru][ﬂe oil

(vege’carian option availal;le)

PAN-ROASTED BERMUDA ROCKEISH (when available) 35

Ijal)g erimp, pinL ginger & coconut broth, toasted corn puree

CALF'S LIVER, BACON & ONIONS 29

SIDES

FRIES 5

][rencll, spicy or brasserie s’tg]e

POTATOLS 5
mashed or roasted in duck {a’c

VEGETABLES 5

]JuHere(l peas, sau’cée«l spinacL or sau’tée(] musllrooms

For your convenience a 15% gratuily will be added to your bill. For parties 0{ 10 or more 17% will be added to your bill.
Artwork in the (lining room is ][Or sale

WLiIS{ we Wi" (10 a” we can {TO accommoda]te gues]ts Wi{l’l {00(1 a“ergies an(l in’tolerances, we are unal)le {TO guaranlee

that dishes will be complelelg a”ergen {ree.



