le

Le Nantais
a la maison
(at home)

forNantais
collection or
Le
delivery please call:
a la01273
maison
723334
(at home)

Church Road
for41collection
or
Hove call:
delivery please

wine, seved by the bo
1
Red Michel Servin
1
Rose Michel Servin
1
White Michel Servin
2
Rose côtes de provence

les boisso

non-alcoholic
Coca-cola bottle (330 ml)
Diet coke bottle (330 ml
Orangina (250 ml)
Still water (750ml)
Sparkling water (750ml)

01273
723334
BN3
2BE

41 Church Road
coming
soon to
Hove

deliveroo
and uber eats
BN3 2BE
FRANCE
or order now
through
deliveroo + uber eats
@lenantaisbistro
@le.nantais

FRANCE

d
2
2
2
3
3

les entrées

starters
Classic French onion soup
7.00
with gratinee cheese crouton

French pate de campagne

6.00

Homemade salmon gravadlax

9.

Garlic prawns à la provençale
Lobster croquette

with homemade chutney and brioche
cooked in vodka, lime and star anise, served
with blinis and cream
with homemade chutney and brioche
served with spicy mayo

00

triple cooked chips with raclette cheese
and gravy

Lobster + king prawn linguine 22.00
locally caught lobster with linguine, tossed
in a cherry tomato sauce

15.00

10.

12.00

Beef bourguignon

14.00

Classic coq au vin

13.00

8oz Rib-eye steak

16.00

Bouillabaisse du sud

18.00

weekend specials
Saturday’s only

11.00

Sunday Roast (only on Sundays)
served with trimmings

French poutine

with caramelised onion, lettuce, tomato
served in a brioche bun with
triple cooked chips

sides
Triple cooked hand cut chips
3.00
Creamy potato dauphinoise
4.00
Mixed vegetables
4.00
Pomme purée
3.00

Chicken, Beef, Lamb or Pork

mains
S7. / L12.00
00

Raclette cheese burger
00

sur le côté

Chicken and seafood paella

les plats principaux

from

12.00

Yorkshire pudding
Stuffing
Cauliflower cheese
Extra gravy

special menu 1

a classic winter warmer served with
creamy mash potato
with creamy mash potato

with triple cooked chips and beurre
maitre d’hotel
Fish stew in a rich tomato and crustacean
sauce served with Potatoes

les desserts

you know you’ve got room...
Crème brûlée
4.00
Tart tatin
5.00
French brownie
6.00
Crêpe suzette
6.00

1.00
1.00
3.00
2.00

deluxe menu 2

20.00
Onion soup gratinee

30.00
Homemade salmon gravadlax

Traditional beef bourguignon

Lobster + king prawn linguine

Crêpe suzette

French brownie

with gratinee cheese crouton

served with creamy mash potato

served with blinis and cream

tossed in a cherry tomato bisque

