
- B O U C H O N - 
THE MENU

SMALL PLATES
Gambas, House focaccia & tzatziki (1Wh,2,7,12)
18 
                          
Pork belly, Pickle red cabbage, Sriracha honey (7,11)
16 
                        
Citrus Goats Cheese, Beetroot, radicchio, walnuts, sourdough crisp(1Wh,7,8w) 15 
             
Crab roll, Pickle kohlrabi & lime aioli (1Wh,2,3,7,10) 19 

Seasonal Soup, house breads (1Wh,7) 11                       

MAINS

Hake, Almond cream, watercress velouté, grapes & pomme boulangère(4,7,12) 29                                                    

Chargrilled Mojo Rojo chicken, Roast vegetables & potatoes (1,7,9,10,12)
28
  
Pappardelle, Wild mushroom & truffle oil, parmesan (1Wh,3,7,12)     small16 big26

FROM THE GRILL
8oz Fillet steak 42
10oz Striploin Steak 39
Both served with baby rocket, tomato & Grana, chunky chip & pepper sauce 
(1,3,7,12)

SIDES
Truffle & Parmesan Fries (1Wh,3,7) 7        House made Onion Rings (1Wh,3,7)      
6.50           Vegetables (6,7) 6                          House Salad (10) 6.5                      
Chunky chips (1Wh,7) 6.50             Creamy mash (7)  6.50

KIDS MENU AVAILABLE



If you have any allergens or dietary requirements, please let your server know
10% Service Charge Applies to All Parties Of 6 Or More, All Gratuities & Service 

Charges Go to Employees.

ALLERGENS: 1 Cereals; 2 Crustaceans; 3 Eggs; 4 Fish; 5 Peanuts; 6 Soybean; 7 Milk; 8 Nuts.
9 Celery; 10 Mustard; 11 Sesame;12 Sulphites; 13 Lupin; 14 Molluscs. (V) Vegetarian.

Cereals: Wh Wheat, O Oats, B Barley, R Rye. Nuts: A Almonds, W Walnuts, P Peanut, +Pi Pistachio, Ca Cashew, Ch 
Chestnuts, Pe Pecan.

10% Service Charge Applies to All Parties Of 6 Or More, All Gratuities & Service Charges Go to Employees.


