
Les bouchées
“small bites” in French, our small dishes 

are ideal as starters.

Soupe du jour 
Please ask for today’s recipe

£5.90

Goats Cheese Boulettes (v)                   
Jalapeño fritters and salsa dip

Spicy Merguez Lamb Sausage,
North African Street food style!

West coast King Scallops
with boudin noir and sauce vierge

Fondue de Camembert (v)
with rustic croûtons

Saigon Beef
stir fried with Asian greens & soy sauce

Haggis Balls
Deep fried in beer batter, clapshot tatties

and whisky jus

Surprise Calamari
The original! A must!

£6.90

£6.90

£10.90

£8.50

£8.50

£6.90

£6.90

If you have a food allergy or special dietary requirements please inform member of staff

Lunch & Early Dinner Dinner à la Carte

Les à côtés (side orders)

Sautéed courgettes and green beans £4.50

Tomato, basil & mozzarella

Creamed Spinach 

Pommes Châteaux

£4.90

£4.90

£3.50

Ratatouille of Mediterranean vegetables £4.90

Gruyère mousseline mash £3.50

Steamed Couscous £3.90

Salade Verte

French Fries

£3.50

£2.95

Les bouchées doubles
Our main courses, which have been running on 

our menus from the beginning of Maison Bleue,

we tried… but can’t take them out!

Ox Cheeks à la Bordelaise 
Beef cheeks slow cooked in red wine, served with a 

creamy mousseline of parsley mash, shallots and 

garlic confit

£19.90

Le Poisson du Jour
Please ask for today’s catch & recipe!

£market

Tagine d’Agneau au Safran
Slow cooked lamb shoulder, in butter, onions, 

garlic, chickpeas and saffron, served with couscous

£19.90

La Bleue-abaisse
Our version of the Marseillaise fish and seafood pot, 

with crayfish and lobster bisque

£17.50

Asparagus and Broad Bean Risotto (v)  
white wine, garlic, shallots and basil sauce

£15

Les viandes rouges
Our red meats. Sourced from one of Scotland’s 

top butcher and hung for a minimum of 28 days. 

Ribeye Steak
served with green leaves,  pommes châteaux and the 

sauce of your choice.

Aberdeen Angus Fillet Steak
Served with green leaves, grilled cherry tomatoes, 

fondant potatoes and the sauce of your choice.

Côte de Bœuf (for 2 to share)
Served with Portobello mushrooms, fondant 

potatoes and the sauce of your choice.

£27.00

£32.50

£49.90

If you have a food allergy or special dietary requirements please inform member of staff

Sauces: Cognac & Peppercorn or Red Wine Jus

South East Asian Style Coconut Chicken
served with sticky rice

£16

Bon Appétit!

Served every day 12pm-3pm/5pm-6.30pm, Saturday 12pm-5.30pm 

MAIN COURSE ONLY £8.50, 2 COURSES £11.50 OR 3 COURSES £15.00 
 

Starters 
 

French Onion Soup, with garlic croûton (vegan) 
 

Goat’s Cheese Croquettes, jalapeno fritters and avocado dip (v) 
 

Brioche aux Champignons, crème à l’ail et au basilic (v) 
With creamy mushrooms, garlic, basil and parsley 

 

Lightly curried Steamed Shetland mussels, saffron potatoes.  
(also available as a main with side of fries) 

 

Haggis Balls, in beer batter, clap shot potatoes, whisky sauce. 
 

Le Pâté du Jour, with chutney & oatcakes 
 
 

Mains 
 

Le Gratin du Pêcheur 
Fish and seafood gratin, served with green salad 

 

Lapin à la Moutarde 
Rabbit casserole in a white wine, mustard, and champignons de Paris, with pommes purée 

 

Chicken Tagine Marrakeshi  
The original recipe with ras el hanout spices, new potatoes, peas, green olives and preserved lemons. 

 

Tagliatelle Pasta (v) 
fried aubergines, cherry tomatoes, pesto and feta cheese sauce  

 

The Maison Bleue Beef Burger 
Spiced up scotch beef, with chekchouka and harissa mayonnaise, French fries and green salad. 

 

South East Asian Coconut Vegetable Curry (vegan) 
Served with fragrant rice 

 

Also available! CHARGRILLED RIBEYE STEAK £19.90  
with potato wedges, grilled cherry tomatoes and green leaves. Additional sauce +£1.50: Peppercorn or Red Wine. 

  

Side Orders! only £2.50 each:  
Rocket & Parmesan salad, Ratatouille, Gruyère Mash, Garlic Fries,  

Steamed Couscous or Pommes Dauphinoises 
 
 

Please ask your server for today’s cheeses and desserts. 
Bon Appétit! 



Le Banquet Bleu
3 courses only £29.90

les bouchées

Soupe du Jour, 
please ask for today’s recipe

Surprise Calamari,
…the original! A must!

Haggis Balls,
in beer batter, clapshot tatties and whisky jus

Goats Cheese Boulettes (v),
jalapeño fritters and salsa dip

Spicy Merguez Lamb Sausage,
North African street food style!

Saigon Beef,
stir fried with Asian greens and soy sauce

les bouchées doubles
Tagine d’Agneau au Safran

Slow cooked lamb shoulder, in butter, onions, garlic, chickpeas and saffron, served with couscous

Ox Cheeks à la Bordelaise
Beef cheeks slow cooked in red wine, served with a creamy mousseline of parsley mash, shallots and garlic confit

South East Asian style Coconut Chicken
served with sticky rice

La Bleu-Abaisse
Our version of the Marseillaise fish and seafood pot, with crayfish and lobster bisque

Asparagus and Broad Bean Risotto (v)
White wine, garlic, shallots and basil sauce

Entrecôte de Bœuf au Poivre (£5.00 supp.)
Chargrilled 28-day matured Ribeye steak served with pommes châteaux, green leaves

and a Cognac & peppercorn sauce

les desserts
The dessert of your choice from today’s selection

or Assiette de Fromages (£3.50 supp.)

If you have a food allergy or special dietary requirements please inform a member of staff

Established in 1998, 

Maison Bleue has been offering rustic, 

authentic, French, North African 

and Scottish cuisine in the heart of  

Edinburgh’s Old Town for over 20 years. 

The building you sit in 

boasts archways which date back to the 15th century, 

and we would encourage you to take in the atmosphere, 

and share our bouchées, as all the flavours are designed 

to complement each other.

Our ingredients are fresh and locally sourced, 

and we cook from the heart! 

We hope you enjoy living ‘La Vie En Bleue’ 

Bon Appétit! 


