
 

Food first, then Morals
...Since 1998

 
Le Banquet Bleu.

 

Les bouchées....

 
Moules à la Bretonne
Fresh, steamed mussels in a white wine, garlic, shallot & cream sauce
Surprise calamari
Our secret recipe, one you must try!
Haggis balls
Deep fried in beer batter served with clapshot tatties & whisky jus

Spiced Goats Cheese & Spinach Breewats 
Stuffed filo parcels served with chekchouka 

Aubergine Tower (V or Vg)
Roasted Mediteranean Vegetables, buffalo mozzarella and a sweet pepper dressing

Saigon Beef
Marinated in soya sauce, stir fried with ginger, chillies, asian leaves and sweet basil

South East Asian Style Cullen Skink
Smoked haddock chowder with a twist

 

£7.90

£7.50

£7.50

£8.90

£7.50

Les desserts...
 

 
MB Desserts, homemade prepared by our chefs

£6.90
 

Assiette de fromage
served with homemade caramelised onion chutney

and oatcakes
   £8.50

 
 

Les bouchées doubles....

 

Canard Confit â la Paysanne
An MB Classique! Slow cooked duck leg in goose fat, served with our traditional Toulouse
sausage Cassoulet 

Ribeye Steak
35 day aged Border's Beef served with pommes châteaux, green leaves, grilled cherry tomatoes
with a choice of Cognac & Peppercorn sauce or Redwine & Shallot Jus 

Ox Cheeks à la Bordelaise 
Slow cooked beef cheeks in a red wine jus served with mouselline mash

Fish of the day - ask for today's catch and recipe

Lamb Tagine au Safran
Slow cooked North African Style leg and shoulder of lamb served with couscous

La Bleue-abaisse
MBs take on the famous Marseillaise fish & seafood stew in our homemade Lobster bisque with
rustic croutons

Loin of Venison Medallions 
With smooth sweet potatoes, forest fruits & Calvados glaze 

South Vietnamese Coconut Chicken 
Fragrant and warming coconut curry with tender chicken breast, lemongrass, kafir leaves,
sweet basil served with fragrant rice (Vegan option also available on request)

Wild Mushroom Risotto (V) or (Vg) 
With Truffle oil & Parmesan Crisp. 

£18.90

£29.90

£19.90

Market Price 

£25.00

£22.50

£17.50

£22.50

Lunch and Early dinner
Starter & Main £16.50

Sunday - Thurs until 6.30pm, Friday & Saturday until 6pm
 Starter only £5.50, Main course all priced at £12.50 (subject to supplements)

 
 

La Soupe du Jour (V)
Our soup of the day, ask for today's recipe!

Moules à la Bretonne
Fresh, steamed mussels in a white wine, garlic, shallot & cream sauce (available as a main
with fries)

Surprise Calamari
Our secret recipe - one you must try! 

Haggis Balls
Deep fried in beer batter served with clapshot tatties & whisky jus

Aubergine tower (V or Vg)
Roasted Mediterranean Vegetables, buffalo mozzarella and a sweet pepper dressing

Salade Tiède Piquante 
With sautéed peppers, chorizo & poached egg (available as a vegetarian option)  

 
 
 
 

 
 

 

Lapin à la Moutarde
Pulled slow cooked rabbit in a white wine, mustard & garlic cream sauce served with
mouselline mash 

Merguez Frites
The tastiest North African Lamb Sausage served with chekchouka, fries and side salad

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

Venison Casserole
Venison haunch slow cooked in red wine & root vegetable sauce served with black
pudding mash potatoes 

Jungle Curry (Vg)
Thai style vegetable curry served with fragrant rice

Oeuf Cocotte (V)
Poached egg in a creamy leek & blue cheese fondue, served with rustic croutons & fries 

Minute Steak Frites (+£3.50 supp.)
Chargrilled minute steak served with fries, side salad & peppercorn sauce

The Maison Bleue Burger
North African Spiced Lean Scotch Beef on artisan bread with harissa mayonaise,
chekchouka, coleslaw, side salad & fries

Smoked Salmon & Spinach Ciabatta
A fricassee of creamed spinach and smoked salmon served with side salad

On the side... 

French Fries 3-, Ratatouille 4.90
Tomato & Mozzarella Salad 4.50, Salade Verte 3

£16.00

Les â cotes...
 Pommes Châteaux 

Salade Verte 

French Fries 

Courgettes & Green Beans

Saffron Couscous 

Ratatouille 

Mousseline Mash 

£3.50

£3.90

£3.00

£5.00

£4.50

£5.50

£4.00

Our Sides....

3 course set menu £29.90 from 5pm

South East Asian Cullen Skink
Haggis Balls

Surprise Calamari 
Aubergine Tower (V) or (Vg)

Saigon Beef
Moules a la Bretonne 

Canard Confit a la Paysanne 
Ox Cheeks a la Bordelaise 

Ribeye Steak au Poivre (+7.50 supp)
La Bleue-Abaisse

South Vietnamese Coconut Chicken
Wild Mushroom Risotto (V) or (Vg)

A choice of Homemade desserts or Assiettes
de Fromages (+5.50 supp)

£7.90

£8.00

from 5pm....

from 5pm....


