
LIGHT, REFRESHING & DRY 

Pinot Grigio, Marchesini Italy	 £4.60	 £6.25	 £18.25
Cave de Masse, Vin de Pays France	 £3.60	 £4.85	 £13.95
Chardonnay, Montemarino Italy	 £4.50	 £6.15	 £17.95 
 
Chenin Blanc, Cullinan View South Africa	 £4.05	 £5.50	 £15.95 
 

AROMATIC, FLAVOURFUL & FRUITY 

Sauvignon Blanc, La Campagne France	 £4.25	 £5.85	 £16.95 
 
Chenin-Viognier, Pavillon South Africa  	 £4.75	 £6.45	 £18.95 
 
Sauvignon Blanc, Monte Verde Chile	 £4.25	 £5.85	 £16.95

RICHER WITH FULL FLAVOUR

Sauvignon Blanc, Southern Rivers New Zealand			   £22.95 
Chablis, Paul Deloux France			   £25.95 
 
Sancerre, La Fuzelle France			   £29.95

	 ABV	 1/2PT	 PT	 2PT JUG 
draught 
 
Becks Vier	 4%	 £1.85	 £3.60	 £6.95 
 
Stella Artois	 5.2%	 £1.95	 £3.75	 £7.25

Staropramen	 5%	 £2.00 	 £3.95	 £7.50 
 
Hoegaarden Witbier	 4.8%	 £2.50	 £4.60	 £8.95 
 

fruit beers 
 
Cherry	 4.5%	 25cl bottle	 £3.75 
 
Strawberry	 4.1%	 25cl bottle	 £3.75 
 

the rest 
 
Sol	 4.5%	 33cl bottle	 £3.50

Peroni Nastro Azzurro	 5.1%	 33cl bottle	 £3.50

Leffe Blonde	 6.6%	 33cl bottle	 £3.95 

Chimay Red	 7%	 33cl bottle	 £4.60 
 
Duvel	 8.5%	 33cl bottle	 £4.60 

Magners Irish Cider	 4.5%	 33cl bottle	 £3.75

BIÈRES

BOISSONS FROIDES

BOISSONS CHAUDES

aperitifs – liqueurs
please ask your server

VINS

les blancs

les rouges

FRUITY & EASY DRINKING 
 
Merlot, Whispering Hills California	 £3.80	 £5.15	 £14.95
Cave de Masse, Vin de Pays France	 £3.60	 £4.85	 £13.95 
 
Montepulciano d’Abruzzo Marchesini Italy	 £4.05	 £5.50	 £15.95 
 
Cabernet Merlot, Hardys The Riddle Australia	 £4.75	 £6.45	 £18.95 
 

MEDIUM BODIED & SMOOTH 
 
Malbec, Finca Flichman Argentina	 £4.50	 £6.15	 £17.95 
Merlot, Tierra Chile	 £4.75	 £6.45	 £18.95 
 
Shiraz, Berri Estates Australia	 £4.50	 £6.15	 £17.95 
 
Fleurie, Les Muriennes France			   £27.95 
 

FULL FLAVOURED & RICH 
 
Rioja Faustino VII Spain			   £24.95 
 
Chateau Tour Grand Mayne, Bordeaux France			   £25.95

Prosecco Extra Dry, Fantinel Italy			   £26.95 
 
Piper-Heidsieck Brut Champagne France			   £39.95 

Pinot Grigio Rosato, Belvino Italy	 £4.75	 £6.45	 £18.25 

rosé

sparkling

  
Coca-Cola, Diet Coke		  33cl Bottle	 £2.10 
 
Sprite, Fanta				    £2.10
 
Orangina				    £2.25 
 
J2O - Orange & Passion Fruit / Apple & Mango		  £2.75 
 
Bitter Lemon				    £2.20
 
Ginger Beer				    £2.20
 
Orange or Apple Juice				    £2.25

Cranberry or Pineapple Juice				    £2.25
 
Mineral Water		  glass		  £1.60 
 
Mineral Water		  bottle		  £3.75 
 

Filter Coffee				    £1.75 
 
Americano				    £2.20 
 
Café au Lait				    £2.50 
 
Cappuccino			   £2.00	 £2.50 
 
Espresso			   £1.90	 £2.40 
 
Breakfast Tea				    £1.75 
 
Earl Grey Tea / Herbal Tea				    £1.95 
 
Hot Chocolate				    £2.50 
 
Liqueur Coffees				    £4.95 

175ml	  250ml 	 BOTTLE 



SALADE CAESAR AU POULET  £5.95  /  £8.95
Cos lettuce, chargrilled strips of chicken, Parmesan shavings, 

croutons & a traditional dressing

SALADE NIÇOISE  £5.95  /  £8.95
Fresh chargrilled tuna, French beans, olives, egg, 

new potatoes, tomato, mixed leaves & French dressing

SALADE AUBERGE  £5.95 / £8.95
Avocado, bacon, baby mozzarella, cherry tomatoes, olives, cucumber,

mixed leaves, French vinaigrette

POMMES FRITES  £2.95
French fries

SALADE MIXTE  £3.95
Mixed salad

POMMES NOUVELLES  £3.45
New potatoes

LEGUMES MIXTE  £3.95
Selection of fresh vegetables 

EPINARDS  £3.45
Fresh spinach

fresh classics… at auberge our approach is simple - we use only fresh ingredients, throw in a little french inspiration & serve classic dishes that we know you’ll enjoy

INTROS ENTRÉES

SALADES

VIANDES

SUPRÊME DE VOLAILLE  £13.95
Fillet of chicken f illed with spinach & Ricotta, herb roasted potatoes,

spring greens, marsala sauce

ENTRECÔTE GRILLÉE  £16.95
Chargrilled Scottish sirloin steak with béarnaise or pepper sauce, 

served with French fries
 

GIGONETTE D’AGNEAU  £15.95
Braised lamb shank, champ potato, French beans, 

rosemary jus

MAGRET DE CANARD  £15.45
Duck breast, gratin dauphinoise, mange tout, redcurrant sauce

FILET DE PORC  £14.45
Fillet of pork wrapped in cured ham, fresh spinach, 

sauté potatoes, light mustard sauce

FRUITS DE MER

V  SUITABLE FOR VEGETARIANS
•

CHILDREN’S MENU AVAILABLE ON REQUEST

BROCHETTE DE LA MER  £14.95
Chargrilled skewer of king prawn, tuna, salmon, onions &
peppers, with a warm niçoise garnish & balsamic dressing

FILET DE SAUMON  £14.45
Chargrilled Scottish salmon f illet, wild rice, fresh

spinach, & chive sauce

LOUP DE MER  £15.25
Roasted sea bass f illet, herb roasted new potatoes, 

fresh tomato & basil salad, crème fraiche

MOULES FRITES  £14.95
A large pot of fresh mussels, with your choice of sauce & French fries  

Marinière - Shallots, white wine, garlic, parsley & cream (optional)

Provençale - White wine, fresh tomato, garlic & basil

Thaïlandaise - Coconut cream, lemon grass, coriander, chilli & ginger

ASK YOUR SERVER
FOR OUR

DAILY SPECIALS

EXPRESS

CORBEILLE DE PAIN  V  £2.95
Basket of French bread

OLIVES MARINÉES  V  £2.95  
Marinated olives

           GARLIC BREAD V  £3.50 / £3.95
Toasted garlic ciabatta / with melted emmenthal

PARTIES, PRIVATE FUNCTIONS
& GROUP BOOKINGS WELCOME.

PLEASE ASK THE MANAGER FOR DETAILS  

www.auberge-restaurant.co.uk

CROQUE MONSIEUR  £7.45
Classic French sandwich f illed with emmenthal & ham, 

served with fries

CABILLAUD FRITES  £9.75
Cod f illet in beer batter, French fries, peas & tar tare sauce

BEIGNETS  £7.95
Salmon & dill potato f ishcakes with hollandaise sauce

 & a crisp salad garnish

RISOTTO AUX CHAMPIGNONS V  £9.45
Risotto with asparagus, shallots, wild mushrooms, 

Parmesan & crème fraiche

STEAK SANDWICH  £9.95
Chargrilled Scottish ribeye steak, sautéed onion, tomatoes 
& Di jon mustard mayonnaise in a baguette, French fries

PENNE AU POULET  £8.95
Penne pasta with chicken, mushroom, garlic & a choice of 

cream or tomato sauce

AUBERGE BURGER  £9.95
Pure beef burger, emmenthal cheese, bacon, tomato & red onion,

mayonnaise, served on toasted focaccia with fries
 

CLUB SANDWICH  £7.95
Grilled chicken breast, bacon, ham, melted emmenthal, lettuce, 

& tomato with garlic mayonnaise in ciabatta bread

SANDWICH GOURMAND  V  £7.95
Toasted ciabatta topped with courgettes, garlic mushrooms, 

roasted red peppers, sliced tomato, rocket & melted brie

STEAK FRITES  £9.95
Chargrilled 6oz Scottish ribeye steak with garlic butter, 

French fries & fresh salad garnish

SOUPE DU JOUR  £4.95
Soup of the day ~ please ask your server

SAUMON FUMÉ  £5.95
Scottish smoked salmon, horseradish potato cake, 

rocket salad & crème fraiche

CREVETTES À L’AIL  £6.45
Tiger prawns with garlic, chilli, butter & parsley

TARTARE DE CRABE  £5.95
A tar tar of fresh crab & avocado with raspberry dressing

TERRINE DE CAMPAGNE  £5.75
Chicken liver terrine served with toasted baguette

& red onion marmalade 
  

CAMEMBERT CHAUD  V  £5.95
Deep fried breaded Camembert with redcurrant sauce,

crisp mixed salad leaves

MOULES  £6.45
A star ter por tion of fresh mussels with your choice of sauce;

Marinière, Provençale, Thaïlandaise

SIDES


