
Folly Bridge Brasserie 
 

 

 

 

 

LES ENTRÉES: 

Wild pheasant rillettes        4.75 

Confit pheasant leg meat, shallots & chives, cornichons, pickled beetroot 

Escargots de Bourgogne        6.25 

Garlic butter sautéed snails served in their shell 

Baked Portobello mushroom       5.75 

�6�W�X�I�I�H�G���Z�L�W�K���Z�L�O�W�H�G���V�S�L�Q�D�F�K���	���Q�X�W�P�H�J�����P�H�O�W�H�G���J�R�D�W�ö�V���F�K�H�H�V�H�����U�R�V�H�P�D�U�\���R�L�O���S�H�W�L�W�H���V�D�O�D�G���	 
balsamic onion jam 

Riverside platter         6.95 

Cold smoked trout parfait, crayfish salad, smoked salmon, grilled prawn, aioli mayonnaise, 
sourdough bread 
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Traditional French onion soup, vegetable & white wine broth, gruyere crouton 

Grilled squid          4.95 

Served with lemon, garlic & olive oil on a petite salad 

LES LEGUMES: 

Chicken Caesar - Pomme frites �5 Gratin Dauphinois - Sautéed Kale            2.50 

APÉRITIFS NIBBLES 

Kir (cassis �ó pêche �ó framboise) 4.20 

Kir Royale (cassis �ó pêche �ó framboise) 5.95 

Martini (Bianco �ó Rosso �ó Dry) 2.80 

Prosecco 5.50 / 22.95 

Ricard 3.50 

Bellini 5.95 

 

Olives 2.80 

Panier de pain 2.75 

Peanuts, cashew & macadamia 2.25 


