Ristro Rierre




We'd love to
% hear from you.
% Scan the QR and

leave us a review.

Food Moo

SERVED MONDAY TO SATURDAY

() bistropierre
bistropierreliverpool
bistropierreliverpool.co.uk
0151 227 2577

*Supplements apply to all offers, to the following dishes: Steak +5, Pork Belly +3, Beef Bourguignon +3

11
S|lowr|exs
Hummus (VE) 79 Wild Mushrooms Sautéed in Garlic (v) 79 Meatballs in Marinara Sauce 8.9
With charred ciabatta, olive oil, paprika Shallots, parsley butter and sourdough Herbs and sourdough
Breaded Calamari 8.9 Avocado Prawn Cocktail 9 Goat's Cheese Salad (v) 9.5
Rocket and garlic aioli dip Marie Rose sauce, lettuce, lemon, paprika Plum, red chicory, pickled onion, tomato,
cucumber and rocket in a honey balsamic glaze
Soup of the Day 6.5 Olives Marinated in Garlic (VE) 6
Pleqse st your server Sun-dried tomatoes and herbs LOSdgne Bifes Wlfh a marinara dlp 8
French Onion Soup (V) 8.5 Breaded Potato Croquettes (V) 75 Baked Camembert 9.5
Gruyere cheese and sourdough Béchamel, gruyere, marinara dip With onion chutney and toasted ciabatta
oS
Wild Mushroom and Truffle Risotto 175 Chicken Milanese 16.5 Lasagne Made With 21-day Aged Beef 175
Wine, cream, garlic, shallots and parmesan Breaded chicken breast, garlic aioli, lettuce, Béchamel, salad garnish and garlic bread
Add chicken +3 tomato, pesto and onion served in a ciabatta
wir A fies Beef Bourguignon Stew 21.5
Pierre Burger 17.5 With bacon, carrots, mushrooms,
21-day aged beef, cheese, mayonnaise, Chicken Caesar Salad 16.5 pear| onions in a rich red wine
gherkin, lettuce, tomato and onion on a Grilled chicken breast, toasted garlic croutons, burgundy gravy, served with mashed potato
brioche bun with fries Caesar dressing and parmesan and broccoli
Chicken Supreme 17.5 Pan-fried Sea Bass 19.5 Slow-cooked Lamb Shank 21.5
Potato dauphinoise, carrot purée and With potato pavé, garlic parsley With mash, roasted carrots, broccoli
broccoli with a creamy mushroom sauce butter sauce, seasonal roasted vegetables, and served with a red wine jus
carrot and parsnip purée
Pesto Linguini (V) with pesto made in-house 16.5
Add chicken 3 / prawns 4 / sea bass 5
28 DAY Rib-eye 80z 23 | Sirloin 8oz 21 Add fries 3 / potato dauphinoise 4 / broccoli 3
mash 3 / seasonal vegetables 4
AGED STEA KS Served with portobello mushroom, Add Sauce peppercorn / Diane 15
cherry tomato and pierre leaf garnish Café de Paris / red wine jus / gravy
iy _WINE AND DINE——
Skin-on Fries (VE) 35 Gatlic Bread Ciabatta (v) 5 2 course meal from the main menu
Add cheese +1.5 and a bottle of house wine
Potato Dauphinoise V) 5 ) Tuesdays & Wednesdays only. T&Cs apply.
Seasonal Vegetables 4
Bread Basket (v) 45 s 34.9*—

laxe/— re/&WWuw

Lunch served Mon o Sat 12pm - 4pm | Pre-theatre served Mon to Fri 4pm - 6pm

Hummus

Potato dauphinoise, carrot purée and

Soup of the Day

P|edse GSl( your server

Wild Mushroom and Truffle Risotto

Wine, cream, garlic, shallots and parmesan

wild

Garlic Mushrooms (V) Add chicken +3
Avocado

Prawn Cocktail (GF)

With bacon, carrots, mushrooms, pecnr| onions

Meatballs in
Tomato Sauce

Breaded Potato
Croquettes (V)

Chicken Supreme

broccoli with a creamy mushroom sauce

Beef Bourguignon ( +£3)

mashed potato and broccoli

Lasagne Made With 21-day Aged Beef

Béchamel, salad garnish and garlic bread

Pan-fried Sea Bass

Choose: chicken or prawn

Chicken Caesar Salad

Grilled chicken breast, toasted gqr|ic croutons,

in a rich red wine burgundy gravy, served with

Pierre Burger

seasonal roasted vegetables, carrot and parsnip purée

Pesto Linguini (V) with pesto made in-house

wfo-’ couxrses

| PRE-THEATRE ]9.9

LUNCH ]7.9

Creme Briilée

With potato pavé, garlic parsley butter sauce,

Cinder
Toffee Brownie

With ice cream

Sticky Toffee
Pudding

With ice cream

Caesar dressing and parmesan

Baked Cheesecake

Please ask your server

21-day aged beef, cheese, mayonnaise, gherkin,

lettuce, tomato and onion on a brioche bun with fries

Ice Cream Selection




