
  
  

A la Carte 

New Steine Bistro 

MAIN COURSES 
 
Special Fish & Meat of the Day (see our board) £ 12.95 
Skewered St Jacques, with chorizo, rice & spinach timbale £ 15.50 
Moules Mariniere, with french fries  £ 12.50 

Sirloin Steak, with chips  £ 16.50 
Guinea Fowl with Autumn Vegetables, served with gratin 
Dauphinois  £ 13.50 
Duck Confit, served on a bed of Lentils & Lardons  £ 13.95 
Tartiflette, served on a bed of leaves £ 12.95 
Sussex Braised Pork Cheeks, in a red wine & shallot sauce,  
 served with mashed potatoes  £ 13.75 
Baked Camembert, with chips and salad  £ 9.95  
Selection of Omelettes, served with chips or salad  £ 8.95 
 

Supplements 
Bread £1.50 - Salad £ 2.50 - Chips £2.50 

Seasonal Vegetables £2.50 – Gratin Dauphinois £2.50 
 

STARTERS 
Duck Foie Gras, served with warm toast £ 9.95 

Smoked Mackerel Rillette Pate, served with warm toast £ 6.50 
Chef’s Special of the Day £ 5.95 

Tarte du Jour £ 5.75 
Soupe du Jour £ 4.95 

Skate Wings and Piquillos Pepper Salad £ 6.50 
Duck Rillette Pate, served with warm toast £ 5.85 

Chicken Liver Salad £ 5.95  
Timbale d'Escargots, with garlic butter £ 7.95 

 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  

COFFEES 
Espresso, Americano £ 1.95 

 Latte, Double Espresso £ 2.50 
Selection of Teas £ 1.75 

DESSERTS 
Nougat Glace  £ 5.95 
Crème Brulée £ 5.95 
Chocolate Mousse  £ 5.95 
Profiteroles £ 5.95 
Tarte Tatin  £ 5.95 
Ice Cream £ 4.50 
 

DIGESTIFS 
Brandy, Armagnac, Calvados £ 3.75 
Amaretto, Baileys, Tia Maria, Cointreau £ 3.95 

ANY LIQUOR COFFEE £5.95 
Liquor Coffee of your choice  
Calypso Coffee (Tia Maria) 
French Coffee (Brandy) 
Italian Coffee (Amaretto) 

 

Not included Service Charge left at your discretion 
(However a 12.50% service charge will be added for parties of 6 or more) 

Scan the QR Code for our great Hotel Offers 
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