
FESTIVE MENUFESTIVE MENU

Main Courses

GRATIN D’HIVER (SERVES 2)

Lentils, root vegetables, confit tomato, garlic, chestnuts, onions,

spinach, cheese, brioche crust (available gluten free option) 

£14.50

£29.00BOEUF BOURGUIGNON  (SERVES 2)

Classic beef casserole slow braised in a rich red wine sauce, 

with smoked bacon lardons, roasted mushrooms & button onions  

£52.00SALMON EN CROÛTE (SERVES 2) 
Baked fillet of salmon, spinach, wrapped in a puff pastry.

You can order cooked or uncooked*

£23.00 JARRET DE PORC BRAISÉ (SERVES 2)

Honey & Dijon mustard glazed ham hock.

 

£70.00BEEF WELLINGTON (SERVES 2)  
Beef fillet, mushroom duxelle, foie gras, Brandy, herbs, in a puff pastry

You can order cooked or uncooked*

£34.00MUSHROOM WELLINGTON (SERVES 2)

Mushrooms, root vegetables, chestnuts, prunes, herbs. 

Wrapped in a puff pastry. You can order cooked or uncooked.  

£36.00
BALLOTINE DE POISSON (SERVES 2)

Poached sea bass, creamy filling, sauce Nantais

To Start Wi�
BISQUE DE HOMARD (500 ML) 
Lobster, Brandy, tomato purée, fish stock, cream & seasoning 

£14.00

£14.00SMOKED SALMON TERRINE (SERVES 1) 
Smoked salmon, creamy filling, chives 

FOIE GRAS MAISON (125 G) 

Duck liver terrine, Armagnac & Port  
£40.00

JAMBON PERSILLÉ (SERVES 1) 
Farmhouse white ham, pickled vegetables  

£13.50

CHEESE PLATTER & CONDIMENTS 
(SELECTION OF 5, SERVES 2)

£26.00

CHARCUTERIE PLATTER (SELECTION OF 5, SERVES 2)  £31 .50



w w w . l e p e t i t m o u l i n t r a i t e u r . c o m

Should you have any special request, please do not hesitate to contact us.

Le Petit  Moulin Traiteur le_petit_moulin_traiteur

020 3719 1894

i n f o @ l e p e t i t m o u l i n t r a i t e u r . c o m

Last Pre-orders from our menu:
 19th December 

DELIVERY
24th December

FONDANT POTATOES (SERVES 2)

Slow roasted potatoes in duck fat, garlic & herbs

£9.00

£14.00GRATIN DAUPHINOIS  (SERVES 2)

Finely sliced potatoes, garlic, béchamel & cream, topped with cheese

£12.00ROASTED VEGETABLES (SERVES 2) 
Root vegetables, baby spinach, garlic, thyme & rosemary

£9.00CHOU ROUGE (SERVES 2) 
Braised red cabbage, butter, roasted apple, herbs

£9.00CHOUX DE BRUXELLES (SERVES 2) 
Shredded & steamed Brussels sprouts, roasted chestnuts, cream

£5.50JUS RÔTI (500 ML) 
Red wine gravy

On �e Side

£8.00CREAMY TRUFFLE MASH POTATO 
(SERVES 2)

Desserts
BÛCHE DE NOÉL (SERVES 6/10) £50.00

£40.00
CLASSIC FRENCH TARTE AU CITRON  
(SERVES 10) 

(SERVES 1) £7.50

TARTE AU CHOCOLAT  (SERVES 10)   £42.00

Christmas 
Special

£39.00

ROLLED NORFOLK BRONZE
TURKEY BREAST WITH

À L’ ANCIENNE STUFFING

Turkey, sage, parsley, onion, garlic & bread stuffing 
Uncooked*

 

(PER KG, minimum order 2kg)


