
 
 

 
 

 

 
 

starters 
 Pea & Wild Garlic Soup (v)  

Lemon Crayfish, Compressed Melon & Radish  

Venison Bon Bons, BBQ Leeks & Crispy Shallots  

mains 
Roast Chicken, Pomme Puree, Wild Garlic & House Jus  

10oz Retired Dairy Cow Sirloin, Bone Marrow Butter & Hand Cut Chips (£4 supplement) 

Butter Fried Seabass , Jersey Royals, Peas & Asparagus  

Wild Mushroom Tart, Soft Duck Egg & Endive  

sides 
Fries, Parmesan & Wild Garlic 3.00 

Truffled Chips 3.00 

Tenderstem Broccoli, Crispy Shallots 3.00 

Seasonal Vegetables 3.00 

Chateaubriand sauce 1.95 

afters 
BBQ Pineapple Eton Mess 

Bitter Chocolate Tart & Pouring Cream  

Cheese from Northumberland & France (+£4) 

(add a glass of port or dessert wine +£2) 

 

Please inform us of any allergies or intolerances, Dishes marked with (v) are suitable for vegetarians  

Bistro forty six – 46 Brentwood Avenue, Jesmond, NE2 3DH, Find us on Instagram, Facebook and Tripadvisor 

 

prix fixe menu 
early evening 5pm – 6pm every day 

2 Courses £16.50 Or 3 Courses £18.50 


