We strive to provide you with an enjoyable dining experience,
using the best local produce whenever possible. Our butchers
source some of the best livestock and poultry, and we are
fortunate to live by the sea, which yields some of the ﬁnest ﬁsh
from around our shores.
Our food is cooked fresh to order by our talented team of chefs,
who will endeavour to provide you with the fastest service
possible, but will never let the quality of their food suffer;
therefore some delays are possible, especially at busy times.
We do our utmost to provide you with great food and service,

OUR FAMOUS AFTERNOON TEA
Add a glass of sparkling wine for 5.00
Paris 16.95 per person

Croque-monsieur, quiche, finger sandwich, filled savoury croissant and
miniature desserts, tea or coffee

Côte d'Azur 16.95 per person

Croque-monsieur, quiche, continental meats, garlic bread and miniature
desserts, tea or coffee

Little Ones 9.75 per person

Cheese finger sandwich, ham finger sandwich, breaded chicken strip and
brownie bite, gingerbread man, mini cake with a drink (squash, fruit juice,
hot chocolate or babycino)

but if it’s not up to our usual high standard, we ask you to
inform us of any complaint as soon as it arises. This gives us the
chance to put it right.

Thank you for your custom and we hope
you enjoy your visit.

We also offer vegetarian and gluten-free Afternoon Teas

FREE WIFI CODE: Petit1234

petitdelight.co.uk

GOOD AFTERNOON
petitdelight.co.uk

* Classic Beef & Ale Pie 12

British beef steak and craft ale, French fries or mashed potato and mushy peas

PANINIS (with our very own coleslaw)

Haddock Goujons and Fries 12

Roast chicken, cheddar, mozzarella, tomato and basil pesto

Deep-fried with crushed petit pois, French fries and our tartare sauce

Lincolnshire Sausages 10

Mashed potato and red onion gravy

Classic Burger 10

Beef patty, cheese, crispy onions, smoky mayonnaise, ketchup, lettuce, tomato,
French fries

Cajun Chicken Burger 10

Marinated chicken fillet, crispy onions, spicy mayonnaise, lettuce and tomato,
French fries

Veggie Burger 9 v

Pan fried halloumi, crispy onions, smoky mayonnaise, ketchup, lettuce, tomato,
French fries

Fish Finger Sandwich in Sliced White Bread 10

Two beer-battered haddock goujons with tartare sauce, ketchup, baby pickle,
French fries

* Open Rump Steak Sandwich 10

With red onion marmalade on baguette, dill and mustard mayonnaise, French fries

* Open Cajun Chicken Sandwich 10

With spicy mayonnaise on baguette, French fries

* Chorizo with Beans & Fried Egg 9

Our own beans made with paprika and molasses, baked with chorizo and topped with
a fried egg served with toasted baguette
Make it vegetarian and replace chorizo with halloumi

Buffalo Flavoured Falafel Tortilla 9 v gf ve

Falafel served in corn tortilla wrap with salad leaves, puffed rice and roasted cashew
nuts finished with vegan-aise, served with sweet potato fries

Quiche of the Day with salad leaves 7
Croque-Monsieur 8

Toasted ham and cheese sandwich with salad leaves

Can be made vegetarian – changing ham to tomato
Make it a Croque-Madame by adding a fried egg 0.5

SANDWICHES

(served in wholemeal sliced bread or baguette with our very own coleslaw)

* BLT 7

Streaky bacon, baby gem lettuce, beef tomato and mayonnaise

* Tuna Mayo 7

Tuna, lemon mayonnaise, red onion and rocket

* Prawn 7.5

Cold-water prawns in a Marie Rose dressing

* Italian 6.5 v

Tomato, mozzarella and basil pesto

* Brie and Bacon 7

Melted brie, streaky bacon and cranberry sauce

* Chicken and Bacon 7

Chicken, bacon and red onion in a grain mustard mayonnaise

Chicken Panini 7.5
Tuna Panini 7.5

Tuna, cheddar, mozzarella and red onion

Cheese Panini 6.75 v

Cheddar, mozzarella, tomato and red onion

Brie and Bacon Panini 7.5

Melted brie, streaky bacon and cranberry sauce

FILLED CROISSANTS (with a salad garnish)
Smoked Salmon Croissant 8.5

Smoked salmon, cream cheese and scrambled egg

Bacon and Cheese Croissant 7.5

Streaky bacon, garlic cream cheese and melted cheddar

Vegetarian Croissant 7.5 v

Melted goats cheese and sun-dried tomato

ON THE SIDE all 3.5

* Garlic Bread v
* Cheesy Garlic Bread v
* Bread with Olive Oil and Balsamic Vinegar Dip v
* Basket of Bread v

Buttered French Beans v gf
Crushed Petit Pois v gf
Beer-Battered Onion Rings v
Selection of Olives v gf
French Fries v gf ve
Beef-Dripping Chips gf
Sweet Potato Fries v gf ve
Cheesy Fries v gf
Dirty Fries gf
Fries with chilli, spring onions, parsley and bacon
tossed in mustard mayonnaise

GALETTES (savoury pancake with a salad garnish)
Galette Complète 8.5 gf

Filled with tomato, mushrooms, onion, streaky bacon and fried egg

Galette Royale 9 gf

Filled with smoked salmon, cream cheese and scrambled egg

Galette Normande 8.5 gf

Chicken breast cooked with wild mushrooms in a thyme and Calvados sauce

Galette Végétarienne 8.5 v gf

Filled with courgette, mushrooms, tomato, crème fraîche, red onion and garlic

Glass of sparkling wine 6
Kir Royal 6.5

Brut sparkling wine with Crème de cassis

SIMPLE SNACKS

Croissant with Butter and Jam 3.5 v
Croissant with Chocolate Sauce 3.5 v
* Fruit Scone with Butter 2.5 v
* Fruit Scone with Jam and Vanilla Chantilly Cream 3 v
* Just Toast 2.5 v
Thick cut white or wholemeal bread with butter and jam

Toasted Teacake with Butter 2.5 v
Toasted Teacake with Butter and Jam 2.9 v
* Gluten-free

FANCY AN APÉR0?
Kir 4.5

Dry white wine with Crème de cassis

Pin Gin and Fentimans Tonic 5.9
Seasonal Garnish. Our Pick!

Gordons Pink Gin 3.5
Gordons Gin 3
Bombay Sapphire 3.5
Hendricks Gin 4
Pin Gin Strawberry 4

option available

v vegetarian ve vegan gf gluten free (ingredients are gluten free)
- please ask for gluten-free bread

Allergy Advice
If you have any dietary requirements/allergies, please ask for guidance.
Please note fish dishes may contain small bones.
All dishes are subject to availability

FANCYPlease
A WINE
OR A BEER?
ask for the drinks menu

