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Home made crepe filled with pan fried apples 
flamed with Calvados, served hot with 
whipped cream and a shot of Calvados on 
the side. 
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Home made frozen Italian style terrine with 
crushed Amaretti biscuits, Amaretto Liqueur 
and double cream. Deliciously subtle and 
light 
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Classic French dessert, with crunchy 
caramelised sugar topping. 
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Home made natural vanilla cheesecake 
accompanied by red berries with Cassis. 
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Three scoops of 100% natural speciality ice 
cream. Many flavours available, including 
some fat free. Dulce de Leche (toffee) Rum & 
raisin. Forest Fruit, Lemon, Pistachio and 
many more. 
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Soft set chocolate crème with a home made 
chocolate dipped meringue and served with 
whipped cream and a drizzle of warm 
chocolate sauce. 
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A selection of English and French cheeses 
served with grapes and cheese biscuits. 

For two persons 
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Classic French dessert and always a 
favourite. Light lemon custard in a thin pastry 
case served with a Limoncello and crème 
fraiche sauce. 
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The French Connection Bistro Ltd. 
3 Coventry Street 

Stourbridge 
West Midlands 

DY8 1EP 
 

01384 390940 
Email info@frenchconnectionbistro.com 

Website  www.frenchconnectionbistro.com 

���������	

���������	���
��
����������������	

���������	���
��
����������������	

���������	���
��
����������������	

���������	���
��
�������� ���
�	���
��
����������	���
��
����������	���
��
����������	���
��
�����������

A tall glass of French Connection coffee topped with a 
deep collar of double cream and your choice of liqueur. 

Choose from....  

����
�	� TIA MARIA 
������� ��� IRISH WHISKEY 

��������� ��� SCOTCH WHISKY 
�������� ��� VODKA 

���������� ��� DARK JAMAICA RUM 

��
���	���� ��� COGNAC 


�������������� ��� DRAMBUIE 

���������� ��� COINTREAU 

������ BAILEYS 
… or your choice from our range of liqueurs  
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One of many variations of this dish, made in 
Central Southern France from Toulouse to Basque 
Country. A rich slow cooked casserole of pork 
belly, mild chorizo sausage, haricot beans, 
tomatoes, onions and sweet peppers.  
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Our hugely popular garlic and cream Dauphinoise 
potatoes layered with prime pieces of white and 
pink fish cooked in the oven and served in its own 
dish.  Served with a side salad only . 
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7 large Mediterranean prawns griddled ‘shell-on’ for 
you to peel. Cooked with garlic butter and herbs and 
finished with lemon and white wine, served with salad 
and mayonnaise. No additional vegetables with 
this dish. 
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Home made French style crepe filled with wild 
mushroom and spinach compote lightly scented 
with garlic and nutmeg. Served with a cheese and 
white wine sauce. 
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Almonds, feta cheese and tomatoes and Pruneaux 
d’Agen  baked with layers of filo pastry. A savoury 
dish brought from French Morocco by the “Pieds 
Noir”.�
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Field mushrooms with a sage and blue cheese 
risotto and wild mushroom sauce. 
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Layered coarse terrine with pork and local wild 
rabbit served with toasted brioche and spiced plum 
and Armagnac compote. 
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Queen scallops pan fried and served on sunblush 
tomato & polenta blinis with a roast tomato and 
sweet chilli dressing.  
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A French Connection classic, rich fish and shellfish 
soup served with garlic rouillle, croutons, cheese 
and fresh garlic cloves. (Arrives with instructions!)  
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Strips of Scottish beef fillet, in an oriental 
marinade, flash fried and served on a seasonal 
salad. 
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Home made cashew and tomato pate served with 
toast and salad garnish. 
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Smoked salmon and crayfish cocktail served 
Mojito style 
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Today’s selection of flavours suggested by “le 
Patron” 
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A classic French dish—and a French Connection 
classic! Beef gently braised in red wine with smoked 
bacon, baby onions, carrots, garlic and herbs, served in 
a rich gravy with root vegetable mash. 
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English chicken breast with a mushroom and bacon 
stuffing served with a wild mushroom sauce. 
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A prime seven ounce* British fillet steak, cooked to 
your liking and served with our fabulous French 
fries.  
Green peppercorn sauce.                                  add 
A La Crème sauce with Brandy                         add 
Roquefort Butteror Foie Gras Butter                  add 
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A real favourite from Gascony in South West 
France. Twice cooked duck leg and thigh on root 
vegetable mash with a plum and Armagnac sauce. 
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ALL MAIN COURSES ARE SERVED WITH TODAY’S VEGETABLE 

SELECTION EXCEPT WHERE SPECIFIED   
SOME OF OUR DISHES CAN BE ADAPTED TO SUIT SPECIAL DIETARY 

REQUIREMENTS, SO PLEASE ASK! 

* Uncooked weight. 
Service is not included. However, please note that a service 
charge of 10% will be added for parties of seven or more. 
There is a minimum cover charge on Saturday evening of 
£16.00 per person.(not children) 
Children are welcome and small portions or simple meals can 
be provided. Separately priced. 
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