
2 courses—$25
3 courses—$30

1st course 

Beetroot and new 
potato salad
Smoked bacon, English 
peas, poached organic egg

Chilled English 
cucumber soup
Poached Scottish salmon, 
preserved lemon

British shrimp 
cocktail
Iceberg lettuce, Marie 
Rose sauce, cayenne 
pepper

Wild mushrooms  
on toast
Horseradish hollandaise

2nd course
 
Bangers and Mash
Imported Cumberland 
sausage, “HP” 
caramelized onion gravy

Braised spring  
lamb shank
Bubble and squeek, mint, 
lamb sauce

Cheese and onion 
pastie
Wensleydale cheese, 
marinated leek salad

Fish and chips
Atlantic cod, tartar sauce, 
peas and tomato

 
 
 
 
3rd course

Treacle tart  
and custard

Sherry trifle

Sticky toffee pudding
Toffee ice cream

Brit Week
 At Palihouse
In honor of his native England and to preview the gastropub at the 
upcoming Palihouse Vine, Chef Brendan Collins invites you to enjoy 
his Brit Week La 2009 Menu.

Lunch Menu



Brit Week
 At Palihouse
In honor of his native England and to preview the gastropub at the 
upcoming Palihouse Vine, Chef Brendan Collins invites you to enjoy 
his Brit Week La 2009 Menu.

2 courses—$30
3 courses—$38

Amuse Bouche
Scotch egg with piccalilli

1st course

Beetroot and new 
potato salad
Smoked bacon, English 
peas, poached organic egg

Chilled English 
cucumber soup
Poached Scottish salmon, 
preserved lemon

British shrimp 
cocktail
Iceberg lettuce, Marie 
Rose sauce, cayenne 
pepper

Wild mushrooms  
on toast
Horseradish hollandaise 

Palihouse Pate 
Pear chutney, brioche

2nd course
 
Bangers and Mash
Imported Cumberland 
sausage, “HP” 
caramelized onion gravy

Braised spring  
lamb shank
Bubble and squeek, mint, 
lamb sauce

Cheese and onion 
pastie
Wensleydale cheese, 
marinated leek salad

Fish and chips
Atlantic cod, tartar sauce, 
peas and tomato

Roast Beef Filet
Stuffed tomato, parsley, 
Colman’s mustard
 

3rd course

Treacle tart  
and custard

Sherry trifle

Sticky toffee pudding
Toffee ice cream

La Bonne Affaire Menu | 6pm – 730pm



2 courses—$25
3 courses—$30

1st course

British shrimp 
cocktail
Iceberg lettuce, Marie 
Rose sauce, cayenne 
pepper

Palihouse Pate 
Pear chutney, brioche

Tomato Soup 
Cheddar croutons, basil

Seasonal Vegetable 
Salad 
Raspberry vinaigrette

2nd course
 
Roast Beef
Yorkshire puddings, 
carrots, peas, roast 
potatoes, buttered 
rutabaga

Braised spring  
lamb shank
Bubble and squeek, mint, 
lamb sauce

Cheese and onion 
pastie
Wensleydale cheese, 
marinated leek salad

Pan Roast Scottish 
Salmon
Beetroot and new potato 
salad, watercress puree
 
 
 

 
 
 
 
3rd course

Treacle tart  
and custard

Sherry trifle

Sticky toffee pudding
Toffee ice cream

Brit Week
 At Palihouse
In honor of his native England and to preview the gastropub at the 
upcoming Palihouse Vine, Chef Brendan Collins invites you to enjoy 
his Brit Week La 2009 Menu.

Sunday Lunch Menu


