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'RAPPORTS’ Autunmun 2011
Fr.: ‘unwRapport’ - a connection or link
‘Rapporty’ - owr ‘connection to-you, owr customers
Welcome to-the 43 edition of "Rapports’
The Swwumer Holidays came and went ay fost as
they always do. Owr local village in the Gers had been DATES FOR YOUR DIARY
“En Fete” at the beginning of August and Jean-Paunl ] ]
had o successful time of it by running o series of themes F”d“y! 7th Taste of Brittany
dwring the thwee or four davys, ranging from Scottish, o
complete withy Kilty; to-1930°s Jagg withy av band irv Friday 14th Steak Frites, Moules Frites
attendance. Apparently a good time was had by all October
and he did extremely well.
We were joined on holiday this year by our eldest Thursday 27th & Taste of the Auvergne
daughter and grandson who-had to-be collected from
Touwlouse Airport on the hottest davy of the yeaw, 47 Satwrday 5th  [Bonfire Night
degrees invthe city centre! It way v little cooler at the  |November
cottage and the paddling pool was enjoyed by
grandparents, parent and grandchidd alike: L’Pov:,wsdayloﬂv A Taste of Gascony
Unfortunately the journey home was spoilt by vehicle
breakdown, but necessity was twrned to-opportunity by |Friday 25th  |Gourmet Evening
the discovery of Honflewr and ity pleasures including o November
restourant whose mevnuw we reprodiice inv one of owr Commencing  |Christmas Menus
special evenings (see over). Tuesday 6th
We hope Jean-Paul is to- come over again i either —[December See Separate Sheet
late November, after the Gowrmet evening; or inthe See Di Sheet over for Move Detuil

Spring; and we will be: running his merus over the
course of o very French week: Everything will be done exactly as it would be inv France, so-youw will
eal Frenchv style at lunch time and in the evening.

Prices and Menus: In spite of ever increasing costs, we ave keeping the Menw Rouge;, available
Wednesday to-Friday evening, at £15.95 for thwee courses but, inv ovder to- maintainv quality, we
cav no-longer include the glass of wine. We still do- av thwee: course lunch Tuesdayy to- Satuwrday at
£12.95 or two courses for £10.95 and there iy o hot dishv of the day at £8.95 each lunchtime too-
Lunch time dishes and the Menuw Rouge change weekly. We stitll hawe av big range of lighter meals;
baguettes, wraps, bagels, pastries, paniniy ete. & DON'T FORGET, WE ALSO DO GLUTEN FREE DISHES.
There iy also-av new A Lo Cawte menuw which iy ovailable day and evening withvVegetowion ands
Gluten free choices.

Catering. Yes we do-it! Big or small, talk to-usy about your event. Bistro-Food at Home: We
howve now extended owr range so-that not only couv yow order complete meals to-eat at home but
we have av selectiow of dishes from owr av lov courte menuw ready prepawed and freshly cooked &
competitively priced to-go- in your fridge ov freeger.

Emaili If youw have not received email from us please check that yowhave not classed us as
“Spam’” and see that youwr maibox will accept mail from “CHARDWICKEGARNER@AOL.COM” and
“INFO@FRENCHCONNECTIONBISTRO.COM”



Friday 7th October
A Taste of Brittowmy — “L’ Tscapade “in Honflewr

Move ofterv drivenw past thaw visited, the fishing port Honflewr which iy just on the other side
of the Seine estuawy from the ferry port of Le Havre is nevertheless av very pretty little townw
well served withvchawming; if expensive, waterside seafood restauwrants.

Due to- v vehicle breakdown onw ouwr way home; avforced stavy turned into- v delightful
interlude withy the discovery of this little restouwrant just back from the main harbour.
Tonight's merwv iy dvrawn from the fawre ov offer there and includes aw KIR NORMANDE.
Three Courses £22.95 per personw

Friday 14th October
Mowles Frites—Steak Frites

Anw always populowr evening celebrating the returnw to-the full season of fresh mussels. A
vawiety of sauces for the mussels, and o choice of steaks and sauces too-
AW ittemy individually priced

Thursday 27th October.
A Taste of the Awvergne — “La Truffade” Parthenay.

Found whilst heading novtivafter owr holiday, thig little restouwwant which iy actually v
Deux Sevres, is ru by avfather and son team who- oviginally came from the Awvergne and
the restouwrant iy naumed after av classic potato- dish from that regiov.
Tonight’s menww is fromv Lov Truffade and includes av special KIR also-from the regiow
£22.95 per person

Saturday 5thv November

Bonfire Night
A free Glass of nudled wine for all owr evening diners.
Owr normal av lv cowte menuww and some seasonal specials on the blackboowrd.

Thursday 10th November
A Taste of Gascony.

The last in the servies for this year, ouwr “retuwrn” to-Gascony brings new dishes from our
friend from the Bistro- des Armagnacsy and fromv other friends in the SouthyWest of France..
Tonight’s merww will be full of Autunmn flavours and will be accompanied by o half litre
(between two-diners) of wine also-from the regio.

There will be loty of choice within this three course merut..

£22.95 per persovw

Friday 25thv November.

Gowrmetl Evening
Asked for by many, and following a successful similaw evening av year or so-ago; we present
for tonight o tausting meruw as popularised by some Michelin starred restoaumwranty but with-
out the silly prices or the trip to-Birminghowm or Londow.
Sixvtaster courses for only £34.50 per personw and the choice of o “wine flight” at only £15.50
or select youwr wine from owr List as wsual.
Places will be limited for this evening so-please book as soon as yow can.

01384 390940




DECEMBER MENUS.

Ay always, we offer aturkey free dining experience of quality seasonal
food prepawed and cooked inv French provincial style. A basket of fresh
baked Frenchv bread iy also-included as is av selection of romsted vegetubles
withy mair courses.

This yeaw we have ow offer o festive merww running from December 3rd, copies will be
available shovtly and published onw owr wel- site www.frenchconnectionbistro-.com:. In ad-
ditton our light lunch and snack menus will be available at mid-day plus anA law Cawte
menw for the evenings if yow do- not want the festive fore. The av lav cowte merww iy only

available for bookings of up to- six persons.

Festive menus of thwee courses awve owvailable at £16.95 for unchtime and at £25.95 inthe
evening. Discounty of £3.00 awe awailable for Tuesday to- Thursday evenings only.
Booking forms will be available shortly, also-avaidable to-download; and o deposit of
£10 per personvwill be requived for all bookings duwring December.

There will be a special extended lunch menw for Chwistimas Tve, this is a very popu-
lowr event and eawly booking is essential.

NEW YEARS EVE.

Thrree luxry courses withv chaumpagne at midnight. Priced the same as last yeor at
£45.00 per persow for aticket payable in advance. We already have some confirmed book-
ings so-please make youwr decision as early as yow can.

ALWAYS COELIAC FRIENDLY!

AW owr “set menus’” theme nights, menu rouge, o Law Coute and Festive Menus; have plenty of choice
with at least one dish to- suit meat eaters; fish eaters;, and vegetowions and Coeliacs inv each section,
stowter, mainv cowrse and dessert.

Some dishes may be offered at a supplement, and if your taste or diet caonnot be met from owr
stondowrd merurs, thenw we will aways try to-find, awnv alternative dish for you

PRIVATE HIRE.

Would yow like exclusive use of the restaumrant for your event?
The French Conmectiow is ideally suited for private hive as ity wowm and cosy ombience
will suit pauties of up to-45 persons in av relaxed and intimate atmosphere.

If yow wouldd like to- discuss this optiow please contact Colette o 01384 390940 to-discuss
your requirements.

Menus canv be tailored to- suit and we canv help organise musical or other enfertainument
if required.




Tired of Cooking?
The festive period can be very stressful at times withv extraw demands ovw your tume ands
patience especially whew entertoining.
Why not let us take some of the strain as we hawe v range of freshly prepored dishes for yow
to-put inv your fridge ov freeger. Available for collection up to- Christmas Eve lunch time:.
AW dishes thwee davys shelf life in a fridge @5 degrees, and up to-3 months inv av domestic
freeger.

Goawrlic Bread Demi Baguette ready to-bake. Two-to-thwee £1.50
persons
Olives Mawinated ready to-eat Approx 100 growmn £1.50
Potage D’Or Home made pumpkin and squashv soup withv Per portion £2.00
ferwnel. Ready to-reheat.
Lobster Bisque Thick and creamy lobster soup. Ready to-  Per portiow £6.00
reheat.
Provencal Fish flavowrful fishy soup ready to-reheat. Per portionw £6.00
Soup Provided with gawlic rowille and grated
emmenthal cheese.
Chickew Liver Pate Home made smootivchickew liver pate withv: Whole pate about £15.00
cognac. 10 portions
Half pate £8.00
Fish Tawtelette Puff pastry filled withv salmow cod and Individual £2.95
prawns. Sepawrate lemon and Al saurce:. touwtelette, each.
Ready to-reheat Stowrter sige:
Salmon and Prawn Home made French style crvepe fillled withv  Per portion £6.95
Crepe prowns; sadmow ,cod. & cheese. Lobster
sauce sepowate.
Boeuf Rich beef stew withv coawrots; goummorvpieces Per portiow £7.95
Bowrguignow and balby onions i red wine gravy.
Poached Chickenw  Sliced cooked chicken breast inv saurce to-re- Per portion £6.95
Breast . heat. Choice of Sources
Tarragon; Provencal tomato-or Wild/
Mushroom.
Five nut and/ Home made vegetowiow five nut and Whole terrine, £16.00
aunbergine rooast aubergine roast. about 7 portions.
Half terrine £8.50
Quiche Fillings by awrangement. About 8 Portions Each from £8.95
Lasagne Meat or Vegetowioanw Poarty sige 6 to-20 Each from £18.00
Dauphinoise Made to-ovder, any amount Per portiow £1.00

Desserty Please ask for available items



