
sample menu

snacks on arrival
comte gougères

whipped n’duja & mascarpone on sourdough cracker

small plates (to share)
whipped ricotta, courgettes, broad beans & rocket pesto

cured sea trout, cucumber & salad cream
house charcuterie, cornichons

large plates (to share)
borlotti beans, farro, tomato and parmesan

roast brill, sauce choron
salt marsh lamb shoulder, cumin, white wine & mint

or
aged rare breed sirloin, watercress, garlic butter (additional £10)

(all served with handcut chips, mixed seasonal salad)

dessert
little Chocolate Pot, Cream & Raspberries

2 Courses £40
3 Courses £50

With Snacks £55

bistro union is a self-contained restaurant that can be hired privately
for groups of up to 40 guests. available for lunch and dinner, our dining

room is split into 2 parts and has it own dedicated staff and has a fully
stocked bar and music facilities.



lunch dinner

monday to
friday

£1500 £3000

saturday
and

sunday
£3000 £4000

Terms and Conditions

We kindly ask that a minimum of 48 hours' notice be given for any group dining
orders.

The majority of dietary requirements can be catered for, however we kindly
asked for this information in advance.

All pricing excludes a 12.5% service charge added to your total bill
To confirm the Private Hire of Bistro Union, we require a 50% deposit of the

minimum spend shown in the chart above. 

Should you cancel within 7 days of your reservation your deposit will be held. 

You will receive a fully itemised invoice following your
event which will include a 12.5% service charge.

Should you not reach the minimum spend a room hire fee will be charged to
balance the difference.

prices exclude december

the chart below represents the minimum
spend requirement for exclusive Hire of

bistro union


