Bistro One Breakfast Menu

Tuesday to Friday – 10.00 to 2.30    Saturday – 11.00 ‘till 2.00

Bistro Breakfast and Lunch – see over
“Full-on-Scoff” – said to be the “Best Breakfast either side of the River Tamar!”
Westaways Gluten –Free sausage and hogs puddin’, Cornish dry-cured streaky bacon, Free-range egg, potato cake, mushrooms, grilled tomato and baked beans










6.90 GF
Vegetarian Scoff with authentic Glamorgan Sausage    

           6.90 V
Mini-Scoff – in a Bistro Multigrain - bacon, mushrooms, tomato
and fried egg








5.00


Multigrain Toast with marmalade   





2.50

Baked Beans on multigrain toast 





3.00

Scrambled Egg on multigrain toast





3.50

Home-cured Gravadlax with scrambled eggs                          
           8.90
Devon Ham, Eggs and Fries






7.90
Or make up your own/vegetarian
Filled-to-the-brim Luxury Bistro Multigrain Rolls

Our new hand-made bread, the Bistro Multigrain, baked especially for

us by Friary Mill

Best Cornish smoked streaky bacon or Westaways sausages,

4.90

Devon Farmhouse cheddar, fully garnished with seasonal salad, 
mayonnaise or vinaigrette






4.90

Bacon Lettuce and Tomato (BLT) or best Devon ham    


4.90

115g (4oz) Sirloin Steak and Salad Multigrain - plus a few fries

7.90
Coffee – Best Italian - Mokarabia  

Espresso, cappuccino, latte, decaf. – extra shot .90


2.40

Classic Italian Mocha







3.00

Tea per pot – Devonshire breakfast tea, earl grey, mint and fruit
2.20

Best Italian hot chocolate






2.60

Orange, cranberry or apple juice – Elderflower Cordial 200ml

2.50

Devon mineral water
330ml/750ml                   

  

1.50/3.00

In a rush? Why not telephone your order to us on 01752 313 315

Bistro One Breakfast meetings – we can cater for up to 32 persons for business meetings and breakfast clubs. 

Special Events, Charity Functions or Launches, Birthdays or Special Anniversaries - we would be more than happy to arrange
Contact Stephen – 01752 313 315
www.bistro-one.co.uk  

Bistro One Lunch Menu
Tuesday to Friday – 10 ‘till 2.30 - Saturday 11 ‘till 2.00 
To start

Garlic and Herb Multigrain Bread


           

2.90 V
Grilled Gevriks Goats Cheese with Poached Pear Salad 


6.90 V GF

Rillettes of Belly Pork or Rich Game Pate – toasted multigrain

7.90
Cured Salmon and Smoked Mackerel Pate – toasted multigrain
7.90
Mini-Seafood Meze - Today’s freshest 

9.50/17.00 for two sharing

Mini - Bistro Meze of Houmous, Baba Ganouch, Spiced Mediterranean Vegetables, Best Olives and Pitta
       

7.50/11.50 for two sharing V

Fancy a 50cl Copita of Manzanilla Sherry to go with starters?

3.50 
Specialities 

Bistro One Oyster Bar - Freshly Shucked River Yealm Oysters - Raw or Grilled                             

       8.90 for six 17.00 for twelve (one person) 

# Bistro Seafood Meze – for two persons – inc. Garlic Bread                    42.00

# Cotes de Boeuf – for two persons – Roasted Sirloin of aged Cornish Beef, Red Wine Sauce, Grilled Tomatoes, Mushrooms, Fries and Bistro Salad   40.00                                                                                                     

Mains 

Black Turtle Bean and Pimento Chilli with fragrant Basmati rice

9.90 V GF
Bistro Seasonal Vegetable Grill with Crème Fraiche topped with 

Vintage Oat and Cheddar Crumble





9.90 V 
Gluten-Free Pasta - Wild Mushrooms Crème Fraiche and Vermouth   
9.90 V GF

Kedgeree of Oak Smoked Mackerel – can be vegetarian

7.90 (V)
Bistro Salad of Fragrant Rare Sirloin of Beef




10.50
170g (6oz) Sirloin of best, aged Cornish Beef, pan fried to order with
grilled tomatoes, sautéed mushrooms and fries              


10.50 
225g (8oz) Sirloin of best, aged Cornish Beef, pan fried to order with
grilled tomatoes, sautéed mushrooms and fries 



14.50
Wild Mushroom Gravy or Carpetbagger sauce - supplement 
  
   2.00
Seared Home-cured Gravadlax - chilli, citrus and Vermouth butter     14.50                                 
Sides

Bistro Seasonal Salads or Fries 




    

2.90/3.90

# Daily Blackboard Seasonal Specials include Fish from the Barbican Quay, Game in Season, Veal from Bocaddon Farm and “Lunch for a Fiver” #
Vegetarian (V), Vegan and Gluten-free (GF) plus special diets

always catered for – please enquire – 01752 313 315
Please join our mailing list to receive monthly NewsBite www.bistro-one.co.uk

Bistro One Supper Menu

Wed to Sat 7 ‘til 10 – other evenings by request

To start

Garlic and Herb Multigrain Bread


           

2.90 V
Grilled Gevriks Goats Cheese with Poached Pear Salad


6.90 V GF

Rillettes of Belly Pork or Rich Game Pate – toasted multigrain

7.90
Cured Salmon and Smoked Mackerel Pate – toasted multigrain
7.90
Mini-Seafood Meze – Today’s freshest!

9.90/17.90 for two sharing
Mini - Bistro Meze of Houmous, Baba Ganouch, Spiced Mediterranean Vegetables, Best Olives and Pitta
       

7.50/11.50 for two sharing V

Fancy a 50cl Copita of Manzanilla to go with starters?


3.50
Specialities

Bistro One Oyster Bar – Freshly Shucked River Yealm Oysters - Raw or Grilled     8.90 for six 17.00 for twelve (one person)                                       

# Bistro Seafood Meze – for two persons – inc. Garlic Bread             
42.00

# Cotes de Boeuf – for two persons – Roasted Sirloin of Aged Cornish Beef, Red Wine Sauce, Mushrooms, Grilled Toms, Fries and Bistro Salad   
40.00

Mains 

Black Turtle Bean and Pimento Chilli with fragrant Basmati rice

9.90 V GF

Bistro Seasonal Vegetable Grill with Crème Fraiche topped with 

Vintage Oat Crumble






           9.90 V 
Gluten-Free Pasta -Wild Mushrooms, Crème Fraiche and Vermouth
9.90 V GF

Bistro Salad of Fragrant Rare Sirloin of Cornish Beef


10.50
225g (8oz) Sirloin of best, aged Cornish Beef, pan fried to order with
grilled tomatoes, sautéed mushrooms and fries     
         


14.50    Wild Mushroom Gravy or Carpetbagger sauce - supplement 

  2.00
Roasted Spiced Devon Loin of Pork with apple mash ’n gravy   
14.50

Seared Home-cured Gravadlax – chilli, citrus and Vermouth butter
14.50

Sides

Bistro Seasonal Salads or Fries 




  

 2.90/3.90
Desserts, Puds and Best WestCountry Cheeses from


 5.50

# Daily Blackboard Seasonal Specials Fish, Seafood and Shellfish from the Barbican Quay plus Game in season and Veal from Bocaddon Farm #
Vegetarian (V), Vegan and Gluten-free (GF) plus special diets

always catered for – please enquire – 01752 313 315
Tuesday Night Wine Club – Monthly in-depth Wine Tastings and Bistro Supper Winery visits to Europe (Rioja, Bordeaux etc), and Devon Vineyards 

Puds ‘n Cheeses

Sally Black’s lovely, lovely cake






5.50

Best Westcountry and Celtic cheeses (between two 10.00)

7.00

Seasonal heavenly tarts and puds





5.50
Dessert wines

Seasonal classic dessert wines - half bottle 37.5cl – please ask, 

enough for four persons!





         
          16.50
Glass of dessert wine 70ml






 5.50

Port (lbv), Madeira 70ml from 



    
     

 5.00

Best Italian Coffee 
Espresso, cappuccino, latte, decaf




 
2.40

Classic Italian Caffe Mocha






3.00

Extra shot espresso            





  
  .90

Devonshire Tea – Earl Grey, mint, fruit, green



2.20

Italian Hot chocolate






 
2.60

Gaelic or Liqueur coffee 





 
6.50

Bar prices

V S Cognac and Armagnac, Irish Whiskey, Calvados 

and Liqueurs   35ml







4.00

VSOP Cognac and Armagnac, luxury Bourbon, Malt Whisky

and deluxe Calvados  35ml






6.00

Plymouth Gin, whisky, rum and vodka 35ml




3.00

Vermouth and Campari 35ml

 




3.00


Sherry 50ml









3.50 

Fine German dry pilsner 330ml






3.50

Fruit juices – Elderflower Cordial/Ginger Beer 200ml            

2.50

Tonic, lemonade etc 150ml from  

           


1.30

Coca Cola 330ml






 

1.70

Devon mineral water, 330ml/750ml





1.50/3.00 

Bistro One 68 Ebrington Street, Charles Cross, Plymouth, PL4 9AQ

For more info, private parking and reservations call on 01752 313 315

Bistro One – Breakfast, Lunch and early supper meetings – we can cater for up to 32 persons with menus and times to suit the client

Special Events, Charity Functions, Birthdays or Special Anniversaries happily arranged. Join our mailing list for monthly NewsBite www.bistro-one.co.uk    

Tuesday Night Wine Club – Interested in Monthly in-depth Wine Tastings and Bistro Supper. Winery visits to Europe and Devon Vineyards? See Stephen 

