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FISH & CHIPS                                         16.95 
Beer battered cod fillet with minted
smashed peas, tartar sauce & fries

PAN ROASTED RED SNAPPER                22.95
with grilled sourdough, braised borlotti beans
cooked with pancetta, thyme, garlic, spinach 
& tomato pepper salsa

8oz CHARGRILLED 28-DAY HUNG 
IRISH SIRLOIN STEAK                           29.95 
with wild rocket, Parmesan, balsamic salad, 
green pepper sauce & fries 

VEGAN BURGER OF BEETROOT, 
RED PEPPER & QUINOA v                     12.95 
with baby gem lettuce, beef tomato, 
red slaw, sun-blushed ketchup & fries

LES ORMES 
8oz BEEF BURGER                                 14.95 
with baby gem lettuce, beef tomato, 
red slaw, sun-blushed ketchup & fries 
     Mozzarella cheese - 1 
     Bacon - 1

GOAN CURRY                                         13.95 
West coast Indian vegetable curry 
served with rice & mini poppadums
     Tiger prawns -7 
     Chicken - 4 

VENISON RED WINE SAUSAGES              17.95      
with olive oil mash, braised savoy cabbage, 
red wine, port onion gravy, black pudding 
crumble & mustard fruits

CLASSIC CAESAR SALAD v                        11.95 
Romaine lettuce, egg, anchovies, 
croutons & shaved parmesan 
     Tiger prawns -7 
     Chicken - 4 
     Red snapper - 8

BAR & RESTAURANT

v Vegetarian

PLEASE LET OUR STAFF KNOW OF ANY FOOD ALLERGIES

A discretionary service  charge of  10% wil l  be  added to your bi l l

WILD ROCKET WITH PARMESAN
BALSAMIC SALAD v 

MIXED SEASONAL 
VEGETABLES v 

FRIES v 

ONION RINGS v 

TRUFFLE & PARMESAN FRIES v 

POLENTA & PARMESAN CHIPS v

5.95

4.95 

4.95 

4.95 

5.95

5.95

SIDES

STARTERS MAINS

1 

1.8 

GARLIC FLAT BREAD v                                           4.75 
      Mozzarella cheese - 1

GREEN OLIVES v                                               3.95

FRESHLY BAKED BREAD v                                4.55

LES ORMES HOUSE-MADE                                       6.50
SOUP OF THE DAY  
served with ciabatta

ATLANTIC PRAWN SALAD  v                                    7.95 
with tomato mayonnaise, Marie Rose sauce, 
tomato & pepper salsa & sourdough

GRILLED SOURDOUGH                                        9.95 
with hummus, chorizo, Piqullio Pepper &
vegetable pickles 

PANKO BREADED SQUID RINGS                       8.95 
Sriracha Mayonnaise

BREADED MOZZARELLA STICKS v                    8.95 
Smoked garlic, black olive mayonnaise

1.2.3.5.10.14 

1.5.8.14 

1.5.7.10.13 

1.5.14

1.2.8 - Please ask for allergens list  

5.8.14 

1 

2.5.8 

2.5.8 

1.4.5.8.10.14 

1.8.10.14

1.2.14

1.2.8.14 

2.7.8

Please  view our al lergens  l i st  on the back of  the menu 
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MARGHERITA v                                        12.95 
Tomato basil sauce, cherry tomatoes ,
bocconcini & Mozzarella

PEPPERONI                                             13.95 
Tomato basil sauce, Mozzarella & 
pepperoni

SICILIA                                                   14.95
Tomato basil sauce, pepperoni,
chilli, red bell peppers & black olive
 
FUNGI v                                                   15.95 
Tomato basil sauce, wild mushroom,
truffle oil, Parmesan & rocket

PANCETTA                                                      15.95
Bianca pizza of pancetta, garlic oil, onion
marmalade, mozzarella, mozzarella pearls,
artichoke & black olives

RISOTTO ALLA ZUCCA
Of roasted squash, chestnuts, spinach, 
sage oil & parmigiana

RISOTTO AL CAVOFLIORE
Of cauliflower, roaster artichoke, 
brown butter, parmesan & proscuitto                   

HOUSE-MADE LES ORMES 
4OZ BEEF BURGER 
Brioche bun, salad & fries

VEGETABLE BURGER v
Brioche bun, salad & fries

BREADED CHICKEN BREAST 
Peas, BBQ sauce & fries

SPAGHETTI BOLOGNESE 
Garlic flat bread

MARGHERITA PIZZA v 
Tomato sauce & Mozzarella 

PEPPERONI PIZZA 
Tomato sauce, Mozzarella & pepperoni

FISH & CHIPS 
Battered cod, peas & fries

GLUTEN-FREE CHOCOLATE BROWNIE             5.95
WITH VANILLA ICE CREAM                

NUTELLA WAFFLES &                                          5.50
CHOCOLATE ICE CREAM                  

VANILLA ICE CREAM TUB                                   3.25

GNOCCHI DI GAMBERI TIGRE               18.95 
with tiger prawns, saffron & cream
sauce & chilli pangrattato

GNOCCHI AL PESTO                                   16.95
Of cavlo nero pesto, cherry tomatoes, 
mozzarella pearls & crushed walnuts 

All of our pasta is fresh and made in house

Gluten-free pasta available on request - 
please ask when ordering 

All of our pizzas are fresh and made in house

Gluten-free pizza and vegan cheese available 
on request - please ask when ordering 

HOMEMADE PASTA

STONEBAKED PIZZAS

RISOTTO

GNOCCHI

LITTLE ONES

KIDS DESSERTS

MAIN COURSE & DRINK FOR £9.95

v Vegetarian

PLEASE LET OUR STAFF KNOW OF ANY
FOOD ALLERGIES

A discretionary service  charge of  10% wil l  be  added to your bi l l

RIGATONI BOLOGNESE                        14.95 
Our 12-hour slow cooked bolognese
with thyme, garlic & parmesan

RAVIOLI                                                  15.95 
Of Jerusalem artichoke, roast garlic,
truffle, spinach, & butter cream sauce 

SPAGHETTI ALL PUTTANESCA            13.95 
Rich tomato, caper, anchovies
olive sauce & parmigiana

FUSILLI DI FUNGI                                        17.95
Roasted wild mushroom, pancetta,
borlotti beans, thyme, garlic mascarpone
& truffle oil
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5.7.8.15 

1.5.7.8.15.9 - Hazelnuts 

5.8 

1 - Cereals containing gluten 
2 - Celery
3 - Crustaceans
4 - Fish
5 - Eggs
6 - Peanuts
7 - Soya
8 - Dairy Cow Milk 

9   - Nuts
10 - Mustard
11 - Sesame
12 - Lupin
13 - Molluscs
14 - Sulphur Dioxide
         & Sulphites 
15 - Chocolate 

1.2

15.95

2.8.9.14 - Chestnuts

1.2.5.8

2.8.9 - pine kernals & walnuts

1.8.14

16.95

2.8.14


