
Proofing sheet

Prontaprint: 15a Howe Street   Edinburgh   EH3 6TE
t: 0131 557 3670   f: 0131 557 1187   e: sales@ppedinburgh.com   w: www.prontaprint.com

Please check this proof carefully
It is your responsibility to check this proof to ensure any possible errors are spotted before printing. Examples of items needing checked are, details, spelling, grammar, design and layout. 

Any errors will be corrected and where appropriate a new proof submitted.  Where changes are made from your original design brief or copy rather than a correction of an error additional 
charges may be applied.

Please acknowledge the receipt of this proof and its status in terms of corrections required or approval to print.

Christmas Lunch Menu 2025 - £26.90
From the 1st till the 24th of December from 12 till 4.30pm (last orders)

“Rosette de Lyon, olives et cornichons,
Salade verte” on arrival

Soupe de poissons, gruyére et crouton
Fish soup with rouille and gruyére cheese crouton

or
Terrine de Campagne, confiture d’oignons

Coarse pork terrine with onion chutney and toasts
or

Brioche aux Champignons et petits lardons
Toasted brioche bread with mushroom fricassée, smoked bacon, garlic and white wine cream

or
Cockatil Classique de crevettes Marie Rose  (GF)

Classis prawn cocktail with Marie Rose sauce
or

Grilled Goat cheese toast
with walnuts and honey, balsamic and sesame dressing  (V)

La Bavette grille 
Skirt steak with pepper sauce

(GF with garlic butter)
or

Saumon en croute
Fillet of salmon with spinach served with a mussels and champagne beurre blanc, pommes frites

or
Traditional roast turkey

with sage and onion stuffing, chipolata sausage, sprouts, cranberry sauce and roast potatoes
or

Classic Coq au vin,
Braised in red wine with mushrooms, smoked bacon and carrots, buttery mash

or
               Ratatouille  (V,GF)

Chunky roast aubergine, courgettes, tomatoes, red peppers, garlic
and olive oil served with or without mozarella

             Chocolate mousse  (V,GF)
or

Vanilla panacotta with raspberry coulis  (GF)
or

Stilton, chutney and oatcakes
or

Sorbet of the day  (GF)

And of course our spectacular Surf and Turf with lobster, specials
and our regular à la carte menu

Bookings at 0131 226 6992  or  info@chezjulesbistro.com

NEW YEARS EVE 2025 AT CHEZ JULES £59.90
Kir Royal, amuse gueules et cotillons

Soupe a l’oignon gratinée
French onion soup with gruyere croutons-Cognac

Saumon fumé, huitres
Sweet cured smoked salmon and 3 oysters platter, sauce a l’echalotte

Terrine de lapin pruneaux
Rabbit terrine with prunes & Armagnac

Escargots de Bourgogne á l’ail (GF)
6 snails in garlic butter

Crotin de chevre grillé (V)
Grilled goat’s cheese toasts, roasted cherry tomatoes, balsamic, honey and sesame dressing

Le trou Normand
Apple sorbet and Calvados

Le Surf and Turf
Le fameux Surf and Turf de Jules

Rib eye steak and 1/2 Scottish lobster-garlic butter

Bar grillé, fenouil et Pastis
Whole grilled Seabass, braised fennel, flambé Pastis and mussels beurre blanc

La fameuse cote de boeuf au poivre
8 oz matured Scottish Rib eye steak au poivre-pommes frites

Gnocchi Forrestier (V)
Gnocchi with wild and not so wild mushrooms, fresh thyme, almonds and aged parmesan

all served with Gratin Dauphinois, frites and salade verte

Assiette de Fromages

Bombe glacée au cassis
Blackcurrant, vanilla and crushed meringue sundae

Creme brulée au Baileys

Rich chocolate mousse,
La Mousse au chocolat, créme Chantilly et coulis de Framboise

And of course a glass or two of bubbly with us at midnight dancing and singing to the sound of our 
Accordionist Thom whilst watching the fireworks!!! Merci Jules

Phone - 0131 226 6992 or email info@chezjulesbistro.com 
Our normal lunch and regular à la carte menu is available all day from midday until 4pm


