
Café, Brasserie, Club 
Coffeehouse, Deli 

A Lively Place that is both 
Restaurant, Café & Deli 

Hard Core Troubadour 
A 10oz Rib Eye Steak, Béarnaise Sauce,  
Garlic Mushrooms & French Fries 16.50 

SALADS 
 

 

Les Plats du Jour 
MONDAY 

Turkey burger ,bacon and cranberry sauce  
with sea salt & black pepper potato wedges 

9.95 
TUESDAY 

Classic fish stew: monkfish, salmon & cod 
in a rich tomato & saffron sauce & polenta 

13.95 
WEDNESDAY 

Warm duck breast and orange salad  
12.50 

THURSDAY 
Tuna kebab with steamed rice bok choy  

and sticky soy glaze 12.50  
FRIDAY 

Chicken and leek pie with mash potao and 
green pea puree and puff pastry fleurons 

12.95 
SATURDAY 

Pork fillet medallions, topped with avocado 
and melted brie with sherry and apple glaze 

11.25 
SUNDAY 

Roast beef with Yorkshire pudding and all 
the trimmings 13.95 

HATS INDOORS! 
Wear a hat 4 dinner Tuesday night   

2 receive a complimentary  
Troubadour Hat Dessert              

263-267 Old Brompton Road 
LONDON SW5 9JA 
Telephone 020 7370 1434 
www.troubadour.co.uk.  
AUGUST/SEPTEMBER   2007 

Weekend Brunch Special  9.45 
3 minute eggs with Wasabi Flavoured Flying 

Fish Roe and sour dough soldiers 

 
k 

"Love is a fire. B
ut w

hether it is going to w
arm

 your heart or burn dow
n your house you can never tell."  

Joan C
raw

ford 

             HORS D’OEUVRES 
Fresh Soup of the Day 
Houmous with Pitta Bread 
Soup and Baguette 
Ciabatta Grill: spinach, field mush-
room, tomato and grilled goats cheese 
Pumpkin, Peanut & Chilli Dip with 
Pitta bread 
Pate with Melba Toast 

4.75 
5.45 
6.50 
7.95 

 
5.25 

 
6.95 

Troubadour Vegetable Soup  
Taramasalata with Pitta Bread  
Bruschetta 
Fried Whitebait & Garlic Mayo   
Classic Welsh Rabbit: Cheddar & 
Leek on Whole meal Bread.  Add a 
Poached Egg on the top 95p or Bacon  
Ramekin of Olives 

4.00 
5.25 
5.25 
6.95 
5.00 

 
1.50      
2.15 

                SPECIALITIES                
         Steak Frites, 7oz Rump Steak, Salad & French Fries 
Troubadour Omelets, 3 filling, Salad & Fries or Toast (extra fillings 1.00) 
Brompton Burger; 8oz Beef, Salad, Fries, with Cheese .95 with Bacon 1.50 
Salmon & Cod Fishcakes with Salad, Fries, Tartar Sauce 
Grilled Chicken Escalope with taglatelli wild mushrooms & creamy sauce  
Eggs Benedict, with Ham or Smoked Salmon or Spinach 
Vegetarian Lasagna, with a mixed salad 
Bangers & Mash & Onion Gravy 
Penne Pasta: Tomato & Herb 7.25   Salmon & Vodka 9.25   Bolognaise 8.75 
Gourmet Vegetarian Burger 
Troubadour Classic Fish & Chips, 

14.95 
8.25 
9.95 

11.75 
11.95  
8.25 
8.95 
8.95 

 
8.95 

12.50 
 
 
 
 
 

VEGETABLES & POTATOES 
Bowl of Fries 3.25, French Beans 3.25, Peas & Carrots (Honey & Tarragon) 3.25,  

Roasted New Potatoes with Garlic & Rosemary 3.25 Mashed  Potatoes 3.00,  
Mushrooms 3.25 Tomato Salad 4.50, Spinach 2.75 Green Salad 2.75, Bread 2.25 

“Rabbit Festival”; Vegetarian Salad Extravaganza 9.95 
Chicken & Basil Salad  9.95 
Santa Fe Shrimp Salad;  Avocado , Prawn & Lime 9.50 
Salad Nicoise  7.95 

BREAKFAST (Available from 9am to 3pm)           

Full House Breakfast; 2 eggs, Sausage, 
Bacon, Tomato & Toast 

7.25 Anti Heart Attack; Fresh Fruit, 
Greek Yoghourt, Honey, Toast 

7.75 

Lady Muck’s; Smoked Salmon & 2 Eggs  
on a Muffin/Toast 

6.95 Mushrooms or Baked Beans or 
Grilled Tomatoes on toast 

4.25 

The Reviver;2 eggs, 2 sausage, bacon, 
beans, mushrooms & fries 
Porridge; Banana & Toast  

9.45 
 

4.24 

Hippy Crunch;  Mighty Muesli, 
Greek  Yoghurt & Honey  
Bacon Buttie (in a bun) 

4.25 
 

4.25 

Two Eggs on a Muffin or Toast 4.25 La Fermier Vanilla Yogurt  2.95 

Vegetarian Full House: 2 eggs, Tomato, 
Baked Beans, Mushrooms & Toast 

6.50 2 Boiled Eggs & Soldiers 
Breakfast pastries from 

3.00 
2.25 

  Choose how you want your free-range, English eggs prepared: fried, scrambled, poached or boiled. Extras are available upon request. 

Platter for Two 
Troubadour Trio: Houmous, Taramasalata, & Pumpkin, 10.95 
Peanut & Chili Dip with Pitta Bread & Crudities  

PUDDINGS 

A discretionary 12.5% Service Charge  
will be added to your bill. 

 

 
Crème Brulee           4.45 
Apple Crumble with vanilla ice cream       5.25 
Belgium Waffle with chocolate ice cream & choc sauce      5.95 
Profiteroles with cream & hot chocolate praline sauce       5.95 
Brownie & ice cream         5.25 
Banoffi Pie          5.25  
Sticky Toffee Pudding with Toffee Sauce        5.25 
Nectarine tart with clotted cream        4.95 
Cheese Plate: Cheddar, Brie and Stilton        7.95 

Reserve one of our intimate spaces: 
The Deli Den, Gallery or Club for 
your next private party from 12 to 

120 guests. Please contact 
Amanda@troubadour.co.uk.  

Ask what’s going on in our live  
Music Club downstairs or Gallery 

upstairs, or visit our website @ 
www.troubadour.co.uk.   


