
Antipasti Caldi & Freddi
Selection of artisan breads v   £1.95

Chef ’s choice of soup, made with the freshest seasonal produce  £3.25

Olives marinated with garlic, sun blushed tomatoes & herbs v   £3.75

Scottish hot smoked salmon & crab cakes served with a dill, caper & gherkin sauce  £4.95

Chargrilled asparagus, mozzarella & plum tomatoes, served with a 
Balsamic reduction v   £4.95

Grilled mackerel bruschetta with a potato & watercress salad  £4.95

Carpaccio of beef, served with a Thai style salad of snow pea shoots, 
coriander leaves, fresh mint, rice noodles, spring onions & carrot  £5.95

Crispy duck with watercress & baby mizuna leaf with an orange & ginger dressing   £6.45

Pumpkin ravioli filled with lobster & served with a pistachio crumble 
& a rocket & lime pesto v   £6.95

Summer Platter
Hummus, roasted peppers, artichokes, Milano salami & marinated 
olives served with warm pitta bread  £9.95

Insalate
  Main Starter
Asparagus, artichoke, roasted pine nuts & blue cheese salad 
served with red onion chutney & lemon crème fraiche dressing             £7.45 £4.95

Smoked chicken, bacon & avocado salad served with honey mustard dressing    £7.95 £5.45

Seared tuna salad with olives, green beans, tomato, red onion, 
potato & poached egg. Finished with a mild chilli & lime dressing            £8.45 £5.95

Pasta
  Main Starter
Hand made tagliatelle finished with butter, spinach, nutmeg & black truffles    v  £6.95 £4.95

Classic spicy Italian sausage sautéed with fresh herbs & tossed 
with sun blushed tomatoes, red wine & penne pasta      £7.95 £5.95

Seafood lasagne served with homemade lobster bisque & a smoked Arran cheese sauce      £9.95

Le Monde prides itself on delivering 
our guests the best experience. 

This certainly applies to our choice 
of fresh local produce suppliers.

Menu served daily until 10pm.
Late Night Delights menu available till 1am

Choose Milan or Vienna, on the ground floor 
for a vibrant, fresh, stylish experience

Choose Paris upstairs for a more intimate,
chic, romantic liaison.

V  VEGETARIAN         STUDENT OFFER

MAY CONTAIN TRACES OF NUTS

ALL OUR CHICKEN IS HALAL

GRATUITIES ARE AT YOUR DISCRETION

Please inform your server of any
 food allergies or dietary requirements.

We apply a discretionary service 
charge of 10% for parties of 6 or more.

 ‘We serve Fair trade coffee of course.’

Welcome to our 
World
Le Monde has been inspired by some 
of the most exciting cities on the planet.
This principle also applies to our menus.
There are few worldly pleasures more
important than eating.  So we have created 
our dishes to tempt your taste buds, 
showcase a variety of cuisine and cater 
for all occasions.

Eating well is not an option  -  it’s a duty.
Please enjoy our many temptations.

Billy Lowe

Milan
Ground Floor Entrance  -  Catch-up, wind down. 
The ideal antidote to a busy day of retail therapy.  Be 
seduced by the aroma of the freshest coffee beans or 
our selection of perfectly chilled wines.

Vienna
Ground Floor  -  Ahh, Vienna.  Our grand island bar.
Whether you start or end your evening in Vienna, you
will experience a heady mix of cool sounds, hot company, 
cold beers . . . and always a warm welcome.

Paris
First Floor  -  A contemporary twist on the traditional
Parisian salon.  Our bar and brasserie serve up great food 
in stylish surroundings.  The ideal destination for romantic 
liaisons (dangerous or otherwise), celebrations or simply
relax with a glass of fine wine. Rendezvous on the first 
floor.  To book a table or booth for you and a party of 
friends, call Reservations on   0131 270 3949.

Shanghai
Basement  -  A cool, intimate and super slinky club that 
combines oriental style with the sophistication of cutting 
edge technology. For club enquiries call 0131 270 3929.
Available for private events, corporate hospitality and 
product launch.  Please contact our Events Team on 0131 
270 3939.

Le Monde Hotel
16 George Street  -  18 individually styled, luxury bedroom 
experiences that capture the spirit of the world's greatest 
‘party’ cities. Destinations range from Dublin to Rio, 
New York to Marrakesh.
To find out more about your dream city, please call the 
Le Monde team on 0131 270 3919 or visit
www.lemondehotel.co.uk

Special Occasions
We are delighted to offer you an area of Le Monde
to celebrate that special occasion. Without being prescriptive, 
our range of tantalising menus will perfectly complement 
any event or celebration. Ask about our ‘Best birthday in the world’ 
packages. For further information, please contact 
our Events Team on 0131 270 3939.

Le Monde Card
It’s your passport to the good things in life! Whether you’re eating or 
drinking, paying couldn’t be easier. For every £50 you spend we will add 
an extra £5 - get more for less. No hidden catches!

•  pay for food, drink and admissions in Le Monde’s restaurants, bars   
    and club 
•  top up at any till point
•  10% bonus every time you add value to your card

The pre-paid Le Monde Card. Start using yours today!  To get your Le 
Monde Card simply ask at any bar in Le Monde or Shanghai Club.

Desserts £4.95 each

Rum & vanilla panacotta served with summer berry compote

Chocolate mascarpone cheesecake with vanilla ice cream

Strawberries & pink Champagne sorbet

Tiramisu classic Italian trifle made with Amaretto & coffee

Le Monde iced Cranachan with oat crumble topping

Bar Bites  £5.95 each

Our signature bar bite ‘mini burgers’ topped with Emmental cheese

Mini haggis parcels with whisky sauce

Sweet potato fritters   v   

Szechwan chicken skewers with chilli dip

Duck spring rolls with a Teriyaki & ginger dipping sauce

Sandwiches served until 5pm

Steak baguette with a red onion & tomato relish  £6.95

Crispy bacon, roasted garlic & fresh coriander baguette  £5.45

Smoked chicken, bacon & tomato with mayonnaise & salad   £6.45

Grilled mozzarella & red pepper with rocket pesto     v   £5.45

Favourites 
Macaroni cheese with Isle of Mull cheddar v   £7.95

Our macaroni topped with blue cheese and chestnut mushrooms v   £8.95

Chargrilled pork chop with dressed watercress & an apple & pineapple chutney £7.95

Crombies of Edinburgh sausage, mashed potato & caramelised onion gravy  £8.45

Chicken & wild mushroom pie cooked with a Premier Cru Chablis. The apple,
vanilla & honey flavours of the wine give this pie a lovely light feel & taste  £9.95

Haddock supper, chips & homemade tartare sauce  £9.95

Home made green Thai chicken curry served with coconut scented basmati 
rice, prawn crackers & crispy shallots  £9.95

Grilled fillet of sustainable cod with a lemongrass butter & a salad of peas, 
sugar snap peas, dill, chervil, chives, coriander & capers  £11.95

Favourites (contd) 
Chargrilled chicken breast served with crushed potatoes, mange tout 
& a rosemary café au lait sauce  £12.95

Pan fried sea bass fillet with seared cherry tomatoes, red peppers, green beans
& mushrooms. Finished with a horseradish & chive crème fraiche dressing  £13.95

Monkfish tail wrapped in Parma ham, baked in the oven & served with a
Moroccan style cous cous salad & coriander pesto  £14.95
 
Cannon of lamb dusted in ground cumin & coriander, pan fried & served with 
creamed parsnip & potato purée, minted crushed peas & asparagus. Finished 
with a rosemary red wine jus   £15.95

Steak  
All beef where possible reared in Scotland & hung for a minimum of 21 days

Rib eye  £15.95

8oz Sirloin   £18.95
 
Steaks served with onion rings, mushrooms, oven roasted tomato, and a choice of  
chips or new potatoes. Add peppercorn sauce £1.25 

Fillet steak   
Chargrilled & served with creamed horseradish mash, shallots braised 
in red wine & buttered mange tout                £24.95

   

Burgers 
Hand pressed from prime Scottish beef for freshness & chargrilled for taste.
Add chips for £1.25

Beef  £7.75

Chicken  £7.95

Lamb  £8.45

Vegetarian v    £6.95 

 

Beverages
 REGULAR   LARGE

Freshly Ground Coffee £2.30 £2.85

Cappuccino £2.30 £2.55

Espresso £2.05 £2.30

White Coffee £2.30 £2.65

Café Mocha  £2.85

Americano  £2.65

Sides
Rocket & parmesan salad with a basil dressing  £2.95

Garlic & rosemary sautéed or dauphinoise potatoes  £2.95

Bowl of seasonal vegetables   £2.95

Garlic bread   £1.95

French fries   £2.45

 REGULAR 
 Macchiato £2.10

Café Latte £2.55 

Hot Chocolate £2.55 

Tea Selection £2.45 

FREE WIFI available
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