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Café Tabou
4 St. John’s Place
Perth
PH1 5SZ
Scotland

Tel: 01738 446698
EmaiL: cafetabou@hotmail.com

BOOKING FORM
Please complete and return to the restaurant

CONTACT DETAILS 

Name	  

company name (If Applicable)	 	

company address (If Applicable)	  

	  

TEL	  

EMAIL	

BOOKING DETAILS 

DATE			    

TIME			    

No of Guests			    

SPECIAL REQUESTS			 

TERMS AND CONDITIONS 

A non-refundable DEPOSIT OF £10 per person 
is required at the time of booking. Please 
make cheques payable to cafe tabou. 
alternatively deposit is payable by cash in 
our restaurant.

Please complete and return this booking form to
Cafe Tabou, 4 St Johns Place, Perth PH1 5SZ

or Telephone 01738 446698.



CHRISTMAS LUNCH
Served 5th of December till 24th of December

CHRISTMAS DINNER
Served 5th of December till 24th of December

LES DESSERTS
Included in both Lunch and Dinner Menus

STARTERS
PUMPKIN SOUP 

with roast chestnut puree and toasted almonds

Steamed mussels 
cooked with leek, Dijon mustard, gruyere cheese, 

white wine and cream

Salad du Chef 
Confit duck gizzard, smoked sausages, smoked pancetta, crispy 

potatoes, garlic croutons and shallot dressing

Baked camembert with thyme 
served with black cherry compote, fresh bread and salad

Homemade Hare and Rabbit terrine 
with Duck rillette, gherkins and cranberry chutney

Main Courses
Shallot and balsamic Tarte Tatin 

with roasted goat’s cheese, salad and balsamic reduction

Slowly cooked Duck leg 
with Boudin noir, leek mash potato and green peppercorn sauce

Pan fried Sea Trout 
with a sweet pepper, chorizo rice and a Provencal sauce

Breaded Turkey escalope 
with a smoked pancetta, silverskin onion, mushroom, 

thyme ragout and hand cut chips

En Papillote of Seafood and Mussel 
with julienne of vegetable, steamed potato and a saffron beurre blanc

Extra bread and butter £1.95, 
freshly cooked vegetables or mixed salad £3.90  

French fries £2.95

Desserts
Please see right hand page

1 COURSE - £13.90 / 2 COURSES - £16.90 
3 COURSES - £19.90

Rum and Raisin Crème Brulèe
Sticky toffee pudding 

Served with vanilla ice cream

Crêpes 
Filled with toffee, chocolate, lemon or suzette

Red Port, Prunes and dark Chocolate tart 
Served with Cassis sorbet

Honey roasted Peaches 
with buttermilk ice cream 

French Cheese Plate 
Served with biscuits, grapes and chutney

Les Cafes
Black/white coffee - £1.60

Espresso - £1.60
Double espresso - £2.40

Cappuccino - £1.90
Late - £1.90

Mocha - £2.00
Scottish Tea - £1.50

Earl grey/Mint Tea - £1.60
Hot chocolate - £1.90
Liqueur coffee - £4.70

Starters
Pumpkin soup 

with roast chestnut puree and toasted almonds

Wild mushroom Tartiflette 
with potato and onions finished with Reblouchon cheese

Poached quenelle of Cod 
and white Crab meat 

with a Vanilla “beurre blanc” and watercress salad

Pan fried Pigeon 
with potato rosti, roast shallots and balsamic jus

Seafood platter: 
Smoked salmon, hot Smoked Salmon, Mackerel pate, Smoked 

Halibut and citrus crème fraiche

Assiette de Canard 
Foie gras terrine with Soutern wine jelly

Pan fried duck liver in calvados on brioche bread
Grilled duck leg medallion with red onion chutney

Main Courses
Artichoke heart and 

wild mushroom wellington 
served with sautéed spinach and shallot cream sauce

Guinea Fowl supreme 
with a chestnut and pancetta farce served with French beans, 

boulangerie potatoes and Dijon mustard sauce

Pan fried Stone Bass 
with smoked salmon and chive risotto and prawn, vanilla butter

Escalope of Venison 
with Savoy cabbage confit, leek mash and a sauce 

“au poive” and cognac

Seafood, sweet pepper 
and chorizo brochette 

with savory rice and smoked haddock and crayfish veloute

Our regular menu is also available which 
include steaks, salads and mussels

Desserts
Please see right hand page

2 COURSES - £26.00 
3 COURSES - £32.00


