STARTERS

SEABREAM TARTARE
Granny Smith Apple Dressing, Puffed Wild Rice

GOUGERES
Choux Pastry Puffs, Gruyere Cheese (v)

BEEF TARTAR
Diced Longhorn Begf Rump, Classic Accoutrement, Egg Yolk (gf)

15/21

BETTERAVES ROUGE 13

ET JAUNES
Beetroots, Smoked Garlic, Lemon Diessing, Hazelnuts (ve, gf)

TRUFFLE CROQUE
Black Truffle Bechamel, Comie Cheese, Grated Truffle (v)

FRENCH ONION SOUP 12.5
Caramelised Onton Broth, Toasted Sourdough, Gruyere Cheese (v)

GAMBAS GRILLEES 16
Grilled Tiger Prawns, Shellfish Bisque Sauce served with Toasted Sourdough

RICHOUX SMOKED SALMON 14
Smoked Salmon, Lemon, Sesame Bread Roll & Bulter

SIDES
FRIES ()

MASH ()
TRUFFLE FRIES ()
BROCCOLI (x)

HONEY & MUSTARD CARROTS (v 7

MAINS

SAUTEED CHICKEN FRITES
Chicken Fillet, Chicken Gravy, Fries (h)

COD A LA PROVENGALE
Tomatoes, Garlic, Olives, Herbs de Provence

GNOCCHI A LA TOMATE
Sofi Potato Gnocchi, Rich Provencal Tomato Sauce (ve)

RIGATONI MUSHROOM

& TRUFFLE
Ceps, Madeira Creme, Thyme Pangrattato, Truffle (v)

RIBEYE FRITES
Dry-Aged Ribeye 300g, Chotce of Sauce, Fiies

(AVAILABLE ON REQUEST AS HALAL)

STEAK FRITES
Onglet Steak, Chotce of Sauce, Fries (h)

BOEUF BOURGUIGNON
Braised Beef, Smoked Lardons, Red Wine Jus, Mash

SAUCES £5

BEARNAISE, PEPPERCORN,
GARLIC BUTTER, MUSHROOM SAUCE

E.

(=]

OR code for more information.

v VEGETARIAN  2¢ VEGAN  / HALAL
JE RICHOUX SIGNATUREDISH g/ GLUTEN FREE

¥ E ALLERGENS NOTICE: If you have a_food allergy or special

a2 dietary requirements, please inform a member of staff or scan the

A DISCRETIONARY CHARGE OF 13.5% WILL BE ADDED TO YOUR BILL

SALADS & SANDWICHES

GREEN GODDESS SALAD 12
Butterhead Lettuce, Green Vegetables, Freen Goddess Dressing (ve)

(ADD BLUE CHEESE)

SALAD DE CHEVRE CHAUD
Baked Warm Goat Cheese, Candied Walnuts,
Thyme & Honey Vinaigrette (v)

CAESAR SALAD
Romaine & Baby Gem Lettuce, Caesar Dressing, Aged Parmesan,
Sourdough Croutons (v)

(ADD CHICKEN 5 (/)| ADD SMOKED SALMON 6)

CLUB SANDWICH 14
Grilled Chucken, Steaky Bacon, Egg, Mayonnaise, Tomato, Gem Lettuce (h)

RICHOUX CHEESEBURGER
Beef Patty, Emmental Cheese, Tomato, Pickled Shallots,
Green Clulli Mayonnaise

19.5

(VEGAN VERSION AVAILABLE)

CHICKEN BURGER
Chicken Patty, Emmental Cheese, Tomato, Pickled Shallots,
Green Chulli Mayonnazse (h)

CROQUE MADAME
Ham, Cheese, Bechamel Sauce, Fried Egg

TUNA CROQUE
Creamy Tuna Mayo, Red Leicester; Jalapeno Peppers







