
G R E E N  D E T O X  �  7 
Apple, Ginger, Kale, Celery

S U N R I S E  G L O W  �  7 
Red Apple, Carrot, Ginger

F R U I T  J U I C E � 6 . 5 
Orange, Cranberry or Apple

F R E S H  P R E S S E D  J U I C E

B L O O D Y  M A R Y � 1 4 
Chase Original, House Spicy Mix, Tomato Juice

R I C H O U X  S P R I T Z � 1 2 
Cocchi Americano, Dry French Aperitif,  
Fever Three Tonic Water

F R E N C H  7 5 � 1 4 
Tanqueray Dry, Champagne, Citrus

C O C K T A I L S

M A D A M E  P A M P L E M O U S � 1 0 
Amarico, Martini Vibrante, Fever Three  
Grapefruit Soda

M O M E N T  O F  C L A R I T Y � 1 0 
Seelip Groove, Maple & Cucumber,  
Fever Tree Light Tonic

N O N  A L C O H O L I C

S A L A D E  P R O V E N Ç A L E � 1 2 
Charred Corn, Mixed Greens, Kalamata, Cherry Tomatoes, 
Radish, Basil Citrus Dressing (ve)

S A L A D E  D E  C H È V R E  C H A U D � 1 3 
Baked Warm Goat Cheese, Candied Walnuts, 
Thyme & Honey Vinaigrette (v)

C A E S A R  S A L A D � 1 3 
Romaine & Baby Gem Lettuce, Caesar Dressing,  
Aged Parmesan, Sourdough Croutons (v) 
A D D  C H I C K E N  (h)� + 5

T R U F F L E  C R O Q U E  M O N S I E U R � 1 4 
Black Truffle Bechamel, Comte Cheese, Grated Truffle (v)

T R U F F L E  &  W I L D  � 1 8 
M U S H R O O M  R I S O T T O 
Crème Fraîche, Parmesan, Espouma, Microrockets (v) 
* V E G A N  V E R S I O N  A V A I L A B L E

C L A S S I C  C L U B  S A N D W I C H � 1 4 
Grilled Chicken, Streaky Bacon, Egg  
Mayonnaise, Tomato, Gem Lettuce 
A D D  B A C O N  � + 2 . 5

R I C H O U X  C H E E S E B U R G E R � 1 5 
Beef  Patty, Emmental Cheese, Tomato, Pickled Shallots, 
Richoux Secret Sauce, Frites Koffmann  
A D D  B A C O N  J A M � + 2 . 5

A N G U S  &  T R U F F L E  B U R G E R 
Crispy Shallots, Truffle Aioli, Frites Koffman 
W I T H  P E P P E R C O R N  S A U C E   � 1 8 

W I T H  T R U F F L E  M U S H R O O M  S A U C E � 2 0

C R I S P Y  C H I C K E N  B U R G E R � 1 4 
House Pickle, Tangy Slaw, Frites Koffmann

S T E A K  F R I T E S � 2 4 
Onglet Steak, Frites Koffmann 
A D D  S A U C E � + 2 . 5 

Choice of: Peppercorn, Bearnaise, Red Wine Jus, 
Chimichurri, Mushroom

A  D I S C R E T I O N A R Y  C H A R G E  O F  1 3 . 5 %  W I L L  B E  A D D E D  T O  Y O U R  B I L L  

v  VEGETARIAN    ve  VEGAN    h  HALAL

ALLERGENS NOTICE: If  you have a food allergy or special 
dietary requirements, please inform a member of  staff or scan the QR 
code for more information.

RICHOUX SIGNATURE DISH    gf   GLUTEN FREE

B R U N C H  M E N UB R U N C H

O E U F S  A  L A  P R O V E N C A L E � 1 4 
Baked St Ewe Eggs, Rich Tomato Sauce, Oregnano (v)

O R G A N I C  E G G S  O N  T O A S T � 1 0 
Prepared Any Style & Choice of  Toasted Bread (v)

E G G S  R O Y A L E � 1 4

E G G S  F L O R E N T I N E � 1 3

E G G S  B E N E D I C T � 1 5

A V O C A D O  O N  T O A S T � 1 2 
Poached Egg, Mixed Seeds, Fine Herbs,  
Multigrain Sourdough (v)

B A S K E T  O F  V I E N N O I S E R I E S � 1 2

B U T T E R M I L K  P A N C A K E S � 1 3 
Caramelised Banana, Maple Syrup, Chantilly Cream

P I S T A C H I O  F R E N C H  T O A S T � 1 2 
Brioche, Rich Custard, Pistachio Sauce, Candied Orange

T R U F F L E  M U S H R O O M  B R I O C H E � 1 4 
Brioche, Scrambled Eggs, Truffle Sautéed Mushrooms

B R E A K F A S T  B U R G E R  � 1 4 
2 Fried Eggs, Provolone Cheese and Beef  Bacon

R I C H O U X  1 9 0 9  C H O C O L A T E  C H A U D
5

 54% Hot Chocolate, Tonka Bean Chantilly Cream

D E S S E R T S

C R È M E  B R Û L É E � 8 
Bay Leaf  & Nutmeg Custard

S T I C K Y  D A T E  P U D D I N G � 8 
Butterscotch Sauce, Vanilla Ice Cream

C R U N C H Y  S A N  S E B A S T I A N � 1 1 
C H E E S E C A K E 
Rich Brownie, Honeycomb, Oozing Milk Chocolate 

A D D - O N

S O U R D O U G H  T O A S T � 6

S L I C E D  A V O C A D O � 4 . 5

P O R K  S A U S A G E � 5

C R I S P Y  B A C O N � 6

S M O K E D  S A L M O N � 7

F R I T E S  K O F F M A N N (ve)� 5 
A D D  P A R M E S A N  &  T R U F F L E  � + 2




