
C H O C O L A T E 
M O U S S E  

Hazelnut Praline, 
Arbequina Olive Oil

C R E M E  A U 
C I T R O N 

Raspberry Coulis,  
Crystallised White 

Chocolate

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

C H A U D 
54% Hot Chocolate, Tonka 

Bean Chantilly Cream

C H O C O L A T E 
T R U F F L E 

Mint, Amarena Cherry  
or Banana

D E S S E R T S 
Add a Dessert for £4.95

S T A R T E R S
B E T T E R A V E S   

R O U G E S  E T 
J A U N E S 

 Beetroots, Smoked Garlic, 
Lemon Dressing, Hazelnuts 

(ve, gf) 

R I C H O U X 
S M O K E D  S A L M O N 

Smoked Salmon,  
Lemon, Sesame Bread  

Roll and Butter

T R U F F L E  C R O Q U E 
M O N S I E U R 

Black Truffle Béchamel, 
Comté Cheese,  

Grated Truffle (v)

B E E F  T A R T A R E 
Diced Longhorn Beef  

Rump, Egg Yolk, Classic 
Accoutrement

S E T  M E N U 
2 Courses for £19.95

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  

B A B Y  C H I C K E N 
Boned Out, Chicken Gravy, Fries (h)

R I C H O U X  C H E E S E  B U R G E R 
Beef  Patty, Emmental Cheese, Tomato, Pickled  

Shallots, Green Chilli Mayonnaise, Fries 
* V E G A N  V E R S I O N  A V A I L A B L E

S T E A K  F R I T E S 
Onglet Steak, Choice of  Sauce, French Fries 

£ 4 . 9 5  S U P P L E M E N T

G N O C C H I  À  L A  T O M A T E 
Soft Potato Gnocchi, Rich Provençal Tomato Sauce (v)

C A E S A R  S A L A D 
Romaine & Baby Gem Lettuce, Caesar Dressing, 

Aged Parmesan, Sourdough Croutons

M A I N  C O U R S E S

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




