
S I D E S

P O M M E  P U R É E  (v)� 6 . 5

P O M M E S  F R I T E S  (ve)� 6 . 5

M I X E D  S A L A D  L E A V E S  (ve)� 5

H O N E Y  &  M U S T A R D  C A R R O T S  (v)� 7

B R O C C O L I  (ve)� 7 . 5 

S A U C E S
R I C H O U X  P E R I L L A � 4
B E A R N A I S E � 4
M A Î T R E  D ’ H Ô T E L  B U T T E R � 4
P E P P E R C O R N � 4

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 .  R I C H O U X  I S  A  C A S H L E S S  V E N U E

B U R G E R S  A N D  S A N D W I C H E S  A L L  S E R V E D  W I T H  P O M M E S  F R I T E S

O L I V E S  (ve, gf)� 5

B R E A D  &  S A L T E D  B U T T E R  � 5 
48 Hours Sourdough (v)
G O U G È R E S � 6 
Choux Pastry Puffs, Gruyère Cheese (v)

N I B B L E S

S E A B R E A M  T A R T A R E � 1 6 
Granny smith apple dressing, puffed wild rice

B E T T E R A V E S  R O U G E S � 1 3 
E T  J A U N E S �  
Beetroots, smoked garlic, lemon dressing, hazelnuts (ve, gf)

B E E F  T A R T A R E � 1 5 / 2 1 
Diced Longhorn Beef  Rump, Classic  
Accoutrement, Egg Yolk (gf)

F R E N C H  O N I O N  S O U P � 1 2 . 5 
Caramelised Onion Broth, Toasted Sourdough,  
Gruyère Cheese (v)

G A M B A S  G R I L L É E S � 1 6 
Grilled Tiger Prawns, Shellfish Bisque Sauce  
served with Toasted Sourdough

E S C A R G O T  D E  B O U R G O G N E � 1 4 . 5 
Burgundy Snails, Parsley and Garlic Butter,  
Puff Pastry Crowns

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 Béchamel, Comté Cheese, Grated Truffle (v)

R I C H O U X  S M O K E D  S A L M O N � 1 4 
Smoked Salmon, Lemon, Sesame Bread Roll and Butter

S T A R T E R S

B A B Y  C H I C K E N � 2 0 
Boned Out, Chicken Gravy, Pommes Frites

C O U R G E T T E  G R A T I N � 1 6 
Creamy Courgette, Gruyere and Grana Parmesan (v)

C O D  À  L A  P R O V E N Ç A L E � 2 3 
Tomatoes, Garlic, Olives, Herbs de Provence

P E A  &  M I N T  R I G A T O N I � 1 7 
Peas and Mint Sauce, Lemon Ricotta and Parmesan (v)

G N O C C H I  À  L A  T O M A T E � 1 8 
Soft Potato Gnocchi, Rich Provençal Tomato Sauce (ve)

C O N F I T  D U C K  À  L ’ O R A N G E � 2 6 . 5 
Crispy Confit Duck Leg, Caramelised Shallots,  
Porto Wine Glaze à L’Orange

B O E U F  B O U R G U I G N O N � 2 4 
Braised Beef, Smoked Lardons, Red Wine Jus,  
Pomme Purée

S T E A K  F R I T E S � 2 4 
Onglet Steak, Choice of  Sauce, Pommes Frites

R I B E Y E  F R I T E S � 3 9 
Dry-Aged Ribeye 300g, Choice of  Sauce,  
Pommes Frites (available on request as halal)

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

G R E E N  G O D D E S S  S A L A D � 1 2 
Butterhead Lettuce, Green Vegetables, Green  
Goddess 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 6 
Romaine & Baby Gem Lettuce, Caesar Dressing, 
Aged Parmesan, Sourdough Croutons (v) 
A D D  C H I C K E N  (h)

C H I C K E N  B U R G E R � 1 7 . 5 
Chicken Patty, Emmental Cheese, Tomato, Pickled  
Shallots, Green Chilli Mayonnaise (h)

R I C H O U X  C H E E S E B U R G E R � 1 9 . 5 
Beef  Patty, Emmental Cheese, Tomato, Pickled  
Shallots, Green Chilli Mayonnaise 
* 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

C R O Q U E  M A D A M E � 1 3 
Ham, Cheese, Béchamel Sauce, and Fried Egg

T U N A  C R O Q U E  M O N S I E U R � 1 4 
Creamy Tuna Mayo, Red Leicester and Jalapeño Peppers

S A L A D S  &  S A N D W I C H E S

G A R L I C  &  G R U Y È R E � 1 0 
Creme Fraiche and Lemon Pesto (v)

T O M A T O  &  S T R A C C I A T E L L A � 1 1 
Grated Parmesan, Basil (v)

N D U J A  &  P R O V O L O N E � 1 2 
Garlic Butter, Tomato Sauce, Provolone Cheese,  
and Espelette Honey

W O O D - F I R E D  P I Z Z E T T E




