CHEZ LUI

AMUSE-BOUCHE
Mini Vodka Dirtyni, Provencal Herbs Infusion 7
Almonds 5.5
Lucques Green Olives 6.5
Saucisson, Radishes, Cornichon 13
Crudité, Anchoiade 14
French Baguette, Echiré Butter 7

SMALL DISHES & SALADS
Burratina, Chilled Ratatouille 18
PPSeabass Crudo, Citrus Dressing 21
Croque Monsieur / Madame, Béchamel 16/18
French Onion Soup 12.5
Classic Beef Tartare, Hand Made Potato Crisps 19 /28
Salade Frisée, Poached Burford egg, Bacon, Croutons 19
Chez Lui Salad, Cucumber, Olive, Avocado, Feta, Orange 25

MAIN COURSE

Classic French Omelette 14
(with cheese 3, herbs 2, mushrooms 3, ham 3, caviar 10g 28)

Half Chicken, Summer Vegetables 27
Stone Bass, Spinach, Egg Trout Beurre Blanc 28
Bavette, Beef Jus 29
Ribeye 300g, Straw fries, Béarnaise 70
Fish of the Day, Sauce Vierge Market price

TO SHARE
Duck Magret 450g, Peppercorn Sauce 75
Cote de Beeuf 800g, Béarnaise 150

SIDE DISHES
Green Beans, Garlic & Parsley Butter 12
Pomme Allumette 9
Dauphinois Gratin 12
Bitter Leaf Salad, Parmesan, Lemon 13
Heirloom Tomatoes Salad 15

Discretionary service charge of 12.5% will be added to your bill



