
Please let us know if you have any allergies or dietary requirements, our dishes are made here and 
may contain trace ingredients. 

Raw bar
East Coast oysters, pink peppercorn & Champagne mignonette

Pommes puree (gluten free) (vegetarian)

Broccolini (gluten free) (vegetarian)

Frites (vegetarian)

Provencal vegetables (vegetarian)

Accompagnements

Duck confit, potato gratin

Ratatouille (gluten free) (vegetarian)

Roasted chicken, lemon thyme jus, pomme puree

Moules frites 

Steak frites, bearnaise

House burger, gruyere, cornichon, caramelized onions

Salmon “meunière”, lemon, capers

Black seabass, provencale vegetables

Omelette of the day

Plates

Salade verte, sherry dressing (gluten free) (vegetarian)

Pear & endive, blue cheese, honey-lemon dressing (gluten free) (vegetarian)

Tuna niçoise, egg, tomato, olive, red onion, green bean (gluten free)

Salades

French onion soup 

Steak tartare

Steamed leeks, vinaigrette, sauce gribiche (gluten free) (vegetarian)

Salmon rillette, baguette

Petit farcis nicois, braised baby vegetables (gluten free) (vegetarian)

Entrees

Fromage, baguette and honeycomb

Charcuterie, baguette and cornichon

Fromage & charcuterie, baguette, honeycomb and cornichon

Fromage & charcuterie

Ludlow House, Brasserie Boheme all day sample menu


