Kettner'’s

All day sample menu

Smalls

Opysters: La Speciale de Claire, mignonette
Gougéres, gruyere, black pepper

Oeufs mayonnaise (vegetarian)

Violet artichoke, sauce Rouille (plant based)

Starters

Onion soupe gratinée

Saint Marcellin cheese soufflé, beurre blanc (vegetarian)
Devon crab, pink grapefruit, fennel

Game terrine, apricot chutney

Tuna Nicoise

Duck liver pateé

Crudités, tapenade (plant based)

Coquille St Jacques, cauliflower, Alsace bacon

Steak tartare, pommes allumettes

Mushroom parfait (vegetarian)

Mains

Confit duck, green beans, confit shallot
Dover sole, grilled or meuniére

Chicken, girolles, mashed potatoes

Boeuf bourguignon

Ratatouille tian (plant based)

Steak frites, béarnaise

Mushroom pithivier, spinach (plant based)
Cote de porg, artichoke, sauce charcutiere
Loch Duart salmon, poached egg, beurre blanc
Wild sea bass, sauce vierge

Cote de boeuf, peppercorn (for two)

Sides

Potatoes, fried (plant based) or mashed (vegetarian)
Braised carrots (vegetarian)

Peas, cabbage, roscoff (vegetarian)

Salade verte (plant based)

Spinach steamed (plant based) or creamed (vegetarian)
Potato pave, comté (vegetarian)

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



