


‘Bordier’ Bread & Butter 
French Unsalted Butter | Sourdough

Anchovies on Toast
Tomatoes | Baguette | Basil

Stu!ed Baby Squid 
Chorizo | Parsley | Lemon | Garlic | Chillies

Iberico Ham 
30-months Dry-Cured | Pickles

Foie Gras Terrine 
Duck Liver Pâté | ‘Madeira’ Glaze | Fig Compote | 
Pistachio | Sourdough 

Beef Tartare 
Herbs | Capers | Toast 

SMALL BITES
7

16

18

18

20

20

Niçoise Salad 
Tuna | Eggs | Green Beans | Potatoes | Olives | Tomatoes 

Beef Bourguignon 
Red Wine Braised Beef Heel | Mushroom | Bacon | Carrots | Onions

Duck Con"t
Slow-Cooked Duck Leg | Bacon Cabbage | Roasted Potatoes | Jus

Pan-Roasted Seabass 
Sauce 'Vierge' | Tomatoes | Fennel | Lime

Angus Striploin 
Grain-Fed Beef | Fries | Blackpepper Sauce

MAIN COURSE
24

42

32

29

38

French Chicken Rice 
Whole Roasted Chicken | Pilaf Rice | Uni Cream | Prawns

Whole Roast Chicken
Mesclun Salad | Sriracha Sauce | Pickles

Half Roast Chicken
Mesclun Salad | Sriracha Sauce | Pickles

Pork Ribs
Mesclun Salad | Sriracha Sauce | Pickles 

Andouille Sausage 
Mashed Potatoes | Roasted Onion Sauce

FROM THE ROTISSERIE
98

42

23

24

25
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SERVICE CHARGE WILL BE JOINING US TOO!
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21/100g

Vegetarian

Vegan Gluten Nuts

Dairy Seafood

Our Favorite

Good For Sharing

Crème Brûlée
Vanilla Custard | Caramelized Sugar

Lemon Tart 
Lemon Mousse | Caramel Ice Cream | Meringue

Mille-Feuille
Raspberries | Pistachio | Salted Caramel | Citrus Zest

Chocolate Mousse
Cocoa Powder

French Cheese Platter 
Comté | Brie | Blue Cheese | Fruit Marmalade | Sourdough

DESSERT & CHEESE
11

14

16

14

24

French Onion Soup 
Caramelised Onions | Beef Stock | Sourdough | Emmental | Gruyère

Oysters
Half Dozen Oysters | Shallot Vinaigrette | Lemon

Fish Meuniere
Pan-Roasted Flounder | Parsley | Lemon | Brown Butter

Dry-Aged Angus Tomahawk
Garlic | Jus

TPF SPECIALS
18

24

31/100g

9 eachSIDES
French Fries Ratatouille

Mesclun Salad

Mashed Potato

.........................................

.........................................

.........................................

Bacon Cabbage
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COCKTAILS
French 75
Gin | Fresh Lemon Juice |  Simple Syrup | Champagne

Paloma
Tequila | Agave Syrup | Lemon Juice | Grape Fruit Sparkling

Negroni
Gin | Campari | Sweet Vermouth | Orange twist

Aperol Spritz
Aperol | Soda Water | Orange Slices 

Espresso Martini
Espresso | Vodka | Co!ee Liqueur

Plump Whisky Sour
Bourbon | Lemon Juice | Simple Syrup | Egg white

Whisky Highball
Black label Whisky | Lemon Juice | Soda Water

Lychee Martini
Vodka | Lychee Syrup

Whisky Sunset
Whisky | Orange Juice | Grenadine | Soda Water

Belini
Prosecco | Peach 

18

18

18

18

18

18

18

18

18

18

Pastis De Marseille

RICARD
14

GIN
Roku Gin
Bombay Saphire
The Botanist
Hendricks 
Beefeater

18
15
18

18
13
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BOTTLED BEERS
Asahi 
Peroni 
Pilsner

13
13
13

Balvenie Double Wood 12 y.o
Glen"ddich 12 y.o
Lagavulin

20
20
24

SINGLE MALT WHISKY 

Johnie Walker Black Label
Chivas 12 y.o

13
13

BLENDED WHISKY

Absolut Blue 
Grey Goose

13
16

VODKA

Don Julio Blanco 13

TEQUILA

Christian Drouin 14

CALVADOS

Remy Martin VSOP
Remy Martin XO

15

17

COGNAC

.........................................

.........................................

.........................................

.........................................

.........................................

.........................................
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Virgin Mojito
Lime Juice | Fresh Mint | Soda Water

Lychee Kiss
Lychee Syrup | Lemon Juice | Fresh Lychee | Soda Water

Pomegranate
Grenadine Syrup | Sprite | Lemon Juice | Garnish with Cherry

MOCKTAILS 
10

10

10

Jasmine Elegance
Jasmine Green Tea | Cucumber Slices

Mango Lychee Royale
Mango Lychee Tea | Sparkling | Mint Leaves

Botanique Passion
Passion Fruit Tea | Sparkling | Grapefruit Garnish

Elder Noir 
Elder Noir Tea | Sparkling | Lemon Slice

HOMEMADE ICED TEAS
7

7

7

7

Espresso
Double Espresso
Piccolo Latte
Long Black 
Latte
Cappuccino  
Mocha 
Additional Ice

COFFEE
4

5
4.5

5.5

5.5

7

1

5

.........................................
English Breakfast 
Earl Grey 

TEA SELECTION
6

6
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Peppermint 
Green Tea
Chamomile

6

6

6

Coke
Coke Zero 
Sprite
Soda
Orange Juice

SOFT DRINKS
5

5
5

5
5

Evian Mineral Water 750ml 
Evian Sparkling Water 750ml

WATER
7

7




