TEMPLE & CHAPON

SUMMER MENU
11.30AM - 10.30PM



ALL DAY FOOD

Oysters «Les perles de I'lmpératrice» Joél Dupuch n®4-3/ePIECES ........ 14/23

Tomato gazpacho. . ....... ... i e 14
confit cherry tomatoes, ricotta and basil

Burrata. . ... e 14
honey, zucchini pickles and baby greens

Lobster roll. .. ... e 31
soft brioche, avocado and honey mustard

NYC bagel. ... ... 19
smoked salmon, cream cheese, rocket, sun-dried tomatoes, pickled vegetables,
lemon

Caesar Salad. ... e 29
grilled chicken, smoked anchovies « Bellota-Bellota », parmesan and bacon
Clubsandwich. .......... ... e 25
grilled chicken supréme, lettuce, tomato, boiled egg and mayonnaise

Smash burger . ... ... 19
Angus beef, cheddar, caramelized onions and barbecue sauce

Grilled catchoftheday .......... ... i i 40
zucchini cream with Madras curry, crisp zucchinis and pickles

Beef fillet. . ... e 49
black pepper sauce

Chickencordonbleu. ............. . i e 32
smoked pastrami, aged cheddar, Bulldog sauce

Frenchfries . ... e 7
Lettuce heart,lemonoliveoil....... ... ... .. .. ... 7
Ratatouille. . . ... e 7

DESSERTS

Frozen CoCONUL. . ... ... . i 15
coconut sorbet, Roussillon apricot and verbena

New York cheesecake . ... e 14
blueberry compote, crunchy white chocolate



