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Rivierad Mediterranean Spect
leal fo. Sharing
Jamén 100% Ibérico (100g)  $28
Grain-Fed & Free-Range Spanish Pork
Jambon de Kintoa AOP (100g) $20
Basque Country "Pie Noir" Porc Ham 22MO
Grass-Fed Lamb Croquetas 518
Slow-Braised Lamb Shoulder | Piquillo Gel
Riviera's Paté en Croute  $28

Veal | Pork | Chicken & Foie Gras Pie

House-Cured Salmon over Garden Salad  $18

Citrus and Beet-Cured Salmon | Rosemary Croutons

Pissaladiere  $24

Provencal Bread | Anchovies | Onion Chutney | Taggiasca Olives

Hummus $18

Chickpeas | Tahini | Extra Virgin Olive Oil | Pomegranate

Tarama $26

Smoked Cod Roe | Extra Virgin Olive | Amalfi Lemon | Chives

Moroccan Briouates $18

Pastilla Dough | Ricotta Di Pecora | Spinach | Onion Thaya |

Arrabbiata Sauce

Black Angus Beef Kefta $28

Grilled Black Angus Minced Strip Loin | House-Made Harissa Sauce

Tajines Makfoul with Couscous $48 (2 persons)/$78 (4 persons)

Traditional Moroccan-style slow-cooked grass-fed lamb shank

served with silky lamb jus-coated couscous with almonds

Berkshire Pork Spare Ribs (for 2 persons)  $48

Smoke and Turmeric Dry Rub | Slow-Roasted Half-Rack

Rosemary Sourdough $6

Artisanal Baked Rosemary Sourdough - wonderful to accompany
your Mediterannean meal!

& N
LENTRECOTE’S TRIMMED ENTRECOTE STEAK $38.80

The famous L'Entrecéte steak, with L'Enfrecéte’s legendary secret
sauce generously poured over tender sliced steak. Accompanied with
golden French fries and green salad with walnus.

BTM’S MUSSELS & FRIES - 1KG $62

Live mussels cooked with your choice of signature BTM recipe, served
with golden french fries. Suitable for sharing between 2 people.
Select from either:

- Mariniéres: White Wine, Butter, Parsley and Onion

- A La Créme: Cream, White Wine, Butter, Parsley and Onion

- Ardennaise: Cream, Mushrooms, Bacon, White Wine, Butter,
Parsley and Onion

- A La Tomate: Fresh Tomato, White Wine, Butter, Parsley, Garlic and
Onion

- Thailandaises: Chilli, Kaffir Lime Leaf, Lemongrass, White Wine
and Coconut Milk

- “Chilli Crab’ Style: Tomato Sauce, Chilli Sauce, Onion, Garlic, Red
Chilli, White Wine, Butter, Parsley and Egg

- Au Roquefort: Roquefort, Cream, White Wine, Butter, Parsley and
Onion

SHARING BOARDS & CHARCUTERIE

French Cheese & Charcuterie Platter ~ $38

A selection of Camembert, Comté, Sainte-Maure, Duck Rillettes, Paté
en Cro(te, Country Paté with Pistachio, Duck Foie Gras Terrine,
Walnuts, Dried Apricot, Gherkins, Onion Confit, Dijon Mustard &
Baguette.

French Charcuterie Platter ~ $28

A selection of Duck Rillettes, Pété en Crotte, Country Pété with Pista-
chio, Duck Foie Gras Terrine, Gherkins, Onion Confit, Dijon Mustard
& Baguette

*Try pairing this platter with our Lirac Chateau la Genestiere!*

French Cheese Platter  $28

A selection of cheese with Comté, Sainte-Maure, Camembert, Bleu
d'Auvergne with Walnuts, Dried Apricot & Baguette

I'Enirecdte Housemade Duck Foie Gras Terrine $20 for 100g/527 for 150g
Traditional luxurious rich, housemade duck foie gras terrine cooked in
a Bain Marie with aged port. Vacuum-packed. *Serve chilled with
baguette and a bottle of French red wine!*

Péaté de Campagne $10 for 100g/515 for 150g

Delicious French pork country-style paté. Vacuum-packed. *Serve
with gherkins, baguette, mustard and of course a French red wine!*
Jamén Serrano  $20 for 100g

Dry-cured Spanish Mountain Ham

Jamén 100% Ibérico  $28 for 1

Grain-Fed & Free-Range Spanish Por

Jambon de Kintoa AOP (100g) $20

Basque Country "Pie Noir" Porc Ham 22MO

Riviera's Paté en Croute 528

.

SNACKS

& CHAMPAGNE

Veal | Pork | Chicken & Foie Gras Pie

Order online at dhmdelivery.oddle.me
Fricing above is subject to 7% prevailing government tax

TARTES FLAMBEES (our “French Pizza”)
Oven-baked flatbread from Alsace in the North-Eastern region of France
served with a variety of toppings

Smoked Bacon & Caramel Onion $24
Escargots, Garlic Parsley Butter & Onion  $26
Porcini, Wild Mushrooms & Comté $28

SNACKS FOR SHARING
Bitterballen - Holland Snack Attack! $10

Holland's number one snack!

Crisp fried balls made from a thick roux with beef and a rich beef stock -

the perfect pairing for a pint of beer!

Prawn Paste Frie% Chicken Wings with i Mayonnaise  $14

5 pieces of crisp fried Chicken \I&fw s with a Spicy Thai Mayonnaise

Croquettes - Special Breaded and Fried $13

Treat your family at home with a famous Spanish tapas dish of Croquettes
irs{:suuﬁhﬂy with red wines. 5 croquettes per serving.

glec’r one variety: Manchego Cheese OR Aged Spanish Jamon

Meatballs in Spicy Tomato Salsa  $14

Known around fown as the best meatballs in SG! 100% Beef Meatballs in

Spicy Tomato Sauce

DESSERT

Mousse au Chocolat 514

Dark Chocolate Mousse topped with Valrhona crunchy pearls
Churros $11

" Traditional Crunchz Fried Spanish Doughnut

Waffle BTM 14

Belgian Waffles with Hot Chocolate Sauce and Chantilly Cream
Riviera Dessert of the Day (Serves 2) $38

Message us for details on our daily offering!

WHITE WINE

Les Galets White 2018 Chéteau La Genéstiere, IGP D'Oc $38 u.p $68
Domaines des Terres Blanches, Les Baux de Provence $48 u.p $88

ROSE WINE

Domaine de la Vallongue, Les Callans, Rosé $38 u.r $68

Les Baux de Provence Rosé, Domaines des Terres Blanches $48 u.p s8s
RED WINE

Les Galets Rouge 2018 Chéteau La Genéstiére, IGP Pays D'Oc $38 u.p $68

Cuvée de LEnirecdte 2018, IGP Pays D'Oc $38 U.r $58

Lirac 2016 Chéateau La Genéstiére, Rhone Valley $48 u.p ss8

Les Baux de Provence Rouge, Domaines des Terres Blanches 2016 $48 ue $s8

Cuvée Terres de Soie Lirac Chateau La Genéstiere 2017 568 u.r s118

?;geﬁu Domaines des Terres Blanches 2016 AOP Les Baux de Provence
UP $128

CHAMPAGNE & SPARKLING WINE
Champagne Delamotte Brut $78 u. $98
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