
CHEF
Arnaud Jullien

your menu

Mains: 
Grilled Salmon with Citrus-Pomegranate Salsa (+1 portion of 

other fish for pescatarian's main alt) 

Roast Chicken with Fresh Chimichurri and Duck Fat Potatoes 

Starter: 
Freshly baked focaccia, roasted garlic, basil Evoo, cumin VG, V

Salads: 
Light green salad with a selection of farmer’s lettuce and 

greens V, VG

Heirloom tomato salad, burrata & lemon thyme vinaigrette VG, 
V

Sides: 
Braised carrots and roasted summer squash with lemon yogurt 

and dill oil V

Courgette chickpea & herb fritters, Ras el Hanout, lime, mint 
and cilantro V

Dessert: 
Molten baby dark chocolate cakes with red berries coulis, 

vanilla ice cream

V - vegetarian, VG - vegan, 
GF - gluten free, DF - dairy free

Family Style

chefin.com




