
B I J O U  B I S T R O  &  B A R



raw

oyster gillardeau 1pc

Lemon, Tabasco, Mignonette Sauce 47

sea bream carpaccio
Truffle Vinaigrette 99

tuna tartare
Tomato Vinaigrette, Avocado, 

Sourdough Crostini 110

beef tartare [d]
Prime Striploin, Shallots, Parsley, 

Cornichon, Chives, Yuzu, Toasted Brioche, 
Homemade Potato Chips 115

skewers & bites

char grilled calamari 
Char Grilled Scallion, Chimichurri Sauce 69

cornflakes chicken [d]
Cajun, Truffle Mayo 69

wagyu beef 
Cajun Glaze, Scallion, 

Cured Egg Yolk, 
Crispy Garlic 109

salad

nola [v,d,n] 
Mixed Greens, Green Apple, Avocado, Roasted Pecans, 

Mushrooms, Parmesan, Honey & Mustard Vinaigrette 59

baby gem [n] 
Baby Gem, Smoked Salmon, Kohlrabi, Peanuts,

Whole Grain Mustard Vinaigrette 62

lentils [v,d,n] 
Hazelnuts, Pecans, Pomegranate, Cranberry, 

Scallion, Parsley, Green Apple, Goat Cheese, Mustard, 
Apple Cider & Maple Vinaigrette 59

cobb [d] 
Iceberg Lettuce, Chicken, Corn, Eggs, Blue Cheese, Tomato, 

Avocado, Turkey Bacon, Sherry Vinaigrette 66

hors d'oeuvre

char grilled broccoli [vg,n]
Macadamia, Cabbage Oil 50

mushroom flatbread [v,d]
Portobello Mushroom, Mozzarella, 

Wild Rocket 51

guacanola [vg]
Avocado, Lime, Tomato, Onion, 

Cilantro Cress, Tortilla Chips 60

baked camembert [a,v,d]

Filo, Drunken Figs, Plum Chutney 79

hot spinach cheese dip [v,d]
Sourdough Crostini 51

vegetarian empanadas 2pcs [v,d]

Spicy Black Eyed Peas, Mozzarella, Sesame, 
Roasted Bell Pepper Dip 34

burrata [d]
Candy Tomato Cherry, Anchovies, 

Roasted Bell Pepper, Basil, 
Extra Virgin Olive Oil 79

fried calamari
Patagonian Calamari, Spicy Coating, 

Tartar Sauce 69

beef empanadas 2pcs [d,n]
Black Angus Brisket, Plantain, Pine Nuts, 
Raisins, Greek Yogurt & Cinnamon Dip 46

artisanal charcuterie board [d,n]
Cheese 135 | Cheese & Cold Cuts 170 



les grand plats

sides & sauces

Asparagus 42, Potato Purée 37, 
Hand Cut Fries 37,

Mac n’ Cheese 37, Green Salad 37, 
Truffle Fries 47, Truffle Mash 47

Au Poivre 20, Béarnaise 15, Chimichurri 15

wild mushroom orzo [v,d]
Selection Of Seasonal Mushrooms, Parmesan 89

truffle rigatoni [v,d]
Corn Sauce, Garlic, Aged Parmesan, Seasonal Truffle 155

vegan jambalaya [vg]
Bell Peppers, Mushrooms, Coriander, Corn, 

Tomato, Okra, Scallion, Parsley, Creole Rice 74

blackened salmon [a]

Cajun Coating, Zucchini, Vermouth 128

bijou burger [d]

Black Angus Brisket, 
Brioche Bun, Cheddar, Tomato, 

Caramelized Onions, Gem Lettuce, 
Cornichon & Dill Mayo

95

mussels pot [a]

Organic Mussels, White Wine, Shallots, Herbs, 
Fries, Toasted Baguette 139

seafood jambalaya
Shrimps, Mussels, Cod Fish, Calamari, Coriander, Bell 
Pepper, Tomato, Okra, Scallion, Parsley, Creole Rice 

106

braised short ribs [a,d]

Dark Beer, Cajun, Potato Purée 175

a: Contains Alcohol, vg: Vegan, v: Vegetarian, d: Dairy, n: Nuts 
All Prices Include 7% Municipality Fees, 10% Service Charge, 5% VAT

cajun grill

jumbo prawns 
149

spring chicken 
130

flank steak 250g
135

josper grill

lamb chops 350g
Rosemary, Maple & Lemon Marination 

185

striploin 250g
250 days grain fed 

180 

wagyu 9+ rump steak 180g 
235

cow boy steak for sharing 800g 
250 days grain fed 

540




