
©
 2

01
7 

PA
D

Ü
©

 2
01

7 
PA

D
Ü



©
 2

01
7 

PA
D

Ü

CLASSIQUE
SUGAR VANILLA |  ICE CREAM

JADE
MIXED BERRIES |  VANILLA |  MASCARPONE 

CANDICE
COCONUT |  HONEY |  MANGO & PASSION FRUIT 

BIBI 
CRÈME BRÛLÉE |  SUGAR CRUNCH 

BENNIE 
DULCE DE LECHE |  BEURRE SALÉ

CHLOÉ 
PEACH |  RICOTTA |  PINK PEPPER 

CATHERINE
LEMON CURD |  BASIL |  MERINGUE 

LOUIS
DARK & WHITE CHOCOLATE MOUSSE |  SEA SALT 

NOS PAINS PERDUS SUCRÉS
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CHARLONIA
KING TIGER PRAWN |  BEEF FILET |  HERB BUTTER 

LORRAINE
BEEF BACON |  LEEKS |  GRUYÈRE 

BENEDICT
SMOKED SALMON |  POACHED EGG |  LEMON HOLLANDAISE 

NEPTUNE 
TUNA |  ROASTED GARLIC AIOLI  |  CARAMELIZED ONIONS

DELUXE 
FOIE GRAS |  F IG CHUTNEY |  TRUFFLE

NOS PAINS PERDUS SALÉS
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JOGHURT
PLAIN |  VANILLA |  BERRIES |  STRACCIATELLA 

FRUIT SALAD
TROPICAL |  CLASSIC |  BERRIES

SAUCES
CARAMEL |  CHOCOLATE |  BERRY COULIS

VANILLA |  HONEY |  MAPLE SYRUP  

ICE CREAM
VANILLA |  CHOCOLATE |  STRAWBERRY

CARAMEL BEURRE SALÉ |  COCONUT |  CINNAMON 

SORBETS
MANGO |  LEMON |  RASPBERRY |  PASSION FRUIT 

EXTRAS
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LES SALADES
TUNA TATAKI & QUINOA SALAD 

BABY SPINACH & POMEGRANATE SALAD WITH GOAT CHEESE & RASPBERRY VINAIGRETTE  

LENTILS WITH BURRATA CHEESE & BALSAMICO DI  MODENA  

PADÜ‘S CEASAR SALAD WITH GRILLED CHICKEN

SALAD NIÇOISE

SANDWICHES
BEEF FILET SLIDER WITH SWEET POTATO FRIES 

CLASSIC CHEESEBURGER WITH HANDCUT FRIES & HOMEMADE MAYONNAISE

ALL VEGGIE RYE SANDWICH WITH FRIED EGG & GUACAMOLE  

CROQUE MONSIEUR 

GRILLED SUNDRIED TOMATO & MOZZARELLA CHIABATTA 

SMOKED SALMON  PUMPERNICKEL

LES PLATS PRINCIPAUX
CRISPY SKIN ON SALMON AND WARM COUSCOUS SALAD

GRILLED VEAL TENDERLOIN ON BUTTERY MASHED POTATOES  & ROASTED VEGETABLES

SPAGHETTI BOLOGNESE 

BUTTERFLY BABY CHICKEN WITH MUSTARD & FARO 

ROASTED COD FILET WITH TOMATOES, OLIVES & CAPERS ON CELERIAC POTATO MASH 

LINGUINE WITH ZUCCHINI,  RICOTTA & BASIL PESTO 

LUNCH
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HORS D‘OEUVRES
TUNA TATAKI & QUINOA SALAD 

BABY SPINACH & POMEGRANATE SALAD WITH GOAT CHEESE & RASPBERRY VINAIGRETTE  

LENTILS WITH BURRATA CHEESE & BALSAMICO DI  MODENA  

PADÜ‘S CEASAR SALAD WITH GRILLED CHICKEN

SALAD NIÇOISE

LES PLATS PRINCIPAUX
STEAK SLIDER WITH CARAMELIZED ONIONS & ROQUEFORT  

HONEY BALSAMIC LAMPCHOPS WITH HERB POTATO WEDGES & SPINACH SALAD

OVEN BRAISED LAPIN PROVENÇAL WITH GRATIN DAUPHINOIS (Subject  to  avai labi l i ty) 

BUTTERFLY QUIAL WITH ROASTED CAULIFLOWER, FARO & MUSTARD SAUCE

CRISPY SKIN ON SALMON WITH WARM COUSCOUS SALAD

ROASTED COD WITH TOMATOES,  OLIVES & CAPERS ON MASHED POTATOES 

GRILLED PRAWNS WITH LEMON BEURRE BLANC

LINGUINE WITH GARLICKY BREADCRUMPS & ANCHOVIES 

SIDES
SWEET POTATO FRIES OR HANDCUT FRIES

GREEN SALAD 

ROASTED VEGETABLES 

BUTTERY MASHED POTATOES 

SAUTÉED SPINACH

DINNER
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COFFEE
ESPRESSO SINGLE OR DOUBLE 

CAPPUCCINO 

LATTE MACCHIATO 

AMERICANO 

TEA
ROOIBOS 

GREEN SENCHA 

DARJEELING 

FRESH GINGER & HONEY 

FRESH MINT

HOT BEVERAGES 
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SOFTDRINKS
WATER STILL OR SPARKLING 

ORANGINA 

COCA COLA 

SCHWEPPES GINGERALE OR TONIC 

FANTA 

HOMEMADE ICED TEA 

FRESH JUICES 
ORANGE 

APPLE,  CARROT & GINGER

LEMON & MINT 

MIXED BERRIES 

GRAPEFRUIT 

PINEAPPLE & WATER MELON 

PASSION FRUIT

BEVERAGES 
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info@padukitchen.com

padukitchen.com


