
Tratra by Stéphane Reynaud
2-4 Boundary Street

Entrance in Redchurch Street
London E2 7DD

020 7729 1051
tratra@boundary.london

follow:@tratralondon
www.tratra.london

TRATRA

01.00AM 
LATE BAR

THURSDAY 
TO SATURDAY

TUESDAY & WEDNESDAY 
6PM TO 11.30PM
 
THURSDAY TO SATURDAY 
6PM TO 01.00AM  
LATE BAR
 
THE FULL TRATRA FOOD MENU IS 
AVAILABLE UNTIL 11PM, ALL OTHER 
FOOD UNTIL MIDNIGHT

OPENING
HOURS



DU TRATRA AVEC 
LES DOIGTS
a little something to 
accompany your wine

Huîtres £2.5 each 
£22 for 12 
Rock oysters

Sablé Parmesan £7 
Three Parmesan 
biscuits with different 
toppings

Sardines £8 
With sea lettuce butter

STÉPHANE’S
CHARCUTERIE

Enough for two or three 
to share. All served with 
pickled mushrooms, 
pear and shallot 
chutney, cornichons and 
toasted sour dough. 

Terrines £13 each
–	 Pork and shallot
–	 Pork and gingerbread
–	 Wild boar 
–	 Venison and 		
	 blackcurrant
–	 Rabbit and chorizo
–	 Duck and orange

I’m the grandson of a 
butcher so charcuterie  
is a favourite

follow:@tratralondon
boundary.london/tratra

12.5% discretionary service 
charge will be added to the 
bill. Please notify your waiter 
if you have any special dietary 
requirements.

‘I want Tratra to be a 
jolly and welcoming 
place. A place where 
people can come in 
for a glass of wine 
and a shared plate of 
charcuterie, or settle  
in for lunch or dinner’ 
Stéphane Reynaud

TRATRA TOUT  
EN DOUCEUR
comforting desserts

Vacherin aux Pêche 
£9
Lightly-poached 
peach with meringue 
– for sunny days

Mikado £7 
Brik filo chocolate 
sticks, milk chocolate 
sauce 

Cœur Coulant au 
Caramel £8
Baked salted caramel 
pudding, custard  
Allow 10 minutes

Disco Baba, Rum £9
80’s style baba with  
our own vanilla and 
citrus rum 

Truffon £8 
Chocolate ganash 
with raspberries and 
pistachio ice-cream

Pain Perdu £9
Brioche French 
toast with rosemary 
roasted apricots, 
vanilla  
ice-cream

Glaces et Sorbet £8

Fromage £11 
Perfect condition 
cheese from La 
Fromagerie of 
Marylebone  
Your waiter will 
confirm today’s 
selection

Planche £18 
Jambon Noir de Bigorre, 
Ventreche, Saucisson  
de Lyon, Poitrine Roulée, 
Chorizo de Bigorre

Individual items at  
£5 each, excludes  
Noir de Bigorre

Avec du Fromage £22 
A selection of 
Stephane’s charcuterie 
with three cheeses

Noir de Bigorre £19
100g of premium cured 
ham from Bigorre pigs

Le Petit Bridé £12
A whole saucisson sec  
to share – feel free to 
take any leftovers home

TRATRA


