
Private Dining Room Menu 
 

Starters 
 

Hazelnut-crusted goats cheese mousse, fennel, mange-tout, beetroot dressing   

Watercress, kohlrabi, beetroot & apple salad, elderflower dressing   

Mackerel pate, watermelon, pickled cucumber & heritage radish, horseradish cream   

Black olive & caper stuffed baby squid, borlotti cream, shaved mojama  

Pork terrine, hazelnut salad, whole-grain mustard   

Burrata di Puglia, San Daniele, bruschetta   

 
 

Mains 
 

Risotto bianco, black summer truffle 

Homemade strozzapreti pasta, basil pesto, walnut & gorgonzola 

Fillet of sea bass, soft-shell crab, clams, mussels, samphire & olive broth 

Seared tuna, piquillo peppers, grilled artichoke, red onion, sea aster & pimento dressing 

Rose veal, glazed Roscoff onions, aubergine purée, savoy cabbage compote, blueberry jus 

Marinated grilled chicken poussin, new potatoes, almond tender-stem broccoli & mustard sauce 

U.S. beef tagliata, wild rocket, courgette, parmesan & lemon 

 

Desserts 

Chocolate brownie, orange rum cream 

Hazelnut base cheese cake, Midori marinated melon 

Summer berry pudding, whipped mascarpone 

Fresh fruit basket, Prosecco sabayon 

La Fromagerie cheese board 
 
 
 

£30 per person for two courses 
£35 per person for three courses 

 

 
(prices exclude a discretionary 12.5% service charge. All service goes directly to the staff) 

 


