Autumn/Winter

Please note that all guests will be served the same men u selection. Dietary Requirements will be catered to according

Premium Menu - £67.00 per person

Starter

Onion Bhaji, Bombay Flakes, Coconut
Yogurt.

Pepper Hummus, Pomegranate, Cumin
Spiced Cauliflower

Lobster & Charred Pepper Emulsion,
Woakame Pickled Cucumber Salad

Honey Roast Salsify, Kale Crisps,
Sunflower Seeds Gremolata

Main Course

Sesame Sprouting Broccoli, Squash Puree,
Caramelised Apples

Maple Bacon Braised Lentils, Celeriac
Puree, Baby Roast Vegetables, Tarragon Jus.

Farro Grain and Sea Vegetables Risotto,
Chive and Keta butter sauce

Creamed Parsnip, Smoked Bacon, Cabbage,
Pearl Onion

Dessert

Creme Fraiche, Chocolate Shaving,
Caramelised Orange, Raspberry Gel.

Calvados Cream, Blackberry Compote
Toasted Oats.

Rum Raisin Ice Cream, Banana Chips

EXClUSiVC Menu - £7800 per person

Main Course

Spiced Cranberry & Shallot Jam, Pickles,
Toasted Milk Bread

Pickled Vegetable Nori, Yuzu & Avocado
Mousse

Goats Cured & Candied Nuts

Aubergine & Pine Nut Ragu, basil Cream

INGOUT

Naval and Military Club

Main Course

Shallot & Potato Gratin, Winter Greens,
Madeira Sauce

Sage and Apricot Stuffing, Glazed Cabbage,
Squash, Mustard Jus

Grilled Paneer, Pea Baji, Mint Yoghurt

Tenderstem Broccoli, Squash & Ginger
Puree, Charred Leek & Shimeji Mushrooms

All menus will be followed by coffee & chocolates.

Dessert

Lavender & Blueberry Compote

Bailey Cream, Raspberry Gel

Honeycomb Ice Cream, Crushed Pecans

Almond & Plum Tart

No. 4 St James’s Square, London, SW1Y 4JU | +44 (0)20 7827 5746


yassen.yankov
Cross-Out


	Blank Page
	Blank Page



