
 
Please advise us if you have any allergies or would like to know the full list of 

ingredients in any dish.   

All prices include VAT.   

A discretionary 12.5% service charge will be added to your final bill. 

 

 

 

 

PRIVATE DINING MENU 

 
3 courses at £55 per person  

Please select one starter, one main course and one dessert  

 

STARTERS 

Green Courgette 

Velouté with feta & sumac oil  

 

Goat curd and walnut salad  

 Goat cheese curd, pomegranate   

 

Chicken liver pate 

Burnt orange, citrus gel, fig chutney 

 

Beef tataki 

Sesame dressing, pickled mushrooms, chillies  

 

Avocado & prawn timbal  

 Marinated cucumber, Nero oil   
 

King fish sashimi   

Wasabi emulsion, pink flesh radish 

 

MAIN COURSES 

Black Chicken 

Chorizo, sweetcorn and potato pancakes, spinach  

 

Confit duck leg  

Seasonal root vegetable ragout, herb jus  

 

Seared salmon 

Herb crushed potatoes, sorrel cream  

 

Herb crusted cod 

Fennel purée, parsley dressing   

 

Vegetable mille-feuille  

Herb crêpes layered with vegetable ragout, gremolata dressing   

 

Onion and brie tart  

Watercress & mushroom salad  

 

 

  



 
Please advise us if you have any allergies or would like to know the full list of 

ingredients in any dish.   

All prices include VAT.   

A discretionary 12.5% service charge will be added to your final bill. 

 

 

 

 

DESSERTS 

Lemon posset, blackberry and ginger compote 

 Toasted white chocolate, mint 

 

Vanilla crème brûlée 

Cherry biscotti, compressed plums 

 

Chocolate soufflé tart 

Mascarpone Cream 

 

Caramelized Lime and berry cheese cake 

 Gelled fruit 

 

Matcha green tea entremets 

 Pistachio cream sauce  

 

 

CHEESE  

Selection of British and French cheese  

served with condiments, crackers and homemade bread 
£10 supplement 

 
COFFEE & PETIT FOURS 

 

 

 

 

 

 

 

Selection of 3 starters, mains and desserts available with a pre-

order 7 days prior with a supplement of £10 per person. 

 

 

 

 

 

 

 



 
Please advise us if you have any allergies or would like to know the full list of 

ingredients in any dish.   

All prices include VAT.   

A discretionary 12.5% service charge will be added to your final bill. 

 

 

 

MAGNIFIQUE PRIVATE DINING MENU 

 
3 courses at £65 per person  

Please select one starter, one main course and one dessert  

 

STARTERS 

Foie gras terrine, fig tartine 

Quince purée, mizuna and walnuts 

 

Lemongrass spiced lobster ravioli  

Coconut and kafir lime bisque 

 

Porto and beetroot salad 

 Buffalo mozzarella, walnut crumble 

 

MAIN COURSES 

Roast rump of lamb 

 Braised lamb neck croquette, salad niçoise 

 

Fillet of Beef  

Smoked celeriac, macaire potatoes, roast king oyster mushrooms  

scallions, whisky sauce 

 

Monkfish tails  

Black bean ragout, prawn and turmeric bouillabaisse  

 

Jerusalem artichoke risotto 

 Slivers of parmesan, aged balsamic 

 

DESSERT 

Caramel & Vanilla Cheesecake 

Pear William, caramelised rice crispies, milk chocolate 

 

Milk Chocolate Set Custard 

Clementine candy, mandarin sorbet, chocolate soil, almond Florentine 

 
Peanut Dacquoise 

Dark chocolate mousse, apple sorbet 

 

CHEESE  

Selection of British and French cheese  

served with condiments, crackers and homemade bread 
£10 supplement 

 
COFFEE & PETIT FOURS 


