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ON THE TABLE

Breads and Spiced Orange Jam

AMUSE BOUCHE

Courgette Carpaccio, Candied
Pecan Nut DG N S SO

SMALL PLATE

Non vegetarian

Chermoula & Sea Salt Charred Scottish
Salmon, Salted Roe CRDF N

Spiced Chicken Supreme Satay,

Berry Chutney D N

Or

Vegetarian

Stilton & Bell Pepper Mousse, Asian Chilli &
Pineapple Relish b G

Lotus Roots & Purple Potato Shikampuri D G

SORBET
Raspberry Champagne Sorbet

LARGE PLATE

Pan Grilled Lobster Tail,
Buttered Asparagus CRD F S SE SO

Or "\,,
Herb Crusted Wagyu Beef Fillet, / ==
Truffle PolentaDGMN S 4

Or

YYakitori Corn-fed Chicken Roast, Sautéed
Edamame, Wasabi Potato Mash D G S SO

Or
Black Truffle & Ricotta Tortellini,
Mascarpone Cheese DGN S

Or
Wilted spinach, Morels, and Roasted Pine Nuts
Stuffed Savoy Cabbage Parcel DN

Or
Spiced Jack Fruit & Brown Onion
Parda BiryaniDGN S

DESSERT BUFFET

Pistachio Slice DG N
Lemon Pistachio Petit Gateaux DE G N
Chocolate Indulgence D G SO
Lemon & Poppy Cake DEG
Banana Walnut Cake D G N
Banoffee Pie DG N

Red Velvet DE G

Berry Tart DG

Classic Opera DEG
Raspberry Eclairs D E G
Chocolate and Orange b G
Viola Molleaux D E G

Victoria Sponge DEG
Carrot Cake DEG

Brownie DG N

CHEESE DIPS & CRACKERS

Selection of English Cheeses: Stilton /
Baron Bigod / Aged Comte / Matured
Cheddar

Prunes / Apricots / Walnuts / Raisins /
Strawberries / Fresh Fig / Fig Chutney /
Onion and Balsamic Marmalade /
Crackers

DGN

TEA & COFFEE

Petit four

Seating Times:
5:30 pm - 8:00 pm £179 per person

8:30 pm - 12:30 am £199 per person
(with live entertainment)

D G E M
L F S N
Cc CR SO
SE

All prices are inclusive of VAT.

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

Please inform our associate if you are allergic
to any ingredients.





