
 

Monday 17th November 2014 
                                                         

Dinner  
for the table  

Spiced cashew nuts or Bella di Cerignola olives or Potato crisps  £ 4.50  
 

first  courses  
 

Soup of onion squash and celery with chestnuts, soured cream  
and onion seed breadstick  £ 8.50 

 
Buffalo mozzarella, pear, clementine and walnut salad 

with escarole, green watercress and balsamic dressing  £ 10.50 / £ 18.50 
 

Souffle Suissesse - warm Gruyere souffle with sage cream,  
red watercress and aged Parmesan  £ 11 / £ 19 

 
Scottish smoked salmon, Colchester crab and dill-beetroot marinated salmon 

 with seeded rye toasts, pea leaves and crab mayonnaise  £ 11.75 / £ 20  
 

Homemade foie gras with baked baguette, onion marmalade and radishes  £ 14  
 

main  courses 
 

For 2 to share - Fillet of wild Scottish sea bass roasted with girolles and tarragon,     
baked Florence fennel, spinach and potato galette  £ 27 each  

 
Pan roasted fillet of Cornish plaice with borlotti bean and tomato broth 

with fennel, cavolo nero, cicoria and aioli  £ 25 
 

Slow baked leg of Lancashire duck with sage, pomegranate and pinenuts; 
baked beetroot, carrots and salad of bitter leaves  £ 25.50 

 
Roasted 21 day-aged Angus sirloin with horseradish and chive cream, 

garden rocket salad and potato-thyme crisps  £ 26.50 
 

sides 
Salad garden lettuces with balsamic dressing or Roasted root vegetables or 

Rainbow chard or Honey roasted parsnips or Leaf spinach or Purple broccoli  £ 4.50 
 



 
  

 

 

Do you need to plan a special occasion,  
celebration or corporate event? 

Our Private Dining Room,  
which seats from 10 to 30 guests,  

is available for Lunch, Dinner or Receptions. 
Please ask a Manager for further information,  

or call 0207 221 9225  

 

THANKSGIVING 2014 
Thursday 27th November 

We are now taking bookings for our  
special Thanksgiving Dinner  

3 course set menu - £45  
(Children's menu also available) 

COME CELEBRATE WITH US..... 
on Wednesday 17th December, 

OUR  30th BIRTHDAY 
Sally will be serving the  

1984 dinner menu* for just £30 -  
to include a little light music.....!!     

 

*set 3 course menu  


