
 
 

 
 

EVENING STANDARD SUMMER MENU (sample only) 
 

 
Heritage potato vichyssoise, parsley, chive flowers, quail egg  

 
Marinated mackerel, fennel, cucumber, soy, lemon wasabi sorbet 

 
Rabbit ballotine, ham hock, fresh peas, marjoram 

 
 
 

Loch Duart Salmon, cauliflower couscous, toasted nuts, sea greens, citrus dressing 
 

Poached ‘ Label Rouge’ chicken, Yukon potatoes, buttercrunch lettuce, 
roasting juices 

 
Risotto, summer greens, Sicilian tomatoes, fresh peas, pine nuts   

 
 
 
 

White peach “Eton Mess”, salty caramel, elderflower peach sorbet 
 

Valrhona chocolate mousse, pistachio, lemon and fennel ice cream 
 

English strawberries, vanilla panna cotta, basil sorbet 
 

 
 

3 Courses £25.00 including a glass of Piper Heidsieck Champagne 
All prices are inclusive of V.A.T @ 15% 

An optional 12.5% service charge will be added to your bill 
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