
86 BREWER STREET
LONDON W1F 9UB

£85 PER PERSON WITH
GLASS OF DEVAUX

CHAMPAGNE.
7.30 PM ONWARDS.

FOR THE TABLE

OAT ROLLED SODA BREAD
cultured butter

CHOOSE ON THE NIGHT

STARTERS

SMOKED SALMON TARTARE
cucumber, orange & cranberry (gf)

PUMPKIN & SPELT RISOTTO
spiced pumpkin seeds, Montgomery cheddar (v)

BEETROOT & FIG SALAD
almond granola, hot agave dressing (pb)

MAIN MEALS

CHARGRILLED SEABREAM
fine beans, brown shrimp & peppercorn butter sauce (gf)

ROAST RUMP OF WE ST COUNTRY LAMB
parsnip relish, black garlic gravy (gf)

MUSHROOM RAVIOLI
wild mushrooms, toasted hazelnut (pb)

DE SSERT

CHERRY BAKEWELL
almond frosting, caramelised pecans (v, gf)

JAMMY DODGER TRIFLE
biscuit, chantilly cream, custard & raspberry

CHOCOLATE MOUSSE
biscoff crumb, orange syrup (pb)

BB Q SPICED CRISP S

ADD-ONS

SIRL OIN OF GRASS-FED IRISH BEEF  300G
bread trivet & gravy £15 supplement

A VERY GOOD BRITISH CHEE SE
chutney & toast £12 per plate

THREE OYSTERS
 lemon & mignonette £12

CAVIAR 
served with ritz crackers, sour cream & chives 

Royal Baeri 30g £45 / Beluga 30g £120


