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All prices include VAT at the current rate. 
A discretionary 12.5% service charge will be added to your bill. 

For any allergies and intolerances, please speak with member of staff. 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs and unpasteurised cheese may increase your risk of foodborne illness 

 

 

 

 
 
 
 

 
Evening Standard Menu 

 
Three courses £30.00 

Includes a glass of Ramón Bilbao 
For parties up to 6 guests 
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All prices include VAT at the current rate. 
A discretionary 12.5% service charge will be added to your bill. 

For any allergies and intolerances, please speak with member of staff. 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs and unpasteurised cheese may increase your risk of foodborne illness 

 

 
Starter 

Roasted butternut squash soup vg 

Confit chicken and leek terrine, truffle mayonnaise, frisée salad  

Salad of oven roast beetroot and chicory, caper dressing 

Traditional prawn cocktail, iceberg lettuce, Marie Rose sauce 

Main Course 

Roasted cod, Le Puy lentils, coco bean velouté, braised kale  

Cornfed chicken breast, baby leeks, herb gnocchi, supreme sauce, champignons de Paris 

Pumpkin and sage risotto, toasted hazelnuts vg 

Navarin of lamb, pommes purée, Chantenay carrots 

Sides 

Pommes frites 4.00 

Garden salad 4.00 

 Extra fine beans 4.00 

Buttered new potatoes 4.00 

Tender stem broccoli 4.00 

Dessert 

Vanilla crème brûlée 

Winter berry pavlova, chestnut cream, pistachio  

Pineapple carpaccio, coconut sorbet vg 

Selection of artisan cheeses - £5.00 supplement 
 (pasteurised and unpasteurised)  

 


