
 

 
 

 

Evening Standard Menu 

3 courses with a glass of Ramón Bilbao £30 

 

*** 

Parsnip velouté 

 Parsnip ecrasé, kaffir lime & pomegranate 

 

Chicken liver parfait 

Quince textures, Sauternes, toasted brioche 

 

Smoked salmon 

Pickled Cucumber, caper-berries, buttered rye 

 

Duck rillettes 

Smoked duck breast, kumquat purée, pickled cranberries, toasted sourdough 

 

*** 

Confit duck leg 

Pommes lyonnaise, heritage kale, beurre noisette 

 

Braised Ox cheek 

Pommes mousseline, pancetta, sprout tops, red wine jus 

 

Plaice  

Olive oil pommes purée, salted grapes, rainbow chard, sauce Veronique 

 

Wild mushroom risotto 

Pickled walnut, fine herbs, aged Parmesan 

 

*** 

Lemon & white chocolate brûlée 

Pine nut crémeux, date and Earl Grey purée 

 

 Valrhona dark chocolate fondant 

Salt caramel, malt ice cream 

 

Tonka bean Panna cotta 

Berries, hazelnuts & lime Sorbet 

 

Montrachet goats’ cheese 
Beetroot & raspberry purée, truffle honey 

 
 

 


