London o

Evening
SAUTERELLE
Standard

Evening Standard Set Menu D

(For parties up to 8 guests)
2 courses from £20 with a glass of wine

Antipasti

Liver Salame
Grilled artichokes, roasted shallots, dill

Butternut Squash Soup (v)
Porcini mushrooms, Traditional Balsamic

Sicilian Salad (v)
Tarocco orange, roasted olives, rosemary, cured tomatoes, shaved fennel

Swordfish carpaccio
Panzanella, extra virgin oil, sea salt

Secondi

“Saltimbocca alla Romana”
Pork fillet, sage, cured ham, mizuna, Marsala sauce

Saffron & Lemon Risotto (v)
Jerusalem artichokes, thyme, scamorza

Girilled Cod Fillet

Sweet pea purée, parmesan fondue, lemon zest

Roasted Portobello (v)
Braised lentils, polenta, gremolada

Side Orders 3.50 each
Sautéed French beans
Wilted baby spinach
Poached Charlotte potatoes & rosemary butter
Mixed green salad
[talian heritage tomatoes & Tropea onion salad

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

Please, contact your waiter if you require any information regarding allergies or intolerances.



RESTAURANT
SAUTERELLE
ROYALEXCHANGE

Dolci

24 months aged Parmigiano reggiano
Pear, balsamic

Chocolate pannacotta
Shaved chestnuts, torrone

Affogato
Hazelnut ice cream, mocha coffee, dark chocolate

Millefoglie

Lemon meringue cream, raspberry

SWEET WINES 100ml  500ml

NV Muscat de Rivesaltes, Domaine Lerys, Roussillon, France
2015 Royal Tokaji Late Harvest, Mad Commune, Hungary
2008 Sauternes, Castelnau de Suduiraut, France

PORTS 100ml 375ml

NV Graham's Six Grapes

10 yo Warres' Otima Tawny

2001 Graham'’s Quinta dos Malvedos
10 yo Blandy’s Malmsey Madeira

SHERRY 100ml

Tio Pepe Fino

Alfonso Oloroso Seco

Solera 1847 cream

30 yo Apostoles Palo Cortado
30 yo Matusalem Oloroso

All prices include VAT at the current rate. A discretionary 12.5% service charge will be added to your bill.
Please, contact your waiter if you require any information regarding allergies or intolerances.

750ml

500ml



