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LUNCH
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Our Head Chef Jean-Philippe Blondet interprets 

Alain Ducasse ’s cuisine in a modern and refined 

way, consistently championing and enhancing 

current seasonal produce while Damien Pépin, our 

Restaurant Director and his dynamic team, ensure a 

unique and enchanting experience for your guests. 
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PRE DINNER RECEPTION 

A LA CARTE 
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DUCK FOIE GRAS 

VEGETABLE 

ARTICHOKES 

SEA BASS 

BEEF 



PRIVILEGE  MENU  
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LANGOUSTINE 

LOBSTER 

JOHN DORY 

BEEF 

COMTÉ 

SUMMER BERRY 

CHAMPAGNE 

nv Selection Alain Ducasse 

 

WHITE WINES 

2013 Alsace Riesling 

Heimbourg 

Domaine Zind-Humbrecht  

2014 Chablis 1er cru 

Les Vaillons 

B. Simon 

 

RED WINE 

2009 Pauillac 

Château Pibran 

 

WHITE WINE 

2013 Savennières 

Clos le Grand Beauprèau 

Domaine de la Bergerie 

SWEET WINE 

2013 Jurançon 

Marie Kattalin 

Domaine de Souch 

 



L U N C H  
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GREEN PEA 

RAVIOLO 

QUAIL EGG

SEA BREAM

CHICKEN

VENERE RICE

APRICOT

STRAWBERRY / CHOCOLATE 

ELEGANCE  MENU  

WHITE WINE 

 

2013 Alsace Riesling 

Keintzler 

or 

2013 Mâcon-Loché 

Domaine Cordier 

 
 

RED WINE 

 

2013 Maranges 

B. Bachelet 

or 

2010 Haut-Médoc 

Château du Moulin Rouge 
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COURGETTE

HALIBUT,

CHOCOLATE

TOMATOES 

VEAL

PINEAPPLE 

L U N C H   &  D I N N E R  

/  T E M P T A T I O N  A  /  T E M P T A T I O N  B  
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LOBSTER

JOHN DORY  

LAMB 

NECTARINE 

L U N C H   &  D I N N E R  

/  C O U T U R E   A  /  C O U T U R E  B  

BURRATA 

TURBOT

DUCK 

CHOCOLATE 
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W I N E  C O L L E C T I O N  

£40 pp - lunch only £55 pp - lunch & dinner 

Please choose your red wine and white wine from 

the following: 

WHITE 
 
 

2014 Sancerre – Les Grandmontains 

Domaine Laporte 
 

Light and dry sauvignon blanc with herbacious 

notes. Superb minerality with a crisp and fresh 

finish. 

 
2012 Rully – J.B. Ponsot 
 

A medium bodied chardonnay, elegant with 

touches of oak, fresh aromatics and fruit. 
 

 

RED 
 

2013 Côtes-du-Rhône – Bouquet des Garrigues  

Le Clos du Caillou 
 

A wonderful and expressive grenache. An  

intense and complex palate with a combination 

of spice and floral notes. 
 
2011 Cahors – Château du Cèdre 
 
 

Full bodied red wine from the south of France. 

Based on Malbec. 

Please choose your red wine and white wine from 

the following: 

WHITE 
 

2014 Pouilly-Fumé - Domaine des Berthiers 
 

Great sauvignon blanc expression, fresh and 

aromatic, crispy dry finish. 

 
2014 Chablis 1er cru – Les Vaillons – B. Simon 
 

Intense and mineral chardonnay, long pure 

finish. 

 
 
RED 
 

2012 Savigny-lès-Beaunes - Vieilles Vignes 

Domaine Maréchal 
 

 

Elegant pinot noir, aromatic and fruit driven. 

Soft tannins with a touch of oak. 

 

2010 Haut Médoc - Clos du Jaugueyron 
 

A classic blend of cabernet sauvignon and  

merlot, well matured with soft silky tannins. 



24 - P R I V A T E   D I N I N G 

ALAIN DUCASSE AT THE DORCHESTER 

W I N E  C O L L E C T I O N  

£65 pp - lunch & dinner £80 pp - lunch & dinner 

Please choose your red wine and white wine 

from the following: 

WHITE 
 

2013 Sancerre - Cuvée Jadis – H. Bourgeois 
 

Intense sauvignon blanc, rounded and powerful  

with dominant mineral notes. Fresh and well  

balanced. 

 

2013 Meursault – Limozin – R. Monnier 

A full bodied chardonnay; complex and 

elegant. Smooth in texture with a superb 

length. 
 

 

RED 
 

2013 Pommard – Les Vignots – R. Monnier 
 

Elegant pinot noir, aromatic and fruit driven.  

Soft tannins with a touch of oak. 

 

2011 Châteauneuf-du-Pape 

Château Mont-Redon 
 

Wonderful expression of grenache. Textured 

and rich with depth of flavour and complexity. 

Savoury on the palate. 

Please choose your red wine and white wine  

from the following: 

WHITE 
 

2012 Chablis 1er cru - Montée de tonnerre 

L. Michel 
 

Rich and complex with a pronounced acidity.  

Generous fruit flavours and minerality with a 

long finish. 
 

2013 Puligny-Montrachet – B. Moreau 
 

A medium bodied chardonnay: smooth and 

elegant with a long finish. 

RED 
 

2012 Gevrey-Chambertin – Vieilles Vignes 

F. Magnien 
 

A medium bodied pinot noir. Well structured  

with fruit flavours, firm and elegant tannins,  

and a savoury finish. 

 

2008 Lalande Pomerol – Château La Gravière 
 

A classic blend of cabernet sauvignon and  

merlot, well matured with soft silky tannins. 
 

SWEET 
 

2005 Sauternes - Cuvée Céline 

Clos Le Comte 
 

A classic expression of sauternes. An excellent  

vintage with tropical notes and a wonderful  

balance. 
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RESERVATION 

 

 

 

 

 

CUISINE 

 

 

 

 

 

TEAM 

 

 

 

 

 

 

SEATING 

 

 

OPERATION HOURS 

 

 

 

CLOSING PERIODS 

 

 

 

 

 

 

 

OTHER USEFUL INFORMATION 

 

DRESS CODE 

 

 
 

 

CHILDREN 

F A C T  S H E E T  

2016 
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T A B L E  P L A N  




