
Amuse  Bouche  



*



Gr i l led  Octopus
Fennel ,  o range  & bas i l  sa lad ,  s i racha  mayo

 
Beef  Tar ta re  

P ick led  onion ,  smoked gar l ic ,  rad ish
(Caviar  –  supplement  £10)



 Wi ld  Mushrooms & Truf f les
Pota to  sa la rda ise ,  qua i l  eggs  



*



Beef  Wel l ing ton
Pota to  dauphinoise ,  seasonal  vege tab les  & red  wine  sauce  



Sa l t imbocca

Guinea  fowl ,  sage  & prosc iu t to ,  l emon thyme 



Cod
Bra ised  oxta i l ,  sp iced  sand  car ro t  puree



*



Sorbe t  



*
Br i t i sh  Cheese  Se lec t ion   

 Cheese  c rackers ,  red  onion  marmalade   



Chocola te  & Nuts
Chocola te  & haze lnut  s l ice  (GF)

  
Prunes  in  Rum & Cognac  –  Pruneaux d’Agen au  Rhum

Vani l la  ice  c ream



£75 for  th ree  courses  /  £85  for  four  courses  



WINTER PRIVATE DINING MENU
RESTAURANT AT THE CAPITAL


