
 
 

Beet root  ta r ta re :  haze lnuts ,  apple  & goats  cheese
 

Red mul le t :  ra ta toui l le ,  burn t  orange ,  vani l la  & cardamom
reduct ion

 
Chicken  l iver  par fa i t :  on ion  marmalade  & br ioche

 

*
 

Seafood spaghet t i :  chi l l i ,  gar l ic ,  cherry tomato & white  wine

 

Confi t  duck leg:  sautéed potatoes,  fennel ,  watercress

 
 Miso  mar ina ted  auberg ine :  sesame seeds  & green  onion    
*
 

Lemon posse t :  b lueber ry  & lemon thyme compote ,  shor tbread  
 

Doughnuts :  sa l ted  caramel  & dark  chocola te  sauce

Eaton  Mess

*

Br i t i sh  cheese  se lec t ion :  f rozen  grapes ,  a lmond,  l inseed  &

cherry  c rackers  (£10  Supplement )
 

          

Two Courses = £39 / Three Courses = £49/ Four Courses = £59

THE CAPITAL PRIVATE DINING MENU 1
RESTAURANT AT THE CAPITAL

Please  inform us  i f  you  have  any  food  a l le rg ies  or  d ie ta ry  requi rements .  15% discre t ionary
serv ice  charge  appl ies  to  the  f ina l  b i l l .

 


