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MAYFAIR

PRIVATE DINING MENU

SAMPLE MENU November 2026

Bread & Butter £6
Olives £6
Rock Oyster £6 each
Native Oyster £7 each
Parmesan Gougere £5 each

Culatello di Zibello £26
Smoked Eel, Prune & Horseradish Toast £8 each
Hake Brandade, Pork Crackling & Crudites £12

Cavatelli & Hare Ragu £16
Cornish Bluefin Tuna Tartare £22
Vitello Tonnato, Green Beans, Quail Egg & Anchovy £18
San Sebastian-Style Wild Mushrooms & Egg Yolk £25
Pork & Pheasant Terrine, Celeriac Remoulade & Cornichons £16
Escarole, Pear & Roquefort Salad £15

Venison, Crushed Swede, Alsace Bacon & Pickled Quince £36
Roast Lamb Loin, Braised Turnips & Anchovy £42
Potato Gnocchi, Chanterelles, Pumpkin & Amaretti £32
Roast Cod, Saffron Mash & Prawn Croustillant £34
Whole Guinea Fowl with Tarragon Cream Sauce £75 for 2

Greens / Potatoes / Salad £7 each
Gratin Dauphinois £10

Creme Brulee £15
Vanilla Choux Bun, Warm Chocolate Sauce & Armagnac Prunes £14
Apple Tarte Tatin £20/£35
Chocolate Sorbet £6 per scoop

24 Month Aged Comte™ £12
Cheese Plate £16

Tomme de Fleurette*, Killeen Mature, Lanark Blue*

*Unpasteurised

Gift vouchers available
Noble Rot Magazine Issue 41 now on sale £14
Who's Afraid of Romanée-Conti: A Shortcut to Drinking Great Wines by Dan Keeling £30
Game may contain shot
Allergen Information is available on request
12.5% Discretionary Service Charge will be added to your bill
We add a discretionary £1 to every bill to raise money for The Royal Marsden Society, a cause close to our hearts.
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Tetramythos, Retsina ‘Natur’; Peloponnese, Greece 2024

E Hidalgo, Oloroso 'Gobernador'; Jerez, Spain NV

Equipo Navazos, Fino 'La Bota 135 Chiclana'; Jerez, Spain NV
Sparkling

Des Grottes, Blanc 'L'Antilope'; Beaujolais, France (0% ABV)

Des Grottes, Gamay 'L'Antidote’; Beaujolais, France (0% ABV)
Quarticello, Lambrusco Emilia 'Neromaestri'; Emilia-Romagna, Italy 2025
Langham Estate, Brut ‘Culver Classic Cuvee’; Dorset, England NV

M Gonet, Extra Brut Blanc de Blancs ‘3 Terroirs’; Champagne, France 2020
Legrand-Latour, Brut Nature 'Eocene'; Champagne, France 2020

P Peters, Brut Blanc de Blancs 'Reserve Oubliee'; Champagne, France NV
Egly-Ouriet, Brut 'Millesime'; Champagne, France 2012

White

Quinta do Ermizio, ‘Chin Chin’; Vinho Verde, Portugal 2025

MA Arndorfer, Gruner Veltliner 'Handcrafted'; Kamptal, Austria 2025

La Magia, Toscana Vermentino; Tuscany, ltaly 2025

A Lambert, Saumur 'Midi'; Loire, France 2024

Schafer-Frohlich, Riesling Trocken; Nahe, Germany 2023

D Carre, Hautes-Cotes de Beaune; Burgundy, France 2023

N Barraco, Terre Siciliane Grillo 'Bianco G'; Sicily, Italy 2024

Cantalapiedra Viticultores, Verdejo '"Majuelo del Chiviritero'; Castilla y Leon, Spain 2023

Ekho, White; Naxos, Greece 2024

F Dumas, Condrieu; N Rhone, France 2023

Rose

Thymiopoulos, Xinomavro Rosé; Macedonia, Greece 2025

Tempier, Bandol Rosé; Provence, France 2025

Red

Bodegas Latue, Tempranillo ‘Don Tinto’; Castilla La Mancha, Spain 2025

A Castro, Tinto; Dao, Portugal 2023

Tetramythos, Mavro Kalavrytino 'Achaia’; Peloponesse, Greece 2024
Terracura, Syrah; Swartland, South Africa 2015

Soca-Rel, Escursac; Mallorca, Spain 2023

Coudert, Fleurie 'Clos de la Roilette - Cuvee Tardive'; Beaujolais, France 2023
Berthaut-Gerbet, Hautes-Cotes de Nuits; Burgundy, France 2023

Cigliano di Sopra, Chianti Classico; Tuscany, ltaly 2024

Les Carmes Haut-Brion, Pessac-Leognan 'C des Carmes'; Bordeaux, France 2019
M&S Ogier, Cote-Rotie; N Rhone, France 2006

Bendito Destino, Tinto 'Field Blend'; Ribera del Duero, Spain 2022

Beer

Rothaus Pilsner (330ml)

Kernel Table Beer (330ml)
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