
No. 4 St James’s Square, London, SW1Y 4JU  |  +44 (0)20 7827 5746

LUNCH & DINNER  
SPRING / SUMMER  2023

(V) - Vegetarian (GF) -  Gluten Free  (VG) - Vegan

Please note that all guests will be served the same menu selection with the exception of dietary requirements. Please 

make the team aware of any dietary or allergy requirements, and they will be delighted to assist you. 

All prices stated  exclude VAT

ESSENTIAL MENU  - £48.00 p e r  p e r s o n

A v a i l a b l e  f o r  £ 4 8  m e m b e r s  o n l y ,  £ 6 3  f o r  n o n - m e m b e r s

P l e a s e  c h o o s e  t h e  s a m e  s t a r t e r ,  m a i n  c o u r s e  a n d  d e s s e r t  f o r  a l l  o f  y o u r  
g u e s t s  a n d  a d v i s e  o n  d i e t a r y  r e q u i r e m e n t s .  

I f  t h e  m e n u  h a s  n o t  b e e n  c o n f i r m e d  a  w e e k  p r i o r  t o  t h e  e v e n t  d a t e ,  
g u e s t s  w i l l  b e  s e r v e d  C h e f s  c h o i c e .  

A l l  m e n u s  w i l l  b e  f o l l o w e d  b y  c o f f e e  &  c h o c o l a t e s .

Starter  

Gazpacho Soup (V)

Cambrian Ham Hock & 
Pea Terrine
Beetroot Piccalilli

Smoked Mackerel 
Brandade
Pickled Cucumber, English Radishes, 
Toast

Main 

Poached Salmon
Leek & Dill Fishcake, Wilted Greens, 
Tartare Sauce

Roast Chicken 
Supreme (GF)

Buttered Summer Beans, Sage Mash, 
Café Au Late Sauce

Grilled Tuscan Vegetable 
Risotto (VG, GF)

Parmesan Crisp, Basil Oil

Dessert
Vanilla Panna Cotta (V)

Summer Berries

Milk Chocolate 
Brownie (V)

Cinnamon Ice Cream 

Pineapple 
Carpaccio (VG, GF) 
Coconut & Lime
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PREMIUM MENU - £63.00 p e r  p e r s o n

Starter  

Crayfish & Mango 
Cocktail
Tomato Jelly, Compressed 
Cucumber, Sourdough

Smoked Chicken & 
Asparagus Tian (GF)

Truffle & Chive Emulsion

Burrata (V)

Heritage Tomatoes, Basil Pesto, 
Toast

Main 

Quinoa & Basil Crusted 
Cod
Clam & Spring Vegetable Veloute, Sea 
Herbs

Wild Mushroom Risotto (V)

Crispy Hens Egg, Shaved Parmesan

Roast Lamb Rump (GF) 
Pea Puree, Confit Cherry Tomato, 
Fondant Potato, Baby Vegetables

Dessert

Apple Tatin (V)

Vanilla Ice Cream

Glazed Lemon Tart (V)

Summer Berries

Eton Mess (V) 

EXCLUSIVE  MENU - £78 .00  p e r  p e r s o n

Starter  

Wye Valley 
Asparagus (V, GF)

Grilled Artichoke, Parmesan 
Custard, Summer Truffle 
(available from May - June)

Free Range Suffolk 
Honey Glazed Hock 
Crispy Hen's Egg, Chilled Pea 
Soup, Buttermilk

Smoked Duck (GF)

Celeriac & Apple Salad, 
Kumquat Jam, Toasted 
Hazelnuts

Main 

Grilled Seabass (GF)

Spinach Gnocchi, Lobster Bisque, 
Samphire

Roast Fillet of Beef
Braised Shin Croquette, Potato & 
Thyme Terrine, Confit Baby Carrots, 
Port Jus

Peterhead Poached Hake
Kale & Quinoa Potato Cake, Crispy 
Squid & Shellfish Veloute

Dessert

Baileys & White 
Chocolate Bread & 
Butter Pudding (V)

Caramelised Banana

Paxton's Cheese 
Selection (V)

Selection of Crackers, Chutney & 
Fresh Fruit

Lemon Syllabub (V)

Poached Summer Fruits, Mint 
Tuile
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