BENTLEY’S

PRIVATE DINING A LA CARTE MENUS
UP TO 16 PEOPLE

£85 PER PERSON

Selection of Dressed Oysters £15pp

Rooftop Smoked Salmon
Potato Blinis, Horseradish

Tartare of Irish Hereford Prime Beef
Opyster Cream, Crispy Shallots

Scallop Ceviche
Jalapetio, Mint, Blood Orange

Cornish Crab & Mussel Soup

Coconut, Ginger, Lime

Sherry Cured Foie Gras
Rhubarb, Sauternes, Brioche
Burrata (v)

Blood Orange, Treviso, Almonds

Monkfish Goan Curry
St Austell Bay Mussels, Coconuf, Lime

Barbeque Gurnard
Cafe’ de Paris Butter, Hispi Cabbage

Himalayan Salt Aﬁed Sirloin of Beef
Au

oivre

Lobster Spaghetti

Tomato, Basil

Classic Fish Pie
Prawns, Haddock, Salmon

Parmesan Gnocchi (IV)
White Asparagus, Pea, Wild Garlic, Morels

Rose Water Rice Puddin
Rhubarb, Mango, Lychee, Pistachio

Warm Chocolate Cake
Coffee Sabayon, Walnuts

Craquelin Choux
Hazelnut Praline

Rhubarb, Blood Orange, Ginger
Malt Wafer

Créme Caramel
Armagnac Soaked dAgen Prunes

Chef'’s Selection of Cheese
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