
P R I V A T E  D I N I N G  A  L A  C A R T E  M E N U S  
U P  T O  1 6  P E O P L E

Selection of Dressed Oysters

Cornish Dressed Crab 
Mayonnaise  

Tartare of Yellowfin Tuna
Sesame, Wasabi, Avocado 

Scallop Ceviche
Jalapeño, Mint, Blood Orange 

Bentley’s Shellfish Cocktail
Cornish Crab, Atlantic Prawns, Lobster, Brown Shrimp, Langoustine 

Tartare of Irish Hereford Prime Beef 
Oyster Cream, Crispy Shallots 

Burrata (v)
Blood Orange, Treviso, Almonds

£ 1 3 0  P E R  P E R S O N

Monkfish Goan Curry 
St Austell Bay Mussels, Coconut, Lime  

Pan Seared Turbot
Olive Oil Mash, Langoustine Sauce 

Himalayan Salt Aged Sirloin of Beef
Au Poivre 

Whole Grilled Lobster
Lemon, Garlic, Almond Butter 

Dover Sole Meunière 
Brown Butter, Lemon, Caper 
Parmesan Gnocchi (v)

White Asparagus, Pea, Wild Garlic, Morels

Rose Water Rice Pudding 
Rhubarb, Mango, Lychee, Pistachio  

Warm Chocolate Cake
Coffee Sabayon, Walnuts 

Craquelin Choux
Hazelnut Praline 

Rhubarb, Blood Orange, Ginger
Malt Wafer 

Crème Caramel 
Armagnac Soaked d’Agen Prunes

Chef ’s Selection of Cheese 
Petit Fours


