
S I X  P A R K  P L A C E
S T  J A M E S ' S  L O N D O N

EST 1910

F O O D  &  D R I N K
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M A I N S

F I S H

Roast Cod Fillet, Bean Cassoulet (h) (gf)

Roast Sea Bream, Celeriac Purée, Herb Butter (h) (gf)

Breaded Haddock Fillet, Tartare Sauce (h)

Spiced Crab Fish Cake, Sweet Chilli & Coriander

M E AT

Slow-cooked Pork Belly, Champ Mash, Mustard Velouté (h) (gf)

Lamb Rump, Broad Bean Purée, Salsa Verde (h) (gf)

Butter Chicken Curry, Saffron Spiced Rice (h) (gf)

Confit Duck Leg, Rocket, Watermelon, 

Citrus Japanese Dressing (gf)

V E G E TA R I A N

Wild Mushroom Risotto (vg) (gf)

Roast Squash, English Feta, Balsamic Vinegar  

& Pumpkin Seeds (v) (gf)

D E S S E R T S

Panna Cotta, Poached Rhubarb, Crumble (gf upon request)

Chocolate Mousse & Almond Brittle (gf)

Chocolate Brownie (vg and gf upon request)

S T A R T E R S

Cornish Crab, Fennel Salad, Crème Fraîche (gf)

Grilled Chicken Breast, Caesar Salad,  

Croutons, Aged Parmesan (gf)

Kale Salad, Avocado, Lahvosh (vg) (gf)

Mushroom Broth, Cabbage, Noodles, 

Egg (h) (vg without egg) (gf)



C A N A P É S



C A N A P É S

H O T

Pork & Pistachio Turnover

Wild Mushroom & Truffle Arancini (v) (gf)

Courgette & Piquillo Pepper Tarlets (v)

Crispy Mac & Cheese Bites (v) 
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C O L D 

Smoked Salmon & Crab Ballotine (gf) 

Chicken Liver Parfait, Caramelised Onion (gf) 

Foie Gras au Torchon, Toasted Brioche, Fig Chutney (gf) 

Seared Tuna Loin, Citrus Yuzu Dressing, Avocado Purée (gf)

San Marzano Tomato Bruschetta (vg)

Crab Toast, Pickled Cucumber

D E S S E R T S

Chocolate & Salted Caramel Tart (gf upon request)

Passion Fruit Cheesecake

Mini Profiteroles



L U N C H  &  D I N N E R



L U N C H  &  D I N N E R
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M A I N S

F I S H

Roast Cod, Herb Bean Cassoulet, Chive Oil (gf)

Fish Cake, Sautéed Spinach, Warm Tartare Sauce

Pan Fried Sea Bream, Heritage Tomato & Fennel Salad (gf)

M E AT

Chicken & Mushroom Pie, Tarragon Velouté

Roast Chicken Breast, Spring Greens,  

Soft Polenta & Chicken Jus (gf)

Herb Cumberland Sausage, Mustard Mash, Onion Jus (gf)

Sirloin Steak, Forestière Sauce & Potato Fondant (gf)

V E G E TA R I A N

Pearl Barley Risotto, Avocado Purée, 

Caramelised Egg Plant Dip (vg) (gf)

Mushroom Pithivier, Madeira Sauce, Sautéed 

Spinach & Roast Baby Carrots (v)

Roast Aubergine, Brick Pastry, Baba Ghanoush, Pickled Red 

Onions, Mizuna (vg)

D E S S E R T S

Chocolate & Salted Caramel Tart, Crémeux, 

Chantilly Cream & Pistachios

Chocolate Fondant, Chantilly Cream

Rum Baba, Vanilla Chantilly, Grapefruit

Lemon Tart, Swiss Meringue (gf upon request)

Vanilla Crème Brûlée, Shortbread Biscuit 

Coconut Panna Cotta, Mango Compôte (vg) (gf)

Table Cheese Board (gf) (supplement)

S T A R T E R S

Rabbit, Pigeon & Chicken Terrine, Dijon Mustard & Pickles (gf)

White Onion & Cider Soup, Gruyère Croûte (v) (gf)

Heritage Tomato & Burrata Salad, Wild Rice (v) (gf)

Cornish Crab, Pickled Fennel & Celery Salad, 

Crème Fraîche (gf)

Grilled Tenderstem Broccoli, Ajo Blanco, 

Smoked Almonds (vg) (gf)



G A R D E N



G A R D E N  B B Q  &  S T O N E - B A K E D  P I Z Z A S
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D E S S E R T S

Eton Mess, Seasonal Fruits, Vanilla Chantilly (gf)

Cream & Country Cart Ice Cream

Choice of Eight Flavours: 

Madagascan Vanilla

Raspberry Meringue

Rum & Raisin

Mint Choc Chip

Millionaire’s Shortbread

Strawberries & Cream

Chocolate Ripple

Honeycomb Crunch

Vanilla Panna Cotta Shot, Poached Rhubarb, 

Pistachio & Oat Crumble (gf upon request)

Coconut Panna Cotta, Mango Compôte (vg)

M E A T

Aged Beef Burger, Barber’s Cheddar, Brioche Bun

Pork & Apple Sausages, Whole Grain Mustard & Honey Glaze (gf)

30-Day Aged Chateaubriand, Truffle Butter (gf)

BBQ Chicken Leg, Nigella Seeds (gf)

24hr Brined Spatchcock Baby Chicken, Chimichurri,  

Grilled Lemon (gf)

30-Day Aged Sirloin Minute Steak, Peppercorn Sauce (gf)

Sticky Hoisin Pork Ribs (gf)

F I S H

Brindisa Chorizo & Tiger Prawn Skewers (gf)

Asian Marinated Salmon Fillet, Chilli & Spring Onion (gf)

V E G E T A R I A N

Chargrilled Aubergine, Baba Ganoush, Tabbouleh,  

Tahini Dressing (vg)

Chickpea Burger, Avocado, Tomato Salsa, Sweet Peppers (vg)

P I Z Z A

Margarita Pizza, Buffalo Mozzarella (v)

Pizza Bianca, Parma Ham, Rocket

Margarita Pizza, Nduja, Buffalo Mozzarella

S I D E S

Caesar Salad, Marinated Anchovies, Sourdough Croutons (v) (gf)

Super-food Salad, Roast Squash, Yogurt Dressing, Dukka (v)

Grilled Corn on the Cob, Garlic & Herb Butter (v) (gf)

Baby Potato Salad, Mustard Mayo, Chive (v) (gf)

Truffled Mac & Cheese (v)

Roasted Baby Potatoes, Crispy Garlic (vg) (gf)

Orzo Pasta Salad, Sundried Tomatoes  

& Piquillo Peppers (vg)



You can’t just eat good food.  You need to talk about it too.

K U R T  V O N N E G U T

I F  T E M P T A T I O N  H A S  L E D  Y O U  T O  W A N T  T O  V I E W  M O R E ,  

P L E A S E  E M A I L  H E L L O @ S I X P A R K P L A C E . C O . U K  F O R 

O U R  F U L L  F O O D  A N D  W I N E  B R O C H U R E


