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T A K E  Y O U R  T E A M  S K Y - H I G H
T H I S  S P R I N G
Escape the everyday and treat your team with an exclusive private lunch
or dinner at The Lookout on Level 50. Set against sweeping city views,
“Spring in the Sky” brings together seasonal, vibrant dishes and an
unforgettable setting perfect for entertaining clients or celebrating your
team in style.

Available from 1st April to 31st May, enjoy a beautifully curated spring
menu designed to reflect the brightness of the season. Whether it’s a
relaxed lunch or an elegant evening gathering, this is private dining
elevated in every sense.

£150 ex VAT per person (minimum 15 guests)

A £250 security fee and 13.5% discretionary service charge apply

To book: hello@rhc8bishopsgate.com



SPRING IN THE SKY
LUNCH MENU
* A V A I L A B L E  1 S T  A P R I L  -  3 1 S T  M A Y

£150 ex VAT pp (Minimum Guests 15)

A glass of Rathfinny Classic Cuvee Brut, Sussex, England 

O N  A R R I V A L

*£250 Security Fee and 13.5% Discretionary Service charge applies

T R I O  O F  C A N A P É S
*Served seated or passed on arrival

R E D  P E P P E R  T A C O  ( V E )
Chipotle sweet potato, leche

de Tigre & sweetcorn

C O R N I S H  L A N G O U S T I N E  &
C H I C K E N  T S U K U B A

Karashi mustard mayonnaise

H E R E F O R D  B E E F  T A R T A R E
Croustade, horseradish mascarpone,

cured St Ewe egg yolk

F I R S T  C O U R S E
W H I P P E D  W H I T E  L A K E  E N G L I S H  F E T A  ( V )  ( G F )

Marinated summer vegetables, Heritage tomatoes, gazpacho vinaigrette (VE available on request)

M A I N  C O U R S E
C O R N I S H  H A K E  ( G F )

Courgette flower, red pepper purée, roasted fish butter sauce

C H I C K P E A  P A N I S S E  ( V E )  ( G F )
Artichoke and grilled courgette, tomato chutney, hazelnut dukka 

D E S S E R T
E T O N  M E S S  P A R F A I T  ( G F )  ( V )

White chocolate & Tahitian vanilla parfait, strawberry sorbet, macerated salad of English strawberries, Crisp meringue 
(VE available on request)

P E T I T  F O U R S
Lemon Macaroon 
Chocolate Truffle

B E V E R A G E
1 glass house wine, soft drinks, water, tea, and coffee
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MATT LIPTROT

HEAD OF EVENTS & SALES

E: matt.liptrot@rhubarb.co.uk:

07867127928

W: 8bishopsgate.com

8 Bishopsgate, London, EC3 V4Q
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