
Duck liver royale
Macerated cherry, Espelette pepper,  popcorn, dark

chocolate 

Cornish red mullet
Broad beans,  dashi “beurre blanc”,  Oscietra caviar &

trout roe

T H E  G A L L E R Y  -  S U M M E R  C E L E B R A T I O N  D I N N E R
P A C K A G E

BBQ short rib
Grelot onion, pepper chutney, bottarga

Apricot & lime granita 
Goat’s cheese panna cotta, elderflower, sesame

tuille

Gianduja semifreddo 
Yuzu, camomile,  honey

Available for groups of 8 -  16
£125pp 

Optional add-ons to enhance your experience:
Cheese course of Brie on toast,  honey, pear chutney, black

truffle £15 supp per person
Port:  Quinta de La Rosa 10yo Tawny Port £16.50 a glass 

Dessert wine:  2022 Lyrarakis Liastos Sun-dried, Crete £12 a glass

Menu includes:
Welcome canape per person

Glass of sparkling wine on arrival 
½ bottle of wine per person 

Still & Sparkling Water 
Tea & Coffee with petit four per person

2021 Riesling, Bruno Sorg, Alsace, France
2019 JM Cazes,  Château Les Ormes de Pez


