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An evening with members of the
Royal Philharmonic Concert Orchestra

CHAMP DE MARS

ciroc vodka, rum blend, pineapple liqueur, lime juice, sage cordial, yoghurt

Starters
CAROTTES RAPEES
SOUPE A ’OIGNON GRATINEE

Mains
STEAK A LA BORDELAISE
SAUMON POCHE AU CONCOMBRE MARINE
RAGOUT AUX ARTICHAUTS

Desserts
CREME BRULEE
FRAISIER A LA FLEUR DE SUREAU

SABLE ET MACARON

All gratuities are managed independently ~ Please inform your server if you have any food allergies or special dietary needs
Gluten free menu available ~ No flash, or intrusive photography ~ v - vegetarian | vg - vegan



