
BEST OF

Bentley’s Rooftop Smoked Salmon 
Potato Blinis & Horseradish

Classic Fish Pie 
Haddock, Prawn, Salmon

Crème Caramel
Armagnac Soaked D’Agen Prunes

£ 5 0  P E R  P E R S O N

F O R  F O O D  A L L E R G I E S  A N D  I N T O L E R A N C E S  P L E A S E  A L E R T  Y O U R  S E R V E R . 
A  D I S C R E T I O N A R Y  1 5 . 0 0 %  S E R V I C E  C H A R G E  W I L L  B E  A D D E D  T O  Y O U R  B I L L .

P R I C E S  A R E  V A T  I N C L U S I V E .  C O V E R  C H A R G E  £ 2 . 0 0 P P.

 T O  S TA R T

M A I N

D E S S E R T

This month we are delighted to present our Best of Bentley’s menu,  
an opportunity for you to sample our most popular dishes,  

alongside a glass of Champagne on us . 

Smoked in-house on the Bentley’s Rooftop,  Chef Corrigan purchased  
our smoker in 2008 and served this dish to Queen Elizabeth II as a  

part of her 80th birthday celebrations .

Our Classic Fish Pie is  famed for those in the London food scene .  Chef Corrigan’s  
ult imate comfort dish,  our sommeliers advise pairing with a White Burgundy  

such as Montagny 1er Cru ‘ Les Coères,  Domaine Feuillat-Juil lot .

A classic for a reason, our Crème Caramel is  s imple yet  decadent,  prepared in the  
tradit ional way.  Our sommeliers recommend pairing with a Sauternes,  such as  

2018 Château Laville ,  Jean-Christophe Barbe.

A V A I L A B L E  M O N D A Y  T O  F R I D A Y ,  1 2 P M  T O  3 P M


