AT THE CONNAUGHT

All pricesareinclusive of VAT at the prevailing rate
All pricesarein Pounds Sterling
Please note a discretionary service charge of 12.5% will be added




STARTERS

Terrine of duck foie gras from les Landes confitiild spices,
banana purée, celeriac and gomasio,
crispy ginger bread

OR

Black and creamy Carnaroli Acquerello rice,
sautéed calamari with confit tomato and chorizo,
slightly bitter jus with parsley,

Parmigiano Reggiano foam

OR

New season leeks and Jersey Royal potato \é
flavoured with confit pieces of Bilbao cod in olied and garlic,
black truffle from Périgord condiment
(E5 supplement)

MAIN COURSES

Grilled fillet of sea bream,
baby leeks, Alphonso mango salsa, confit citrus,
Sicilian olive oil with croutons, ginger and coréser

OR

Roasted veal from Limousin,
larded with Taggiasca olives,
crispy polenta, broad beans, spring onion and ttorfiato,
light jus with anchovy from Cantabrique

OR

Corn-fed chicken from Les Landes fricassée
with potato gnocchi, green asparagus from PerndsFaench
morels in Yellow wine from Arbois sauce
(£8 supplement)

Whilst we will do all we can to accommodate guests with food intolerances and allergies,
we are unable to guarantee that dishes will be completely allergen-free




DESSERTS

Selection of fine seasonal cheeses
(Supplement £8.00 as an extra course)

OR

Bourbon vanilla and mascarpone cream,
passion fruit and banana jelly,
lychee granite, pineapple and sesame nougatine

OR

Champagne rhubarb crumble,
lemon grass ice cream,
rhubarb paper

OR

Chocolate ganache,
hazelnut gianduja biscuit and galangal créeme brulee

WINES
WHITE WINE

2011 Chéateau Clément Termes, Gaillac
2010 Albarino O Rosal, Rias Baixas, Spain

RED WINE

2010 Cétes du Rhéne Domaine Mirandole
2008 Bolyki, Egri Bikaver, Hungary

THREE COURSES
£ 42.00 (inclusive of two glasses of wine)
£ 35.00

Whilst we will do all we can to accommodate guests with food intolerances and allergies,
we are unable to guarantee that dishes will be completely allergen-free




