Deck
the halls
CLICK FOR CHRISTMAS 2019

’Tis the Season
to be Jolly
A selection of sample menus for the 2019 festive season:
FESTIVE AFTERNOON TEA

BOXING DAY LUNCH

Jean-Georges at The Connaught
VIEW >

Hélène Darroze at The Connaught
VIEW >

FESTIVE MENU DU JOUR

NEW YEAR’S EVE DINNER

Jean-Georges at The Connaught
VIEW >

CHRISTMAS EVE DINNER
Hélène Darroze at The Connaught
VIEW >

CHRISTMAS DAY LUNCH
& DINNER
Jean-Georges at The Connaught
VIEW >

Hélène Darroze at The Connaught
VIEW >

NEW YEAR’S EVE DINNER
Jean-Georges at The Connaught
VIEW >

NEW YEAR’S DAY LUNCH
Hélène Darroze at The Connaught
VIEW >

CHRISTMAS DAY LUNCH
Hélène Darroze at The Connaught
VIEW >
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CHRISTMAS AS
IT SHOULD BE
BEAUTIFULLY REFINED AND UTTERLY JOYFUL

This year, allow us to bring you the most perfect Christmas imaginable
at The Connaught. Countless thoughtful touches and our spectacular
Christmas tree.
Rich culinary tradition is conjured up on a plate at our two Michelin-starred
restaurant Hélène Darroze at The Connaught. Festive menus with a twist
are served in Jean-Georges at The Connaught, overlooking the twinkling
lights of Mount Street.
We take care of every detail, so you can completely relax and enjoy this
magical time with your loved ones. One golden moment after another.
There’s simply nothing quite like it.
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FESTIVE
Afternoon tea
JEAN-GEORGES AT THE CONNAUGHT
19 NOVEMBER 2019-1 JANUARY 2020 SAMPLE MENU
BEGIN WITH A GLASS OF LAURENT PERRIER
CHAMPAGNE OR A FESTIVE MOCKTAIL
A SAVOURY BOUCHE
FINGER SANDWICHES

PASTRIES

Cucumber
Greek yogurt, lime, mint, herb bread

Spiced chocolate fondue
Gingerbread

Egg & truffle m onnaise
Watercress, onion bread

Chestnut cupcake
Walnut sponge, pear

H. Foreman’s smoked salmon
Chipotle, coriander, iceberg lettuce

Orange
Hazelnut praline, orange mousse

Roast ham & butternut squash
White miso, black pepper, walnut bread

Coconut
Passion fruit jelly, whipped coconut cream

Coronation turkey
Spiced turkey, coriander mayonnaise

Apple
Spiced mince, cinnamon cream, speculoos

SCONES

Chocolate Christmas log
Raisin shortbread, caramel, chocolate crémeux

Plain & raisin scones
Home-made strawberry jam
& lemon curd, Cornish clotted cream

AFTERNOON TEA WITH CHAMPAGNE OR A FESTIVE
MOCKTAIL AND A TREAT TO TAKE HOME £75 PER PERSON
CHILDREN’S AFTERNOON TEA WITH A FESTIVE MOCKTAIL
A TREAT TO TAKE HOME £37.50 PER CHILD
All prices are in Pounds Sterling.
Please note a discretionary service charge of 12.5% will be added to your bill.
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.

CLICK TO BOOK

Please note this menu is a sample and all items are subject to change.

< BACK

NEXT >

festive menu
du jour
JEAN-GEORGES AT THE CONNAUGHT
10-24 DECEMBER 2019 SAMPLE MENU
TRUFFLE FRITTERS
Parmesan, black truffle mayonnaise

DIVER SCALLOPS
Warm black truffle crostini

LINE-CAUGHT TURBOT
Red curry emulsion, sprouting broccoli

ROAST TURKEY
Mushroom & chestnut stuffing, Brussels sprouts, cranberry sauce

CHOCOLATE & ORANGE
Chocolate crémeux, orange sorbet

FOUR COURSE LUNCH &
DINNER MENU
£95 PER PERSON
Children's and a la carte menu also available.
All prices are in Pounds Sterling.
Please note a discretionary service charge of 12.5% will be added to your bill.
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.

CLICK TO BOOK

Please note this menu is a sample and all items are subject to change.
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CHRISTMAS EVE
DINNER
HÉLÈNE DARROZE AT THE CONNAUGHT SAMPLE MENU
SCALLOP
Davy Price – Scotland
Hass avocado, ‘Fine de Claire’ oyster, Kristal caviar

FOIE GRAS
Robert Dupérier – Landes, France
Timut pepper, mendiant fruits, port

LOBSTER
Phil Trebilcock – Cornwall
Endive, black truffle from Périgord, chestnut

PEAR
Mouneyrac – France
Yuzu, gingerbread

FOUR COURSE MENU
£155 PER PERSON
CHILDREN’S MENU
£95 PER CHILD
All prices are in Pounds Sterling.
Please note a discretionary service charge of 12.5% will be added to your bill.
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.
We will require full prepayment of the menu price upon making reservation
which will be non-refundable after. Please note this menu is a sample and all
items are subject to change.
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CHRISTMAS DAY
lunch & DINNER
JEAN-GEORGES AT THE CONNAUGHT SAMPLE MENU
AMUSE-BOUCHE

MAINS

Tuna tartare
Caviar, chives

Roast turbot
Maple syrup & celeriac purée, pink peppercorn
vinaigrette

STARTERS
Beetroot salad
Endives, walnuts, goat’s cheese fondue
Warm mushroom salad
Pine nut vinaigrette, wild sprouts
Tagliatelle with black truffle
Mozzarella, parmesan
Seared diver scallops
Squash spaghetti, pumpkin seeds, ponsu popcorn
Spiced chicken soup
Seared foie gras, black tru

Butter poached lobster
Meyer lemon risotto, caramelised fennel
Roast Bronze turkey
Traditional accompaniments, cranberry sauce
Cornish lamb chops
Red curry carrots, coconut, lime
Spice-crusted venison
Glazed red cabbage, chestnut purée

DESSERTS
Christmas log
Coconut mousse, mango, passion fruit sorbet
Chocolate & orange
Chocolate crémeux, orange sorbet
Chestnut Mont Blanc
Whipped cream, chestnuts, clementine sorbet
Chocolate fondant
Vanilla ice cream, chocolate streusel

FOUR COURSE MENU
£210 PER PERSON
Children's and la carte menu also available.
All prices are in Pounds Sterling.
Please note a discretionary service charge of 12.5% will be added to your bill.
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.
We will require full prepayment of the menu price upon making reservation which
will be non-refundable after. Please note this menu is a sample and all items are
subject to change.
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CHRISTMAS DAY
lunch
HÉLÈNE DARROZE AT THE CONNAUGHT SAMPLE MENU
FOIE GRAS
Robert Dupérier – Landes, France
Clementine, jasmine tea, mendiant fruits

HAND-HARVESTED SCALLOP
Davy Price – Scotland
Black truffle from Périgord, pumpkin, Parmigiano Reggiano

SEA BASS
Heidi Jane – Devon
Oscietra caviar, white cocoa bean, ‘Fine de Claire’ oyster, lemongrass

GUINEA FOWL
Arnaud Tauzin – Les Landes
Black truffle from Périgord, celeriac, ‘vin jaune d’Arbois’

BRIE
Meaux – France
Black truffle, herbs, salad

CHESTNUT Ardèche – France
Apple, quince, Calvados

SIX COURSE MENU
£295 PER PERSON
FOUR COURSE CHILDREN’S MENU
£130 PER CHILD
All prices are in Pounds Sterling.
Please note a discretionary service charge of 12.5% will be added to your bill.
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.
We will require full prepayment of the menu price upon making reservation
which will be non-refundable after. Please note this menu is a sample and all
items are subject to change.
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BOXING DAY
LUNCH
HÉLÈNE DARROZE AT THE CONNAUGHT SAMPLE MENU
SELECTION OF
SHARING STARTERS
Guinea fowl, foie gras and pistachio
pickled vegetables
‘Perles Blanches’ oyster with saké granité
Oscietra caviar, green apple
Jerusalem artichoke velouté
black truffle chantil
‘Noir de Bigorre’ charcuterie board
ham, mortadella, dried duck sausage

CHOICE OF MAIN COURSES
Roasted hand-harvested scallops from Scotland
carrot and citrus mousseline, Timut pepper reduction with
spring onion and fresh coriander
Or
Endives salad with Muscat grapes
fresh walnuts and stichelton
Or
Mac and cheese
blue lobster and Bellota ham (supplement £40)
Or
The iconic Hélène Darroze Burger
Mexican mollé, confit beef cheek, oasted foie gras from les
Landes and fresh coriander
Or
Risotto with confit tomatoe
Taggiasche olives and basil, Manni olive oil

CHEESE TO BE SHARED
Brie cheese
stu ed with black truffle om Périgord, herbs and salad

SELECTION OF
SHARING DESSERTS
Chestnut and citrus Mont-Blanc
Dark chocolate Saint-Honoré

FOUR COURSES INCLUDING
SHARING STARTERS
£125 PER PERSON

Fresh fruit salad

All prices are in Pounds Sterling.
Please note a discretionary service charge of 12.5% will be added to your bill.
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.
We will require credit card details to be provided upon booking. We maintain a 48
hour cancellation policy. Please note this menu is a sample and all items are subject to
change.
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NEW YEAR’S EVE
DINNER
HÉLÈNE DARROZE AT THE CONNAUGHT SAMPLE MENU
CAVIAR

BRIE

Krystal – Amur River
‘Perle Blanche’ oyster, saké, Kampot pepper,
green apple

Meaux – France
black truffle, herbs, sal

LOBSTER
Phil Trebilcock – Cornwall
Hass avocado, samphire, enoki,
‘Retour d’Hanoï’ consommé

HAND-HARVESTED SCALLOP
Davy Price – Scotland
black truffle om Périgord, pumpkin,
Parmigiano Reggiano

GRAPEFRUIT
Ruby – Florida
tea, Sicilian pistachio

CHOCOLATE
Manjari – Madagascar
passion fruit, coffee

TURBOT
Stella Marris – Cornwall
Boudin noir, Jerusalem artichoke, black truffle,
balsamic vinegar

PIGEON
Marie Leguen – Périgord
foie gras, turnip, bergamot, whiskey

EIGHT COURSE MENU
£325 PER PERSON
All prices are in Pounds Sterling.
Please note a discretionary service charge of 12.5% will be added to your bill.
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.
We will require full prepayment of the menu price upon making reservation
which will be non-refundable after. Please note this menu is a sample and all
items are subject to change.
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NEW YEAR’S EVE
DINNER
JEAN-GEORGES AT THE CONNAUGHT SAMPLE MENU
CAVIAR
Crème fraîche, crepe, chives

TUNA TARTARE
Green apple, celeriac & yuzu mustard sauce

TAGLIATELLE
White truffles,

zzarella, parmesan

CORNISH SEA BASS
Steamed with mushrooms, herbal clam broth, potato
purée

WAGYU BEEF TENDERLOIN
Crackling potatoes, spicy béarnaise

72% DARK CHOCOLATE
Caramelised pecan nuts, chocolate mousse, hazelnut
sponge, Madagascan vanilla ice cream

SIX COURSE MENU
£195 PER PERSON
À la carte menu also available

All prices are in Pounds Sterling.
Please note a discretionary service charge of 12.5% will be added to your bill.
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.
We will require prepayment of £95 per person upon making reservation which
will be non-refundable after. Please note this menu is a sample and all items are
subject to change.
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NEW year’s DAY
LUNCH
HÉLÈNE DARROZE AT THE CONNAUGHT SAMPLE MENU
SELECTION OF
SHARING STARTERS
Guinea fowl, foie gras and pistachio pie
pickled vegetables
‘Perles Blanches’ oyster with saké granité
Oscietra caviar and green apple
Jerusalem artichoke velouté
black truffle chantil
‘Noir de Bigorre’ charcuterie board
ham, mortadella, dried duck sausage

CHOICE OF MAIN COURSES
Roasted hand-harvested scallops from Scotland
carrot and citrus mousseline, Timut pepper reduction
with spring onion and fresh coriander
Or
Endives salad with Muscat grapes
fresh walnuts and stichelton
Or
Mac and cheese
blue lobster and Belotta ham (supplement £40)
Or
The iconic Hélène Darroze Burger
Mexican mollé, confit beef cheek, roasted foie gras from
les Landes and fresh coriander
Or
Risotto with confit tomatoe
Taggiasche olives and basil, Manni olive oil

CHEESE TO BE SHARED
Brie cheese
stu ed with black truffle om Périgord, herbs and salad

SELECTION OF
SHARING DESSERTS
Chestnut and citrus Mont-Blanc
Dark chocolate Saint-Honoré

FOUR COURSES INCLUDING
SHARING STARTERS
£125 PER PERSON

Fresh fruit salad

All prices are in Pounds Sterling.
Please note a discretionary service charge of 12.5% will be added to your bill.
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. We
will require credit card details to be provided upon booking. We maintain a 48 hour
cancellation policy. Please note this menu is a sample and all items are subject to
change.
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HOW TO BOOK
CHRISTMAS
& NEW YEAR
DINING
TO MAKE YOUR RESERVATION

THE GIFT OF LUXURY

HÉLÈNE DARROZE
AT THE CONNAUGHT

Give someone a taste of The
Connaught with one of our gift
vouchers this festive season.

T +44 (0)20 3147 7200
E helenedarroze@the-connaught.co.uk
JEAN-GEORGES
AT THE CONNAUGHT
T +44 (0)20 7107 8861
E dining@the-connaught.co.uk
For Jean-Georges Christmas Day Lunch bookings
contact: jgenquiries@the-connaught.co.uk
or +44 (0)20 3147 7103

THE CONNAUGHT
CARLOS PLACE MAYFAIR
LONDON W1K 2AL
T +44 (0)20 7499 7070
E info@the-connaught.co.uk
W the-connaught.co.uk
< BACK TO MENUS

BUY NOW

