
À  L A  C A R T E  M E N U

THE CONNAUGHT GRILL first opened its doors 
on 2 May 1955. The space was richly furnished 
with old English lithographs adorning the walls 
and the tables were widely spaced providing 
discretion for all diners, many of whom were 
regulars.
	 In 1975 Michel Bourdin became the Head 
Chef of the then named Grill Room where he 
would stay for many years. When he arrived 
it is rumoured he was told to change nothing 
but slowly he made his mark insisting on never 
giving way to new fads such as Nouvelle Cuisine 
as the cooking found in the Grill would never go 
out of style.
 	 The Connaught Grill garnered widespread 
renown over its proceeding 45 years as a bastion 
on the British restaurant scene before closing its 
doors in 2000. 
	 It now returns with a contemporary 
creativity in both the design and cuisine 
underpinned by a respectful nod to its 
distinguished heritage. The interior design is 
led by John Heah with a strong focus on art 
and craftsmanship complete with extraordinary 
signature wall panels, tables and chairs made by 
Mira Nakashima especially for The Connaught 
Grill. The menu is a modern interpretation  of  
a classic grill created under the direction of 
internationally renowned chef Jean-Georges 
Vongerichten with a few dishes taken directly 
from the original menu.

PTOLEMY MANN has firmly established 
herself as a leading chromatic minimalist artist 
whose craftsmanship expresses an abstract 
narrative. 
	 Ptolemy has partnered with The 
Connaught Grill with six of her hand-dyed 
and woven artworks being transformed into 
thoughtfully-crafted  
menu covers.



S P I T  R O A S T E D  R A C A N  O R G A N I C  C H I C K E N
Pays de Racan, Loire Valley, France 875 Kcal 
Half 5 0  • Whole 1 0 0

L I M O U S I N  V E A L  6 5
Milk fed 
Correze, France 742 Kcal 

O R G A N I C  W E L S H  L A M B  6 5
Rhug Estate, Wales 288 Kcal

H E R E F O R D  B E E F  F I L L E T  5 8
Add Diane sauce 22 375 Kcal

28 days aged in Himalayan salt 
Wexford County, Ireland 280 Kcal

J A P A N E S E  B L A C K  B E E F  8 0
21 days aged 
Kyushu, Japan 280 Kcal

A 5  K O B E  B E E F  100g 1 2 0 
Hyogo Prefecture, Japan 201 Kcal

G R I L L E D  M E A T
Served with honey glazed shallots

W I L D  S C O T T I S H  S A L M O N  O N  T H E  B O N E  4 2 
Isle of Skye, Scalloway, Scotland 651 Kcal

T U R B O T  O N  T H E  B O N E  8 0
South-West Coast, Plymouth, England 475 Kcal

R E D  G U R N A R D  6 2
South-West Coast, Plymouth, England 338 Kcal

D O V E R  S O L E  7 4
Brixham, County Devon, England 890 Kcal

S C O T T I S H  L O B S T E R  9 0
Isle of Skye, North West Coast, Scotland 296 Kcal

G R I L L E D  F I S H
Served with heart of sucrine salad

C H I P S  9  130 Kcal

M A S H E D  P O T A T O E S  9  235 Kcal

P O T A T O  R Ö S T I  1 4
Crème fraîche, chives 177 Kcal

S U M M E R  L E A F  S A L A D  9
Castelfranco, pink radicchio, Lollo Bionda 23 Kcal

W I L D  O R G A N I C  S P I N A C H  9 
Steamed with herbs 28 Kcal , creamed 94 Kcal

W O O D  G R I L L E D  S U M M E R  S Q U A S H  1 1
Extra virgin olive oil, lemon 26 Kcal

S I D E S 

S T A R T E R S

H O M E - M A D E  S C O T C H  E G G  2 8
Lardo di Colonnata, smoked paprika, truffle mayonnaise 109 Kcal 

X L  W I L D  P R A W N S  2 8
Wrapped in dry cured bacon 
Avocado, cherry-mustard glaze, horseradish 352 Kcal

B A L I K  S M O K E D  S A L M O N  2 4
Avocado & horseradish sorbet, capers, confit lemon 756 Kcal

B E E T R O O T  C A R P A C C I O  2 1
Wood roasted, fermented beetroot, avocado, chilli aioli 145 Kcal

S U M M E R  C O U R G E T T E  S A L A D  1 9
Gourmet gold, Zephyr & Rampicante courgettes 
Pecorino Nero di Grotta, rocket, lemon dressing 261 Kcal  

H E I R L O O M  T O M A T O  S A L A D  2 4
Spicy tomato ketchup, crispy onion, basil 63 Kcal

P O R T H I L L Y  P A C I F I C  O Y S T E R S 	
Six 24 196 Kcal  •  Dozen 48 392 Kcal

I M P E R I A L  O S C I E T R A  G O L D  C A V I A R  1 7 0
Traditional garnishes 505 Kcal

	

P I E  O F  T H E  D A Y

V E G E T A R I A N
G R I L L E D  L E E K  &  P O T A T O  3 2
Dill ponzu emulsion, goat’s cheese, lovage, leek and potato essence
540 Kcal

P O R T O B E L L O  M U S H R O O M  K A T S U   3 2 
Mint-horseradish aioli, fava bean and spring onion salad 780 Kcal 

R O A S T E D  &  G R I L L E D  A U B E R G I N E  3 0
Grilled goat cheese, tamarind, pomegranate 
Fermented chilli 264 Kcal  

G R I L L E D  A R T I C H O K E  H E A R T S  3 0
Wild garlic & jalapeño vinaigrette 
Black garlic and almonds 231 Kcal

CHEF PARTNER: JEAN-GEORGES VONGERICHTEN

W E D N E S D A Y :  S H E P H E R D ’ S  P I E  3 8  708 Kcal

T H U R S D A Y :  C H I C K E N ,  A R T I C H O K E  &  L E M O N  P I E  4 0  547 Kcal

F R I D A Y :  S E A  B A S S  E N  C R O U T E  F O R  T W O  9 5  1,268 Kcal

S A T U R D A Y :  S P R I N G  L A M B  &  P I S T A C H I O  P I E  4 2  768 Kcal 

H E R E F O R D  B E E F  R I B  6 8  970 Kcal

Please inform us of any allergies and / or dietary requirements. Calorie figures are approximative. 
All prices are inclusive of VAT at the current rate. A discretionary service charge of 12.5% will be added to your bill.

S U N D A Y  R O A S T 
Traditional garnish 508 Kcal

	

R O A S T  O R G A N I C  C H I C K E N  6 8  970 Kcal

R A W  D I S H E S

S A U C E S

B É A R N A I S E  85 Kcal

P E P P E R C O R N  51 Kcal

S A L S A  V E R D E  4 Kcal

R O A S T  B O N E  M A R R O W  G R A V Y  79 Kcal

B E U R R E  N O I S E T T E  V I N A I G R E T T E  125 Kcal

P I M E N T  D ’ E S P E L E T T E  B U T T E R  262 Kcal

G I L L A R D E A U  O Y S T E R S ,  C O U N T Y  C O R K
Six 48 196 Kcal •  Dozen 96 392 Kcal

B E E F  T A R T A R E  2 8
Crispy potatoes 234 Kcal	

S P I T  R O A S T E D  C E L E R I A C  3 4  800 Kcal


