
Postillion Private Dining

Private dining is available for up to 18 persons in The Postillion. 

With charming views of All Souls’ Church 

through its dramatic picture windows it is a memorable venue 

for any lunch, dinner or special celebration.

Please contact the hostess directly to make a reservation.

All prices are inclusive of VAT. A discretionary 12.5% service charge will be added to your bill.

If you are allergic to any food product, please advise a member of the service team.

Menu Du Jour

Lunch: Monday - Friday (12.30 - 14.30)

Theatre: Monday - Saturday (17:30 - 19:00 and 22:00 - 22:30)

Starters

Pea soup, red radishes and Ticklemore croquettes

Braised Hereford snails, garlic mousseline, braised turnips and girolles

Roast salmon, hen egg emulsion, gribiche garnishes

Main courses

Baked Cornish hake, chorizo, wilted cos lettuce and saffron aioli

Confit duck leg, English sweetcorn, cèpe pappardelle and rosemary jus

Roast lamb rump, crushed potatoes, sea purslane and sauce 'anchoïade' 

Desserts

Tipsy grape clafoutis with Pedro Ximenez ice-cream

Selection of ice creams and sorbets

French and British artisan cheeses

£35.00 - 3-courses, coffee and petits fours

£45.00 - 3-courses, including half a bottle of wine, mineral water, coffee and petits fours

White Wine 
Roussanne, Domaine La Croix Gratiot, Languedoc, France 2012

Chablis, Saint Martin, Domaine Laroche, Burgundy, France 2012

Red Wine 
Rioja Crianza Viña, Amezola, Spain 2009 

M. Roux and M. Chapoutier, Syrah, Languedoc, France 2011

All prices are inclusive of VAT. A discretionary 12.5% service charge will be added to your bill.

If you are allergic to any food product, please advise a member of the service team.



Chef’s Menu
(for the whole table to enjoy)

Crisp Blue prawns with Hass avocado and spiced mango-basil dressing
Sauvignon Blanc, Isabel Estate, Marlborough, South Island, New Zealand, 2013

Roast Cornish squid with salt-cod brandade and Espelette pepper
Côtes de Provence, Domaine Gavoty, Cuvée Clarendon, Provence, France 2010

Windermere lamb saddle with smoked aubergine and pearl cous-cous
Vina Amezola Crianza, Bodegas Amezola, Rioja, Spain 2009

Honeyed Brillat Savarin, praline vinaigrette
MR, Moscatel, Telmo Rodriguez, Malaga, Spain 2010

Bitter chocolate millefeuille with maple ice cream and salted pecans
Red Muscadel, Rietvallei, Robertson, South Africa 2012

£65.00

£115.00 with wine pairing

Starters

White onion soup with chorizo madeleines  £9.25

Crisp Blue prawns with Hass avocado and spiced mango-basil dressing  £23.50

Spit-roast lardo-wrapped quail with blueberries, celeriac and dandelion salad  £13.25

Soft-coddled hen egg, Scottish girolles, smoked bacon and foie gras ragoût  £15.00

Seared diver caught scallops with carrot, golden beets and vadouvan curry  £24.50

Roast Cornish squid with salt-cod brandade and Espelette pepper  £14.50

Desserts
Spiced plum soufflé with brown sugar crumble and Cognac ice cream  £10.00

White chocolate parfait, raspberries, oats and Doublewood whiskey cream  £9.25

Classic rum baba with Oakchurch farm berries and yoghurt sorbet  £9.25

Bitter chocolate millefeuille with maple ice cream and salted pecans  £9.25

Madagascan vanilla crème brûlée with fresh palmiers  £8.50

Home-made ice creams and sorbets  £8.50

Selection of French and British artisan cheeses  £15.00

Main Courses

Pea agnolotti with summer truffles and stracciatella cheese  £19.50

Dover sole grilled or meuniere with buttered potatoes and wilted spinach  £56.00

Seared sea-trout with tzatziki and pickled red cabbage  £22.00

Wild seabass with a young artichoke, Serrano ham and sherry ragoût  £28.50

Roast sirloin of dry-aged Scotch beef with ox-tongue panzanella  £31.00

Windermere lamb saddle with smoked aubergine and pearl cous-cous  £32.50

Glazed piglet shoulder with apricot-marjoram compote and toasted hazelnuts  £25.50

Franco Becci

Restaurant Manager

Chris King

Head Chef

All prices are inclusive of VAT. A discretionary 12.5% service charge will be added to your bill.

If you are allergic to any food product, or have any dietary requirements, please advise a member of the service

All prices are inclusive of VAT. A discretionary 12.5% service charge will be added to your bill.

If you are allergic to any food product, or have any dietary requirements, please advise a member of the service

Frederic Tanoh-Koutoua

Head Sommelier


