KENSINGTON
QUARTER

CAFE BAR
RESTAURANT

34-44 BARKSTON GARDENS
KENSINGTON LONDON



STARTERS

INFUSED GOATS CHEESE SALAD

with fig compote, pesto & rocket
leaves

STUFFED PIQUILO PEPPER

with cous cous, chick peas,

coriander & Saffron orange dress

ing

D

CHRISTMAS MENU

VEGETARIAN INFUSION
21.00

MAINS

WILD MUSHROOM RISOTTO

and autumn truffle, rocket
& parmesan crisp

FRICASSEE OF AUTUMN VEGETABLES

gnocchi with pea sauce

DESSERT

VALRHONA CHOCOLATE FONDANT

vanilla & sweet pistachio ice cre

LEMON MERINGUE PIE

with spicy roasted plums & passion

CHRISTMAS PUDDING

with cognac & green lime mousse

APPLE TART TATIN

with calvados créeme chantilly

am
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STARTERS

CHICKEN LIVER PARFAIT

with a red onion marmalade
& toasted brioche

SALAD OF ROASTED EGGPLANT
WITH PINE NUTS

with za’atar, pomegranate &
butter nut crisps

SMOKED HADDOCK RISOTTO

with soft poached egg

D

CHRISTMAS MENU

35.00

MAINS

ROASTED NORFOLK TURKEY

with winter vegetables, roast potatoes
& all the trimmings

MONK FISH TAGINE

with fondant potatoes, broad beans
& savoy cabbage

FREE RANGE CHICKEN,
PIGEON BISTILLA PIE

jerusalem artichokes & celeriac puree

DESSERT

VALRHONA CHOCOLATE FONDANT

vanilla & sweet pistachio ice cream

LEMON MERINGUE PIE

with spicy roasted plums & passion
fruit salad

CHRISTMAS PUDDING

with cognac & green lime mousse

APPLE TART TATIN

with calvados créme chantilly
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STARTERS

ROAST BREAST OF PARTRIDGE

with potato salad, minted cucumber,
curry sauce & deep fried quail’s egg

SCOTTISH SMOKED SALMON

with blinis, caviar, créme fraiche
& mustard leaves

SALAD OF ROASTED EGGPLANT
WITH PINE NUTS

spring peas, leek, asparagus
& parmesan

D

CHRISTMAS MENU

48.00

MAINS

ROASTED NORFOLK TURKEY

with winter vegetables, roast potatoes
& all the trimmings

TWO WAY COOKED GOOSE, ROASTED

with mussels, calamari,
octopus & crab

ROAST WILD CHILEAN SEA BASS

russian salad, potato galette
& pea sauce

DESSERT

VALRHONA CHOCOLATE FONDANT

vanilla & sweet pistachio ice cream

LEMON MERINGUE PIE

with spicy roasted plums & passion
fruit salad

CHRISTMAS PUDDING

with cognac & green lime mousse

APPLE TART TATIN

with calvados créme chantilly

s

Q<

Ve



