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Fritto Misto, lemon, parsley garlic aioli

Wild mushrooms, Swiss chard, 
raisin onion relish, polenta (v)

Seared tuna loin, lemon, heritage tomato, 
cucumber, tomato basil broth

Orecchiette, prawns, samphire, burrata

Tiramisu magnum

 

Foie gras bonbon, 
poached pear, pan d’espice

Cured salmon, pickled onion, 
dill, avocado cream, keta caviar  

Wagyu beef cheek, Paris mash, 
jus braised carrot, celery, parsnip 

“Puy lentil caviar”, sea lettuce, 
dill crème fraiche, crouton (V)

Coffee and chocolate profiteroles, 
chocolate sauce

 

“London Pea Souper” 
green split peas, smoked ham hock

“Fish & Crisps” Cornish monkfish, pea, 
potato espuma, potato crisps, malt vinegar 

Gressingham duck breast, glazed baby beetroot, 
creamed morels,  caramelized celery root puree

Ogelshield cheese raclette, crumpet, 
onion marmalade, raisin granola (v)

Sticky toffee pudding, butterscotch, 
vanilla ice cream

 

Goulash, braised beef brisket, 
smoked paprika, potato

Schweinsbraten, roast pork, 
bread dumplings, sauerkraut

Buttermilk fried ckicken drummet 
with spiced carrot puree.

Käsespätzle, semolina noodles, 
Gruyere, fried onions (v)

Sacher Torte

20:30

VIENNA
19:30

VENICE

22:30

LONDON
21:30

PARIS

£105 FOR THE FOOD JOURNEY OR £149 WITH A COCKTAIL PER DESTINATION

 /thebookingoffice   @bookingoffice   @bookingofficeuk

St Pancras Renaissance Hotel, Euston Road, London NW1 2AR  www.stpancraslondon.com
IF YOU ARE CONCERNED ABOUT FOOD ALLERGIES PLEASE ASK A MEMBER OF OUR TEAM FOR ASSISTANCE. 

PRICES INCLUDE VAT. A DISCRETIONARY SERVICE CHARGE OF 12.5% WILL BE ADDED TO YOUR BILL.


