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M A Y F A I R  L D N

WE CANNOT GUARANTEE THE ABSENCE OF ALLERGENS IN ANY OF OUR DISHES/DRINKS. PLEASE INFORM YOUR WAITER OF ANY FOOD ALLERGIES BEFORE 
ORDERING TO GET THE CORRECT ADVISE OF EACH DISH/DRINK. A DISCRETIONARY 12.5% SERVICE CHARGE WILL BE ADDED TO YOUR BILL.

S T A R T E R S
 

CONFIT OF DUCK CROQUETTE 
SPICY CRANBERRY JAM, FRISÉE & ORANGE SALAD

WILD MUSHROOM & SMOKED VODKA SOUP
HOMEBAKED BREAD & BUTTER

GIN CURED SALMON, PICKLED CUCUMBER, CRÉME FRAÎCHE, 
RYE BREAD

PAN FRIED SCALLOP
JERUSALEM ARTICHOKE, SAUCE VIERGE (ADD £5.50)

 

M A I N S

RABBIT BALLOTINE 
PRUNES, ROASTED HAZELNUTS, SPINACH, CIDER JUS

BAKED COD
HERB CRUMB, SEAWEED, SHRIMP BUTTER

HAND ROLLED GNOCCHI
BUTTERNUT SQUASH, PUMPKIN SEED PESTO, RICOTTA

21 DAY AGED FILLET OF BEEF WELLINGTON
SPINACH, RED WINE JUS (ADD £6)

S I D E S  3 . 5 0

CHIPS
ADD BLUE CHEESE OR CHEDDAR FOR £1

SEASONAL SALAD / SEASONAL GREENS /
MASHED POTATO

P U D D I N G S

CHOCOLATE DELICE
SEVILLE ORANGE, HAZELNUT PRALINE

COCONUT RICE PUDDING
RED BERRY JAM, BRANDY SNAP

TODAY’S ICE CREAM

ENGLISH CHEESE SELECTION 
FRUIT BREAD, CHEESE BISCUITS, QUINCE MEMBRIO

S T A N D A R D  M E N U
2 COURSES £30 ,3 COURSES £40


