
 

S P R I N G  2 0 2 1  

A discretionary 12.5% service charge will be added to your bill. VAT will be charged at the prevailing 

rates. Our food may contain nuts, derivatives of nuts or other allergens. If you suffer from an allergy or 

food intolerance, please notify a manager.  We are happy to cater for special requirements. All care has 

been taken to remove small bones where appropriate, but it is inevitable that some may remain.  

Not all wines are suitable for vegans. Drinks described within this menu may contain fish,  egg, sulphites 

or other allergens 

B U B B L E  M E N U  

 
Taittinger Champagne Brut Réserve, NV 

Searcys smoked salmon, blinis 

Taittinger Champagne Prestige Rosé, Brut, NV 

Mini classic burger, maple cured bacon, aged Cheddar 

Taittinger Champagne Folies de la Marquetterie, Brut, NV 

Lemon macaroon 

 

 

45.00 per guest 

(Champagne served in 75ml each)  


