The Marquis of Westminster

Seafood Supper Club in partnership with Sharp’s

- First Course -

Opyster au natural
Opyster grilled with garlic crumbs

- Second Course -
Mussels with Cold River Cider, Pancetta & Saffron and sourdough bread
- Third Course -
Mini Shellfish Pie with Smoked Cheddar Mash
- Fourth Course -
Scallop ceviche, pomegranate, chilli, yuzu & seaweed
- Fifth Course -
Lobster Roll with Dill & Offshore butter sauce
- Sixth Course -
Pistachio Cake with Doom Bar Ice Cream

£70

Adults need around 2000 kcal a day
If you have any food allergies or intolerances, please let us know before you order. Unfortunately, as food allergens are present
mn our kitchen, we cannot guarantee any menu items will be completely free from a particular allergen. Information about our
igredients is available on request.






