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C A N A P É S  S E R V E D  W I T H  B O L L I N G E R  S P E C I A L  C U V É E C A N A P É S  S E R V E D  W I T H  B O L L I N G E R  S P E C I A L  C U V É E 
Crab & avocado tartlet 

Duck croquette
Mac n’ cheese

S TA R T E R S TA R T E R 
Seared Scallop 

baby artichoke, leeks, smoked oyster emulsion 
Chablis 1er Cru Fourchaume, 2021

M A I N SM A I N S
Wild mushroom linguini
aged parmesan, truffle 

Savigny-Les-Beaune 1er Cru Hauts-Marconnets, 2018

BBQ Venison
sour cherry, pickled ginger, red cabbage sprouts 

Beaune 1er Cru Clos des Mouches, 2017
Beaune 1er Cru Bressandes, 2017

D E S S E R T  D E S S E R T  
Fenchurch bar 

caramel cake, white chocolate, hazelnut, crème fraiche ice cream
Beaune 1er Cru Bressandes, 2003

Throughout September and October, we are delighted to support Love Food Give Food by adding a voluntary £1 donation to your bill. Please 
speak to your server for more information about this incredible charity.A discretionary service charge of 13.5% will be added to your bill. All prices 
include VAT. Food allergies and intolerances: please speak to a member of staff about your requirements. Allergens are present in our kitchen so 
we cannot guarantee dishes are 100% allergen free. Please note game may contain shot and fish may contain bones.  M A N A G E D  B Y  R H C


