
La Bibliothèque Set Menu 
Without pairing £45/pp  With pairing £70/pp

For any allergies please ask our staff.  
Wine is served in 80ml & 100ml measure, Sake and sweet wine 50ml. 

Service charge of 13.5% will be added to the final bill

Milk bread, Butter 

Beef Tartare, Soy Mayonnaise, Sesame, Shiso, Cep Crackers 
Wine pairing: Domaines du Grezas, Cotes du Rhone Rouge 2020 or 

Sake pairing: Bunraku Karakuchi Oniwaka Honjozo 

or 

Onion Soup, Smoked Cheddar, English Muffin 
Wine pairing: Carlos Sánchez, Old-Vine Macabeo, La Mancha or	

Sake	pairing:	Heavensake,	Junmai	12	 

Barley, Courgettes, Almonds, Spring Greens, Goat’s Curd 
Wine pairing: Villa di Mare, Pinot Grigio, Sicily or 
Sake pairing: Imayo, Tsukasa Junmai Ginjo 	

or 

Chicken, Mushrooms, Artichokes, Pickled Blackberries, Black Garlic 
Wine pairing: Fondo Antico, Sicilian Red, Sicily or 

 Sake	pairing:	Choya Sake	

Grapefruit, Caramelised Sugar Foam, Black Pepper 
Wine pairing: Chateau Jany, Sauternes, Bordeaux, France or 

Sake pairing: Ume No Yado Yuzu Sake 

or 

Blackberry Wafer, Black Sesame Ice Cream, Caramel 
Wine pairing:	Niepoort	Dao	Nat	Cool,	Portugal	or	

Sake	pairing:	Awshizuku	Dry	Hopped	Sparkling	Sake	


