Restouwrant & Private Rooms
Vablontine § 2072
Set Menu

Glass of ‘Pinot Rosa’ Frizzante
Starters
Cullen Skink, smoked finnan haddock & potato soup with chive bread sticks
Pan-fried Isle of Skye king scallops, cauliflower purée, black pudding
Pheasant breast al Forno, Hampshire bacon lardons, roast chestnuts & creamed sprout tops
Carpaccio of beetroot, shaved radish & pea shoot salad, toasted walnuts with horseradish creme fraiche
Foie gras parfait, spiced port wine jelly, toasted brioche, sweet & sour vegetables

Heritage tomato salad, Laverstoke farm buffalo mozzarella, toasted pistachios & herb pesto
Muivs

Céte du Boeuf for 2, with peppercorn sauce, Dauphinoise potatoes & steamed seasonal greens
Pan-fried Seabass fillet, warm new potatoes, chive & red onion salad with wilted spinach & shrimp buerre blanc
Ballotine of French black leg chicken, stuffed with a tarragon mousse on roast parsnip & potato purée with watercress sauce
Saffron Fish bisque, clams, mussels, salmon, cod and tiger prawns with arancini balls
Confit of Gressingham duck leg, sweet potato fondant, purple sprouting broccoli & swede purée with star anise jus

Griddled herb polenta cake, wild mushroom fricassée, roast tomato & smoked garlic coulis with tempura chanterelles \/

Desserts

Vanilla bean panna cotta with shortbread & braised Yorkshire rhubarb
Warm treacle tart with clotted cream & pineapple purée
Russet apple and blackberry crumble with fresh cream or custard
Chocolate fondant with caramelised port marinated cherries
Selection of house made ice creams and sorbets

British Cheese hand selected from La Fromagerie, Marylebone served with home- made Lavoche & chutneys
£32 pp
A discretionary service charge of 12.5% will be added to your bill
186 Portobello Rd, London W11 1LA T. 020 7243 0072 F. 020 7221 9440 VAT Reg no 466 575 212



