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h CAVIAR |
f
’ Kings Beluga Caviar 30g/50g - 200/290 }
| Kings Oscietra Caviar 15g/30g/50g - 55/100/140 ‘
i shallot, egg, chives, sour cream, blinis (355/378 keal) '
S e ———~——
STARTERS
Achill Oysters 28/ 50 Steak Tartare 21
1/2 dozen, dozen (52/108 kcal) classic garnish, toasted sourdough (374 kcal)
Tuna Tartare 21 Scallops St Jacques 24
avocado, citrus (257 kcal) caviar, vin blanc sauce (410 kcal)
Winslade Cheese Tart 20 Chicken Liver Parfaic 21
mushrooms, black truffle, porcini sauce (v) black truffle, cherry, brioche (890 kcal)
677 kcal)
Carabinero Prawn Crudo 32
French Onion Soup 14 finger lime, coriander, tequila (320 kcal)

Gruyere crotitons (pb on request) (474 kcal)

'.‘ Parlour Shellfish Platter 96
? whole lobster, oysters, prawns, dressed crab,

mussels (1574 kcal)

(v) = vegetarian (pb) = plant based
Please let us know if you have any allergies or dietary requirements, our dishes are made here and may contain trace ingredients.
There is a discretionary 14.5% service charge added to your bill, all of which is distributed among staff. All above prices are inclusive of VAT,
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SALADS

Chicory & Celery Waldorf 18 Chicken Caesar Salad 22
apple, grape, grain mustard (v) chicken schnitzel, romaine lettuce, anchovies
(746 kcal) (743 keal)

Lobster Nigoise, 40
olives, tomato, quail eggs, Dijon dressing

(419 kcal)
MAINS

Potato Gnocchi 26
wild mushroom, black truffle (pb) (445 kcal) Dover Sole 48
brown butter, capers, samphire (1384 kcal)
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Parlour Burger 25

\WMMWM\W\VMVVVVVV\)/\\_)g\)\)\)\)VVVVV\\)/\\)VVVVVVKZL\)VQZA\)\\)\\)/\\)/\\)/\\)\)V\)\)V

cheese fondue, bacon, caramelised onions (1091 Chicken Kiev 34
keal) black truffle, spinach (1492 kcal)
Sea Bass 42 Lobster Rigatoni 38
chilli, garlic, lemon (108 kcal) alla vodka (913 keal)
4 Venison Wellington 40 Fillet Steak Au Poivre 48
% carrot, whiskey sauce (9802 kcal) peppercorn sauce (699 kcal)
®

T — TOSHARE —

|
700g Hereford, Chateaubriand 1o 1.2kg Westholme Wagyu Tomahawk 150 :
|

red wine jus, peppercorn sauce red wine jus, cafe de Paris butter

(1376 kcal) (990 kca)

SIDES

=

Heritage Carrots 8 Parmesan Truffle Fries 10 Mashed Potato 8
(242 kcal) (625 kcal) (482 kcal)
Green Salad 8 Creamed Spinach 8
(89 kcal) (180 kcal)

Calorie Content EI’E'-".'!E]

Scan the QR code to find the =
calorie content of each dish. Eﬁ"ﬁ]
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