
Two Courses  =  £65  /  Three  Courses  =  £75  /  Four  Courses  =  £85

Amuse  bouche  

*

Hand d ived  sca l lops :  cau l i f lower ,  whi te  ra i s in  & caper  dress ing
 

Poached  pear ,  ch icory ,  walnut  & b lue  cheese  

Beef  ta r ta re :  c lass ic  garn ish  wi th  raw Burford  brown egg  f rom

Clarence  Cour t

*
 

Rib eye :  po ta to  te r r ine ,  cav iar  & t ruf f le
 

Deboned lemon so le :  bu t te red  greens ,  cav iar  c ream 
 

Risot to  of  asparagus :  aged  Parmigiano  cheese  & wi ld  gar l ic
 

*
 

Pre  Desser t
 
*
 

Warm chocola te  fondant :  f rozen  b lack  ber r ies ,  chocola te  so i l ,
raspber ry  sorbe t  

Whi te  chocola te  & raspber ry  c rème bru lee

Lemon Posse t :  shor t  b read  and  ber r ies

*

Br i t i sh  cheese  se lec t ion :  f rozen  grapes ,  a lmond,  l inseed  &

cherry  c rackers  (£10  Supplement )

 

 
  

RESTAURANT AT THE CAPITAL

THE CAPITAL PRIVATE DINING
MENU 2

Please  inform us  i f  you  have  any  food  a l le rg ies  or  d ie ta ry  requi rements .  15% discre t ionary
serv ice  charge  appl ies  to  the  f ina l  b i l l .


