
 
 

 
             

Céleste 
 

 
 
Please allow me to start by welcoming you to Céleste 
Restaurant, The Lanesborough’s celebrated dining 
experience. 
 
My passion for cooking began when I was 14 as I 
discovered all the fresh produce and ingredients on my 
small family farm in Portugal.  
 
I hope that you are able to experience some of these 
flavours and textures I came across growing up in the 
dishes on the menu today.  
  
Honouring British heritage and provenance, with 
modern European creativity, our aim is to take you on a 
discovery of great flavours and food with a real story, 
with a strong commitment to source locally produced 
ingredients.  
  
Bom Apetite 
  
 
Darcio Henriques                       
Head Chef                
 

 - Vegetarian 

(V) - Vegan 
 
 

                  
 
 
 



 

* Please note that this menu is available when reserved online only 
Should you have any dietary or allergen requirements, please do inform our team. 

All prices are inclusive of VAT. A discretionary service charge of 15% will be added to the bill. 

 

 
 

 
Celebration Menu at The Lanesborough 

 
Glass of Rosé Champagne 

 

 

 
Seared Foie Gras  

Bean sprouts and puffed pearl barley   
Dragonstone Riesling, Leitz, Rheingau, Germany, 2017 

 

 

 
Lobster Ravioli                                                                                                                              
Shellfish velouté 

White Rioja, Vina Gravonia, Lopez de Heredia, Spain, 2007 

 
 

 

Fillet of Beef  
Smoked mashed potato, onion compote and red wine jus 

Tannat, RPF, Pisano estate, Canelones, Uruguay, 2013 

 

 

 

Strawberries and Cream 
Crème fraiche mousse, strawberries and lemon verbena 

Pegasus Bay, Aria, Canterbury, New Zealand 2016 

 

 

 
Tea, Coffee and Petit Fours  

Supplement £6.50 
 

 

 
£125.00 per person 

£95.00 wine pairing per person 
Wine pairings are subject to changes 

Price includes Valet Parking at The Lanesborough 
 

Or a return chauffeur transfer for an additional £200.00 to any destination in 
Zone 1 and 2. Pre booking required. 

 

 



 

* Please note that this menu is available when reserved online only 
Should you have any dietary or allergen requirements, please do inform our team. 

All prices are inclusive of VAT. A discretionary service charge of 15% will be added to the bill. 
 

 
 

Vegetarian Celebration Menu at The Lanesborough 
 

Glass of Rosé Champagne 
 

 

 
Crispy Organic Egg  

 Kadaif strands and wild mushrooms 
 

 

 
Roasted Aubergine 

                       Pickled onions, hazelnut and Greek yoghurt  
 

 

 

Black Truffle Risotto  
 Carnaroli rice and parmesan 

 

 

 

Eton Mess (V) 
Summer berries, coconut and violet  

 

 

 
Tea, Coffee and Petit Fours  

Supplement £6.50 
 

 

 
 

 
 

£125.00 per person 
£95.00 wine pairing per person 

Price includes Valet Parking at The Lanesborough 
 

Or a return chauffeur transfer for an additional £200.00 to any destination in 
Zone 1 and 2. Pre booking required. 

 
 



 

* Please note that this menu is available when reserved online only 
Should you have any dietary or allergen requirements, please do inform our team. 

All prices are inclusive of VAT. A discretionary service charge of 15% will be added to the bill. 

 

 
 

 
 
 
 
 

Teas 
£6.50 

 
English Breakfast, Lanesborough Afternoon Tea, Earl Grey 

Darjeeling, Sencha, Jasmine Flower Ball 
White Chocolate chilly 

Chocolate Brownie, White Apricot 

 
Coffee 
£6.50 

 
Americano, Espresso, Double Espresso 

Café Latte, Cappuccino 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 

  


