
 

 

Blackout Dinner 

 

Chapter I 

Hors d'oeuvre 
Warm 24 months Comte Gougères, beetroot tartlets 

 
 

Chapter II 

Halibut  
Mussel, cockles, sea vegetables, Ratte potatoes, fennel pollen 

 
 

Chapter III 

Bouef Fillet  
36 days dry aged Cumbrian beef, pommes aligot, glazed carrots, broccolini, sauce bordelaise  

 
 

Pre-Dessert 

Champagne framboise 
 
 

Dessert 

Chocolate Fondant, espresso ice cream 

 

 

 

 

 

 

 

 

Should you have any allergies or intolerances, please advise your server who will be happy to discuss them with you. Please note that whilst we minimize the risk of cross-

contamination, we handle allergenic ingredients throughout our kitchens and cannot guarantee any allergen-free dishes. Our vegan dishes are made to vegan recipes but 

may not be suitable for guests with milk or egg allergies. All prices include VAT. Adults need 2000 calories a day. 

12.5% service charge will be added to your bill 
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