
STARTERS 

ONION SOUP GRATINÉE 
Emmental cheese and croutons

BUFFALO MOZZARELLA 
Isle of Wight tomatoes, red pepper tapenade, toasted walnuts and basil

DUCK LIVER AND COGNAC PARFAIT 
spiced pear chutney and toasted brioche

GRAVADLAX 
house cured salmon, horseradish cream, pickled fennel, and rye bread

MAINS

ROASTED SHETLAND ISLAND SALMON 
pommes salardaises, green beans, wild rocket and champagne velouté

CONFIT DUCK LEG 
pomme purée, smoked bacon, baby onions, mushrooms, parsley, red wine sauce

CHARGRILLED ENTRECÔTE 
Pomme frites, béarnaise, watercress

CHARGRILLED HALLOUMI  
smoked aubergine, red pepper tapenade, giant couscous, toasted almonds and labneh

DESSERTS 

PARIS-BREST 
hazelnut praline, vanilla ice cream

BLACK FOREST GÂTEAU COUPE 
kirsch-soaked chocolate sponge, dark cherries, chocolate mousse, 

crème Chantilly with a dark cherry sauce

PINEAPPLE POSSET 
warm madeleine and fresh raspberries

SELECTION OF ICE CREAMS AND SORBETS

3 COURSES £65.00

Enjoy a decadent three-course menu while exclusive live performances inspired  
by Cabaret at the Kit Kat Club unfold throughout the restaurant.

Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed on the menu and  
we cannot guarantee the total absence of allergens. Detailed information on the fourteen legal allergens is available on request, however  

we are unable to provide information on other allergens. A discretionary optional service charge of 13.5% will be added to your bill.


