
EVENING STANDARD SAMPLE MENU 

Chicory and Roquefort salad
Spiced butternut squash soup

Terrine of confit guinea fowl, homemade pickles

***

Slow roast belly of suckling pig, pomme purée, sauce aux épices
Steamed fillet of hake, young leeks, velouté of crab

Risotto of cauliflower polonaise

***

Rhubarb and ginger mousse, candied ginger
Glazed passion fruit tart, yoghurt sorbet

Homemade ice cream and sorbets

£15 for two courses
including a glass of Perrier-Jouet champagne

To enjoy this offer you will either need an Eros Card or 2 printed tokens from the 
Evening Standard.  Tokens will be printed in the Standard daily until 13 February 

2009.  

Please present your 2 tokens or Eros Card when you arrive at the restaurant.
Available 5 January to 13 February 2009, subject to availability.

Includes VAT at 15%. A discretionary service charge of 12.5% will be added to your 
bill.


