
36d Shad Thames Butler's Wharf London SE1 2YE

TELEPHONE 020 7403 8403 - FAX 020 7940 1835

St. Valentine’s Day

Sunday 14th February 2010

Further to your enquiry I now have pleasure in sending you the menu for St. Valentine’s Day 

2010.

The restaurant will open from 12pm.

All tables will need to be vacated in two and half hours. 

Tables for 4 and 6 persons are available but limited. We can also offer our private dining 

room or the Wine Cellar for larger reservations should your party be up to 10 persons or 

more.

In addition to this, we are able to provide wine recommendations for you, and our full wine 

list will also be available on the day. If you would like any suggestions, we will be more than 

happy to put some forward for you.

The menu is priced at �60.00 per person and consists of four sumptuous courses. A 

discretionary 12.5% service charge will be added for groups of 8 or more with prices 

inclusive of VAT at 17.5%. 

Please make known any special dietary requests at least 48hours in advance. 

We do not pre-allocate tables, tables will be allocated on a first come first served basis. 

To book your place please read the attached terms and conditions and complete the 

booking form and return to us at your earliest convenience.



St. Valentine’s Day 2010

Crab cocktail
Smoked aubergine, cucumber jelly

~

St Maure goats cheese, spinach & pumpkin ravioli, bay leaf velout�

Seared king sea scallop, caper and raisin dressing

Assiette of quail, boudian noir, apple and almond salad

Foie gras, confit and smoked duck terrine, toasted brioche

~

Steamed stone bass, charlotte potato’s, celeriac puree, caviar sauce

Native lobster tail, crustacea risotto, parsley broth

Carrot and swede gallette, cepe velout�

Roast Dedham vale beef fillet, shallot pur�e, pomme fondant

~

Warm bitter chocolate “Nemesis”, espresso jelly, Irish whiskey ice cream

Rum & raisin iced parfait, roast spiced pineapple

Seville orange cr�me br�l�e

Pear tatin, walnut cream, chocolate tuille

4 course menu ~ � 60.00
Menu subject to change

Your bill will be left open for you to leave a gratuity at your discretion
For groups of 8 or more, a discretionary service charge of 12..5% will be added

Le Pont de la Tour complies with the hospitality industry's code of practice
Prices include VAT at the prevailing rates



Terms & Conditions *Please read through carefully
To secure and confirm your reservation, credit card details are required. Le Pont de la Tour 
will supply a confirmation e-mail once all details are received. This will serve as a 
confirmation of your reservation. 

THE ENCLOSED RESERVATION FORM MUST BE COMPLETED AND 
E-MAILED BACK.

Please be aware that on the day of your reservation we will hold your table for half an hour 
after your allocated time slot, should you fail to show Le Pont de la Tour reserves the right 
to resell or cancel your table. Your reservation and your non-refundable deposit will be lost.

Cancellation of your reservations must be received by Thursday 12th February 2010 by 
either email, fax or letter. Telephone calls will not be accepted. Le Pont de la Tour will not 
accept responsibility if this is not received in good time. Any cancellation after this time will 
incur a £30.00 per person cancellation charge.

If you have any queries, please do not hesitate to contact me on the above telephone, fax 
number or email address.

Today’s Date:

Contact Name;

Full Postal Address (billing address for card)

Telephone no: Fax no

E mail address:

Name of host

Time Number of diners

Special Requests

Extras (champagne, flowers etc):

By giving us your credit card details for the confirmation deposit, you are agreeing to Le Pont 
de la Tour’s terms and conditions.

Please indicate whether we may add your details to the D&D London exclusive database. 
YES/NO

PAYMENT METHOD;
Card Number: Exp. Date

Name on card: Security Number:

Card Type:

Card Holder Signature: Date signed:


