ROYALEXCHANGE
SAUTERELLE

The Royal Exchange offers something exceptional and
unique to the financial district with Sauterelle sitting at its
heart.

Sauterelle is positioned on the mezzanine level of this
landmark building, overlooking the bustling Grand Café
and the main entrance portico.

The dining room is finished in rich timber and etched
glass panelling with the superb 19" Century ambulatory
paintings encompassing the space..

Sauterelle can accommodate groups of 8 to 20 guests
or can be taken exclusively for up to 60 guests for lunch
or dinner.

Head chef, Robin Gill works with the freshest seasonal
produce to create a dynamic, contemporary French
menu that never fails to impress.
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Lunch and Dinner

Group and private dining menus

These menus have been specially created by Robin Gill
for large groups in Sauterelle to ensure quality and speed
of service..

Please choose a menu from the below options and select
1 starter, 1 main and 1 desert for your group.

Special dietary requirements can be catered for with at
least 48 hours notice

Menu A
£38.00 for 3 courses;
£46.00 for 4 courses with cheese

Starters

Spring onion and potato textures, parmesan beignet, baby artichoke .

Loch Duart salmon confit, chilled cucumber and sorrel soup, horseradish cream
Smoked ham and chicken ballotine, black pudding, celeriac remoulade

Mains

Summer vegetable risotto, fresh peas, tomato, chervil, Parmigiano Reggiano

Day boat Cornish Pollock, olive oil potato brandade, red pepper and olive dressing
Devonshire lamb, butter beans, kalamata olive , Sicilian tomato, salsa verde

Dessert

Vanilla panna cotta, English summer berries

Chilled watermelon soup, Muscat de Rivesaltes, fresh mint, honey dew sorbet
Banana and walnut cake, peanut brittle, caramelised bananas, peanut butter ice
cream

Cheese board (Supplement £4.50)

Menu valid from Thursday 1% July 2010 — September 2010

The availability of menu items is subject to market availability.

All red meat will be served pink for the entire party where appropriate.
VAT is included at 17.5%

A discretionary 12.5% service charge will be added to your bill
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Menu B
£43.00 for 3 courses
£51.00 for 4 courses with cheese

Starters

Spring onion and potato textures, parmesan beignet, baby artichoke
Cornish mackerel escabeche, Fennel, lemon and carrot

Smoked ham and chicken ballotine black pudding, celeriac rémoulade

Mains

Cornish lemon sole, English peas, ratte potatoes, beurre noisette
Summer vegetable risotto, fresh pea, tomato, chervil, Parmigiano
Reggiano

Assiette of Devonshire lamb Rump, sweetbread and belly, fresh borlotti,
Sicilian tomato, kalamata olives, salva verde

Desserts

Vanilla panna cotta, English summer berries

Chilled watermelon soup, Muscat de Rivesaltes, fresh mint, honey dew
sorbet

Banana and walnut cake, peanut brittle, caramelised bananas, peanut
butter ice cream

Cheese board (Supplement £4.50)

Menu C
£48.00 for 3 courses
£56.00 for 4 courses with cheese

Starters

Artichoke salad, Sicilian tomato, buffalo mozzarella , basil puree
Cornish crab ravioli, Cucumber, samphire, lemon grass
Devonshire lamb breast, English peas, spring onion, mint

Mains

Summer vegetable risotto, tomato, courgette chervil, Parmigiano Reggiano
Roast Gurnard, Grilled squid escebesche, fregola, herb crust

Slow roast middle white pork, cabbage, apple, fennel and potato gratin, jus

Desserts

Vanilla panna cotta, English summer berries

Chilled watermelon soup, Muscat de Rivesaltes, fresh mint, honey dew sorbet
Banana and walnut cake, peanut brittle, caramelised bananas, peanut butter ice
cream

Cheese board (Supplement £4.50)

Menu valid from Thursday 1% July 2010 — September 2010

The availability of menu items is subject to market availability.

All red meat will be served pink for the entire party where appropriate.
VAT is included at 17.5%

A discretionary 12.5% service charge will be added to your bill
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Menu D
£53.00 for 3 courses
£61.00 for 4 courses with cheese

Starters

Artichoke salad, Sicillian tomato, buffalo mozzarella , basil puree

Duck foie gras, Seared escalope, poached fruits, watercress and hazelnut
Scallop and suckling pig Diver caught, toasted cauliflower purée, soy
glaze

Mains

Summer vegetable risotto, fresh peas, tomato, chervil, Parmigiano
Reggiano

Day boat Cornish cod, olive oil potato brandade, grilled baby squid, sea
greens, red pepper and olive dressing

Filet a la bordelaise, 90z dry aged Scotch beef on the bone, potato purée,
red wine, shallot and bone marrow

Desserts

Vanilla panna cotta, English summer berries

Chilled watermelon soup, Muscat de Rivesaltes, fresh mint, honey dew
sorbet

Banana and walnut cake, peanut brittle, caramelised bananas, peanut
butter ice cream

Cheese board (Supplement £4.00)

Dietary requirements

We are able to create bespoke items based on
dietary requirements with a minimum of 48 hours
notice.

Seasonal Changes

The private dining menus that are listed above, all
rely on freshly sourced ingredients, therefore from
time to time, certain dishes may vary slightly.

Any changes made will be based on seasonality
and availability so you can rest assured that you
will be dining on only the best produce we can find.

Where ever possible we will give you advance
warning of these changes.
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Canapes
Canapés Fried garlic risotto, parmesan
Head chef Robin Gill has created an extensive selection Celery, apple, Roquefort, walnut crisps

of canapés for your private dining events. Beetroot and goats cheese ravioli

Each canapé is priced at £2.35, except for those marked *Cornish crab, curry potato, lime and ginger

with *, which are £3.00 each. *Steamed lobster and scallop boudin, courgette flower, tarragon
Bespoke canapés can be created on request. *Lobster salad, citrus dressing

Fried cod bacalao, polenta

Loch Duart organic salmon, Avruga caviar, potato horseradish

Salmon tartar, sesame, wonton, coriander

*Salmon ceviche, fennel, wasabi, radish

Poached quail egg, smoked chorizo Iberico and tapenade
Asian duck, sesame, cucumber pickle

*Foie Gras, Alsace bacon, spiced prune

Smoked duck, cauliflower, toasted hazelnuts

Devonshire lamb shoulder, mint, white onion

Suckling pig belly, apple, pickled vegetables

Head Chef at Sauterelle, Robin Gill

Menu valid from Thursday 1% July 2010 — September 2010

The availability of menu items is subject to market availability.

All red meat will be served pink for the entire party where appropriate.
VAT is included at 17.5%
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