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CLARIDGE'S

SEASONAL FAVOURITES

STARTERS

WHITE ASPARAGUS £28
wild garlic, hazelnut praline, smoked egg yolk

PEA AND MINT SOUP £23
whipped ricotta, lemon confit

MAIN COURSES

PAN SEARED COD £48
crushed potatoes, crab, watercress velouté

HERB CRUSTED LAMB CANNON £52
fondant pofato, morels, English peas, lamb jus

DESSERTS

BLOOD ORANGE & PINK GRAPEFRUIT PAVLOVA £22
fimut pepper

MILLE-FEUILLE £26
vanilla and caramel, caramelised puff pastry

A discretionary 15% service charge will be added to your final account. Please notify us of your specific dietary requirements to ensure we

are able to provide accurate information and advice on the ingredients and allergens in our dishes
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