Boat Race 2025

Sample Menu

Oysters with a glass of Champagne on arrival

RED MULLET
coconut and lemongrass sauce, mooli and lime leaf oil

CRAB THERMIDOR TART
bitter leaf and orange salad

GUINEA FOWL TERRINE
date purée

LEMON SOLE
scallop mousse and Champagne and caviar sauce

BRILL
salsify and sherry sauce

140z SIRLOIN STEAK
café de Paris butter, seared baby gem and chips

EGG YOLK RAVIOLO
ricotta, leeks and black truffle

ILS FLOTTANTES
roasted rhubarb

CHOCOLATE FONDANT
vanilla ice cream

BANOFFEE MILLE FEUILLE
caramelised banana

Please ask for information on allergens
A discretionary service charge of 12.5% will be added to your bill.



