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FROM THE TROLLEY
Salon Margarita £35.00
Don Julio 1942, Grand Marnier Cuvée de Centenaire, Fresh Lime, Gold Leaf

THE SALON SPECIALS
DISHES TO SHARE

Salon Fruits De Mer £60
with half lobster, Orkney scallops, West Mersea oysters, Dublin bay prawns, razor clams,
mussels, shallot vinegar, Marie Rose sauce, rye toast & lemon
108 Wellington £70
with roasted baby heritage carrots, creamed spinach & black truffle mash
Truffled potato, wild mushroom and spinach pie V £45

with roasted baby carrots, Brussel tops with chestnuts

Baked Alaska Flambé ¢£25

with Griottine cherries in kirsch

WINES FROM THE CORAVIN
Chenin Blanc,” Granietsteen ", Scions of Sinai 2018 Stellenbosch, South Africa
175ml £22.00 Bottle £90.00
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Rioja Grand Reserva,” Solar”, Bodegas Amezola de la Mora 2012 Rioja, Spain
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175ml £24.00 Bottle £95.00
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Cabernet Sauvignon, Estate Grown, Frog’s Leap 2015 California, USA
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175ml £26.00 Bottle £110.00
Meursault,” les Tessons’, Michel Bouzereau 2017 Burgundy, France

175ml £28.00 Bottle £115.00
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Some of our dishes contain allergens. If you or a member of your party require further information
relating to allergens, please ask your server for a copy of our allergens menu which contains a
full listing of our dishes, and itemises the allergenic ingredients of each where applicable. Price

includes VAT. A discretionary service charge of 12.5% will be added to your bill.




