


1925  –  2025

Pea Soup
Crispy Ham Hock

Claridge’s Salad
Young Vegetables, Baby Gem Lettuce, Avocado and Herb Dressing

Three Carlingford Oysters
Natural with Traditional Mignonette

Fillet Steak
Duchess Potatoes, Pepper Sauce

Roast Cod
Clams Casino, Baby Spinach, Champagne Sauce

Potato Gnocchi
Pea Purée, Almond Gremolata

Please notify us of your specific dietary requirements to ensure we are able to provide accurate infromation and advice on the ingredients and allergens in our dishes. Allergen based meals 
are prepared in the same areas as allergen free meals, we cannot therefore guarantee absolute separation and cannot take responsiblity for any adverse reactions that may occur.

A discretionary 15% service charge will be added to your final account. 

The Flapper
Strawberries, Crème de Cassis, Billecart-Salmon “Le Réserve”

Seasonal Soft Serve

£90
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