LE PONT DE LA TOUR

PRIVATE DINING & GROUP MENUS
(please choose your menu ahead of your event)

e  Parties of up to 14 guests can order from one of the below group menus on the day

e Parties of between 15-20 guests should pre order from one of the group menus and send us an appropriate
table plan, one week in advance.

e Parties of 21 and above should select one starter, one main course and one dessert for the entire party. All
dietary requirements are catered for separately.

e Kindly note our menus are seasonal and subject to availability and changes.

LE PONT MENU
LUNCH £50.00 PER PERSON DINNER £66.00 PER PERSON

SALADE D’HIVER bitter leaves, mulled pear, braised beetroot, pain d’épices (v)
VELOUTE white garlic soup, sourdough croutons, potato and parsley dressing (vg)
ANGUILLE slow cooked suckling pig, smoked eel, golden beetroots, chicory, red apple purée

CEPES rigatoni, cépes ragout, hazelnuts, marjoram (vg)
BAR steamed fillet of sea bass, purple broccoli, almond pesto, blood orange and fennel salad
POULET ROTI roast chicken, Bayonne ham, cavolo nero, walnut and truffle ketchup, foie gras velouté

BRULEE rhubarb créme brilée, pistachio sablé
SORBET MAISON selection of homemade ice cream and sorbet
CHOCOLAT chocolate fondant, muscovado ice cream

PRESTIGE MENU
LUNCH & DINNER £88.00 PER PERSON

CRABE Devon crab and brown shrimp cocktail, gem heart salad, green apple, avocado mousse
VELOUTE white garlic soup, sourdough croutons, potato and parsley dressing (vg)
FOIE GRAS ballotine of duck liver, cépes, spiced plum preserve, toasted brioche

HOMARD half roast native lobster, garlic butter, sauce choron
QUINOA mixed grain risotto, quinoa, millet, balsamic endives, creamed corn, candied mushrooms dressing (vg)
CANARD roast Challan duck, confit leg sarladaise, cime di rapa, blackcurrant sauce

POMMIE apple tarte tatin, rum caramel, tonka bean ice cream
ANANAS roasted pineapple, warm spiced cake, caramel cashew nuts, coconut sorbet (vg)
CHOCOLAT Manjari chocolate mousse, candied kumquats, blood orange ice cream

If you have any food allergies or intolerances, please speak to your waiter before ordering
Please be aware that traces of allergens used in our kitchen may be present
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