Experience the gastronomic delights of Frederick Forster's six course signature tasting menu.

Terrine of foie gras, clementine and toasted brioche
Salad of artichokes and endives, marinated pears, chestnut dressing (v)
*X%
Ravioli of wild mushrooms, grilled leeks, jus gras and winter truffles
Ravioli of pumpkin, green lentils minestrone (v)
* X%
Poached turbot, glazed cauliflowers, Champagne sauce and Aquitaine caviar
Warm tart of celeriac with wild mushrooms, radishes, herb sabayon (v)
*X %
Roasted fillet and slow braised beef with Brussel tops, parsnips and red wine sauce
Provencal couscous with smoked aubergines, goat’s cheese beignets and basil (v)

*%%

Pistachio and chocolate cream, blackcurrant confit (v)

*%%

Tea, coffee & petit fours

Seating is allocated in the Bar or in the Restaurant by the management

all dietary requirements will be catered for separately — please advise us beforehand
A discretionary 12.5% service charge will be added to the bill.
All prices are inclusive of VAT @ 20%



Please note when making a reservation you are accepting our terms and conditions as listed below

1) Confirmation of booking

Bookings will only be regarded as confirmed upon receipt of signed terms and conditions, credit card
guarantee and a £175/£375 deposit per person is charged.

Provisional reservations will be held for up to 5 working days after which time the reservation will be released.

2) Cancellations

In the unfortunate circumstances that the Client has to cancel the confirmed booking at any time prior to the
event the following conditions apply:

15 + days in advance the deposit will be refunded;

0-14 days in advance, the deposit will be kept.

3) Final numbers

We ask that final numbers be received no later than 14 days in advance. Should numbers decrease on the day,
a charge will be made in accordance with the final numbers that were confirmed. Should numbers increase we
will make every effort to accommodate additional guests, but this may not always be possible.

4) Table requests

We can not guarantee any specific requests regarding the tables (bar, restaurant, window table, round table,
et cetera). All tables will be pre allocated by Le Pont's team taking into account the restaurant’s layout and the
group size.

5) Timings

Please arrive within the specified booking time. If you are running late please advise our reception team.

The latest booking with entry to the cruise is at 20.00. If you are running late we will still keep your
table however we may need to reduce your tasting menu so you are able to board the boat on time.
This will be at management’s discretion and will be a result of tardiness therefore the price paid per
person will not be affected.

Guests going on our cruise will need to leave our premises by 22.00 when boarding begins at Butler’s
Wharf Pier. Any person who fails to make boarding time will be left behind. There is a safety briefing at
22.45 and the boat leaves at 23.00. Erasmus is expected back at the pier at 01.00 and Le Pont de la
Tour is open until 02.00.

6) Final Payment

The bill must be settled on the day or the credit card will be automatically charged. PLEASE NOTE: LE PONT
DE LA TOUR CAN NOT OFFER AN ACCOUNT FACILITY. Any outstanding amount is due on the day of
the event and will be charged to the credit card details supplied if not paid.

7) Other

The host assumes responsibility for any and all damages caused by themselves or their guests.

Only food or wines supplied by Le Pont de la Tour are permitted for consumption on our premises.
No promotions run by D&D London or Le Pont de la Tour are applicable during New Year's Eve.

Le Pont de la Tour accepts no responsibility for possessions aboard the boat.

20% VAT is included in all prices; 12.5% discretionary service charge will be added to your bill
Drinks in Le Pont de la Tour are not included in the package price;

In order to confirm your reservation and acknowledge that you understand and accept the above
Terms & Conditions, please sign below.



