VIOTHER'S DAY Y
LUNC

MENU

£85

NOT-SO-CLASSIC PRAWN COCKTAIL

Fennel, cucumber, trout roe and aged parmesan

STEAMED COMTE CHEESE SOUFFLE

Watercress and smoked eel butter

LAKE DISTRICT CONFIT LAMB SHOULDER

Harissa carrots

BLACK FOREST “AMBASSADOR"

Chocolate and preserved cherry with French farm cream

Please advise your server of any dietary requirements or allergies. Detailed allergens available upon request.
A discretionary 15% service charge will be added to your bill. Prices are inclusive of VAT
FourSeasonsHotelLondonatParkLaneisproudtosupportourlocal suppliers inacommitmenttosustainablecuisineusingthefinestingredients
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