
NOT-SO-CLASSIC OBSIBLUE PRAWN
Cognac mayonnaise, horseradish ketchup

STEAMED COMTÉ CHEESE SOUFFLÉ
Albufera sauce, seared foie gras

ROASTED DEVON DUCK MAGRET
Green pepper sauce, smocked duck magret and pear condiment

THE PIEMONTIAS
Hazelnut biscotti, lemon confit, , praliné ice cream 

Our Wine Pairing 4 courses – 90

IMMERSIVE     
MAYFAIR

MENU

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

Four Seasons Hotel London at Park Lane is proud to support our local suppliers in
a commitment to sustainable cuisine using the finest ingredients

4 COURSE £95



NOT-SO-CLASSIC OBSIBLUE PRAWN
Cognac mayonnaise, horseradish ketchup

STEAMED COMTÉ CHEESE SOUFFLÉ
Albufera sauce, seared foie gras

STEAMED WILD TURBOT
Lobster butter, shiso and basil fondue

ROASTED DEVON DUCK MAGRET
Green pepper sauce, smocked duck magret and pear condiment

THE PIEMONTIAS
Hazelnut biscotti, lemon confit, , praliné ice cream 

Our Wine Pairing 5 courses – 110

IMMERSIVE     
MAYFAIR

MENU

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

Four Seasons Hotel London at Park Lane is proud to support our local suppliers in
a commitment to sustainable cuisine using the finest ingredients

5 COURSE  £120



LOUËT-FEISSER OYSTERS IN A GREEN APPLE AND KOMBU JELLY
Savory buckwheat seeded blinis

SEASONAL VEGETABLE PITHIVIER
Spinach and cheese filling, roasted vegetable jus

STEAMED WILD TURBOT
Lobster butter, shiso and basil fondue

SEARED VENISON FILLET WITH PORT WINE JUS
Foie gras, crispy potatoes

BRICELET APPLE AND WHITE WINE
Verjus gel and hazelnut cream

THE PIEMONTIAS
Hazelnut biscotti, lemon confit, , praliné ice cream

Our Wine Pairing – £150

PAVYLLON
TASTING 

MENU

Please advise your server of any dietary requirements or allergies. Detailed al5ergens available upon request.
A discretionary 15% service charge will be added to your bill. Prices are inclusive of VAT

Four Seasons Hotel London at Park Lane is proud to support our local suppliers in
a commitment to sustainable cuisine using the finest ingredients

6 COURSE  £175
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