
FOOD

V - Vegetarian • VE - Vegan • G - Made without Gluten • N - Contains Nuts

Adults need around 2000 kcal a day. Our products are made in an environment where allergens are present, resulting in a risk of cross contamination.
For more information about a specific allergen, please speak to a member of staff. All prices include Value Added Tax at the prevailing rate. 

A discretionary 12.5% service charge will be added to all restaurant bills.  04/2022.                         

CAVIAR 10g 30g 50g

Baerii Caviar 189/209/227 kcal
Briny, hazelnut 22.00 55.00 85.00

Golden Oscietra Caviar 189/209/227 kcal
Small grains, almost nutty taste 36.00 100.00 165.00

Sevruga Caviar 189/209/227 kcal
Sprightly, sweet, butter 48.00 110.00 180.00

Beluga Caviar 000 189/209/227 kcal
Largest eggs, unique and luxurious

78.00 225.00 370.00

Served with Fresh Blinis and Creme Fraiche 180 kcal

CHARCUTERIE BAR

Achari Spiced Salami (G) 78 kcal
Richly spiced flavour, Suffolk, England

30g 13.75

King Peter Air Dried Ham (G) 40 kcal
Sweet, nutty and smoked chestnut, Suffolk, England

30g 12.25

N1 Sopressata (G) 81 kcal
Sweet, musky flavour, velvety texture, England

30g 11.50

Jamón Iberico de Jabugo (G) 132 kcal
Complex and intense, Huelva, Spain

60g 23.50

FRESH PASTA

Linguini with Asparagus, Peas and Mint Oil 546 kcal 14.95

Lobster Tagliatelle, Chilli, Tomato and Parsley 503 kcal 24.50

ARTISIAN CHEESES

Selection of Two 459 kcal 16.50

Selection of Three 596 kcal 23.25

Selection of Five 861 kcal

Served with Cracker Bread, Celery and Fortnum’s Chutney
32.75

SWEET

Coupe Elizabeth 383 kcal 7.50

Baked Cheescake, Yorkshire Rhubarb Compote 499 kcal 7.50

Selection of Chocolate Truffles 197 kcal 4.50

OYSTERS

Carlingford Lough 122/238/364 kcal

The unique, sweet taste of the Carlingford Oyster is one 
of nature’s real treasures 
Served with Red Wine Shallot Vinegar or 
Vietnamese Dressing

each 3.50
six 20.00

twelve 36.00

GRILLED

Cumbrian Bavette Steak to share (G) 576 kcal
with Béarnaise Sauce  25.50 

Day Boat Fish of The Day (G) Priced Daily

PLATES

Fortnum’s House Mixed Olives (G) (VE) 76 kcal 5.25

Welsh Rarebit (V) 564 kcal 10.25

Comté, Ham and Parmesan  
Croquetas 829 kcal

8.25

Plaice Goujons, Remoulade Sauce 491 kcal 14.25

Mini Chorizo (G) 316 kcal 9.50

Beef Tartare, Potato Sourdough 454/475 kcal 14.50 / 21.50

London Buratta, Bitter Leaves and  
Blood Orange (G) (N) (V) 520 kcal

15.25

Secret Smokehouse Salmon, Shallots, 
Capers and Rye Bread 400/519 kcal

13.50 / 21.25

Caesar Salad, Artichoke, Quail Egg and
Truffle Dressing (add Chicken 7.25) 246 (112)  kcal

12.50

Dressed Dorset Crab,  
Marie Rose Sauce 172/187 kcal

19.25 / 29.50

SIDES

Artisan Bread, Rocket Pesto (V) 421 kcal 5.75

Purple Sprouting Broccoli, 
Chilli and Almond Butter (V) 218 kcal

5.50

Seurat Lettuce (VE) (G) 85 kcal 5.50

Triple Cooked Chips (VE) (G) 381 kcal 5.00


