B
“Taste of One Twenty One Two”

Sample menu

£75 per person

Cream of Oxfordshire Pumpkin Soup

Smoked Goosnargh Duck, poached rhubarb baby watercress,
candied walnuts

South Coast Diver Scallops, lemon curd and spring onion puree

Granny smith sorbet

Pan-roasted Cotswold Rump of Lamb, truffle potatoes,
braised tomatoes, olives and sauce Paloise

Wild Chocolate Fondant, Moelleux of Felchlin’s wild Bolivian
“Cru Sauvage” dark chocolate, salted caramel
and macadamia ice cream

The Royal Horseguards does not knowingly use genetically modified foods. Our suppliers have assured us this is so. Please be informed that some of our food may contain
nuts or traces of nuts. If you have any specific dietary needs please notify our staff.
All prices include VAT
A discretionary 12.5% service charge will be added to your bill.



