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FEASTING MENU

Three courses £125 per person
Wine pairing £55 per person

N°é6
HAMILTON
PLACE

Welcome to London's most eclectic menu,
designed for sharing, savouring, and feasting
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Homemade Japanese tofu with mince prawn

STARTERS

(Pick two starters per person)

Green asparagus with Cedro lemon
Hollandaise (v)

MAIN COURSES

(Pick two main courses per person)

Lobster Thermidor

Grilled Lemon sole (for two)

La Latteria burrata (v)

Beef Wellington (for two) (supp £20)

Foreman's smoked salmon with
Infinity sour dough

Seared hand dived Scottish scallop

Salmon Sashimi with pickled ginger

Veal Chop

Beef Tomahawk googr

(for two) (supp £20)

Sweet potato fondant

White crab meat with radish, cucumber
and shellfish dressing

Lobster falafel
Charcoal chicken wings
Rakakat Jibney (v)

Hummus Kawarma

with spiced quinoa (ve)

Lamb kafta (h)
Djej w Batata (h)

Shish Taouk (h)

Hand dived scallops with BBQ sauce

Moutabel (ve)

(supp £7.50)

Sichuan style crispy chicken

Har Gou
Salt & pepper prawns or tofu (v)
Seared lobster cake

Homemade vegetarian spring roll (v)

Black pepper beef with oriental pepper sauce
Sweet and sour pork or chicken
Lamb cutlets in Xinjiang style
Kung Po chicken with dried chilli

Tofu with mince beef in chilli oil

Spicy eggplant (v)

Imperial spinach with wild mushrooms (v)

SIDE DISHES

(Pick one side per person)

Heritage tomato salad (ve)
Caesar salad (v)
Whole roast cauliflower (v)
Koffman fries (ve)

Spinach with chilli and
garlic (ve)

Fattoush salad (ve)

Tabouleh (ve)

Egg fried rice (v)
Pak choi (ve)

Stir fried vegetables (ve)

DESSERT

(Pick one dessert per person)

Low sugar mango and passion fruit
cheesecake (V)

Fresh fruit plate with lemon sorbet (ve)
Strawberry and almond tart,
Jasmine tea Chantilly and almond

ice-cream (v)

Warm Amedei chocolate fondant with
raspberry and vanilla ice-cream (v)

Sfouf (Turmeric cake) (ve)

Chilled mango sago with pink grapefruit (v)

PLAYER'S CHOICE

WAVE ONE
White crab meat with radish,
cucumber and shellfish dressing

Seared lobster cake

WAVE TWO MAINS
Grilled Lemon sole (for two)

Black pepper beef with oriental pepper sauce

WAVE TWO SIDE
Spinach with chilli and garlic (ve)

WAVE THREE
Chilled mango sago
with pink grapefruit (v)

v) vegetarian | (ve) vegan | (h) halal

Please inform us of any allergies. A full list of allergens is available upon request

020 7317 6164
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