
Valentine’s menu
HOTEL CAFÉ ROYAL

R E G E N T  S T R E E T ,  L O N D O N

£125.00 for two people with a glass of Champagne each.

Amuse Bouche

STARTER

BLT - Burrata, Lobster, Truffle
Or

Foie Gras Torchon - Rhubarb, Vanilla Compote & Pistachio Brioche
Or

Pickled Vegetables Garden - Baby Vegetables, Amaranth, Quinoa, Parsley Emulsion (VE)

MAINS

Sea Bass - Crab Tortellini, Shellfish Ragout, Caviar Nage
Or 

Duck - Foie Gras, Orange Glazed Endive, Turnips
Or

Artichoke - Baby Artichoke & Jerusalem Artichokes Tartelette, Truffle (VE)

DESSERT

Baked Alaska - Raspberry Sorbet, Rose Parfait and Lychee Meringue (GF)

Or

Caramelized Chocolate - Banana Cake, Salted Caramel, Pecan Crunchy and Cocoa Nib Ice Cream
Or

Jasmine Poached Pear - Jasmine Ganache, Pear Sorbet (VE)

(VE) Vegan, (GF) Gluten Free *

Hotel Café Royal makes effort to comply with dietary requirements of our guests. If 
you have a food allergy or special requirement please inform a member of the team 
prior to placing your order. A discretionary service charge of 12.5% will be added to 

your bill. All prices are inclusive of VAT at the current rate.


