THE GRILL | BY

TOM BOOTON

Available from the 3" to the 17t of June

To start
MACKEREL TACO, DASHI, SHISO
LAMB BELLY SKEWER, GREEN PEPPERCORN

Starter
CURED SALMON, GAZPACHO, CUCUMBER, FENNEL

Main
BEEF FILLET, STUFFED POTATO,

MUSHROOM CHUTNEY, CHIVE MAYONNAISE
(Add Australian black truffle + £20)

Dessert
RASPBERRY & CREAM SOFT SERVE, MINT, SPRINKLES

Sides

MIXED LEAF SALAD 9
THE GRILL'S CHIPS

JOSHUA'S LAMINATED BRIOCHE 4
PERFECT TO PAIR WITH:

CHICKEN LIVER PARFAIT, FOIE GRAS SNOW 12

FOUR COURSES £100

Our menu contains allergens. If you have any allergies or intolerances,
please let a member of the team know on placing your order.
A discretionary service charge of 15% will be added to your bill. All prices include VAT.

)( Dorchester Collection



THE GRILL | BY

TOM BOOTON

Available from the 3" to the 17*" of June

To start

FRIED SHEMUJIS, MUSHROOM XO
FERMENTED CABBAGE ON HASH BROWN

Starter
GAZPACHO, CUCUMBER, FENNEL

Main

ROASTED WHITE & GREEN ASPARAGUS,
MUSHROOM CHUTNEY, CHIVE MAYONNAISE
(Add Australian black truffle + £20)

Dessert
RASPBERRY & CREAM SOFT SERVE, MINT, SPRINKLES

Sides

MIXED LEAF SALAD 9
THE GRILL'S CHIPS 9
JOSHUA'S LAMINATED BRIOCHE 5

WITH BUTTER & MASCARPONE

FOUR COURSES £100

Our menu contains allergens. If you have any allergies or intolerances,
please let a member of the team know on placing your order.
A discretionary service charge of 15% will be added to your bill. All prices include VAT.

)( Dorchester Collection





