
British LiBrary EvEnts

formal dining

MENU

seleCtion of warm starters
roasted horseradish marinated salmon with baby beets, turnips, puffed salmon skin and a beetroot and horseradish puree
seared Loch Crinan scallops with slow cooked streaky bacon, tomato and mustard seed jam, crème fraiche and bronze fennel
Baked Driftwood goat’s cheese with dehydrated walnut cake, poached pear, pear gel and toasted sunflower seeds

seleCtion of Cold starters
smoked salmon with beetroot sour cream, heritage beets, leek ash and beetroot powder
Paprika dusted prawns with tomato confit, fine beans, charred new potatoes and olive dust
smoked and aerated eel with toasted hazelnuts, heritage beets and a blood orange gel
yellow fin tuna with fregola, roasted artichokes, balsamic onions and smoked aubergine puree in a preserved lemon dressing
asian spiced tuna tartare with soy and mirin caviar, a wonton crisp, wasabi custard and a pomelo and tamarind salad
roasted artichoke, pickled oyster mushroom and caramelised chestnut salad with toasted pumpkin seeds, roasted pumpkin 
and chilli pumpkin puree
Olive oil tostada with black olive and caper tapenade, balsamic shallots, roasted peppers, grilled baby aubergines and semi 
dried tomatoes in a black garlic dressing
soused heritage carrots with Lancashire cheese, mead poached raisins, spiced crumb and a chestnut honey dressing
rosary goat’s cheese with a beetroot salad, red sorrel and a walnut and parsley dressing
Foie gras and confit duck terrine with armagnac prunes, toasted brioche crumb, granny smith gel and caramelised apples 
(served on individual olive wood boards for a supplement of £2.50 per head)
Beef fillet tataki with a white radish slaw, salted edamame beans, soy gel and daikon cress

two or three course plated meal served with freshly baked bread rolls and butter
two courses £38.00 / three courses £45.00

graysons’ signature starters

Crab and granny smith apple with spiced avocado puree, shaved celeriac and citrus marinated fennel

8 month aged pecorino sardo, scorched cauliflower and roasted pumpkin with fine beans, toasted pumpkin seeds and a 
truffled cauliflower puree

Coconut dressed smoked chicken with black beans, mango, fine beans and citrus oil

Beef fillet tataki with a white radish slaw, salted edamame beans, soy gel and daikon cress



British LiBrary EvEnts

formal dining

MENU

seleCtion of main Courses

Cumin rubbed fillet of salmon on a smoked haddock and parsley kedgeree with griddled prawns, wilted spinach, turmeric oil 
and a curry cream sauce

Fillet of salmon with puréed leeks, fondant potatoes, crispy salmon skin and pink grapefruit and fennel herb dressing

Grilled sea bass with roasted fennel, a smoked bacon, leek and oyster mushroom salad, vermouth cream and a tomato, black 
olive and fine bean salsa

Fillet of sea bass on a chilli crab dim sum with dashi broth, snake beans, bok choy and edamame beans

Fillet of sea bream on a warm salad of new potatoes, salted anchovies, roasted cherry tomatoes and fine beans with a black 
olive oil dressing

Paprika rubbed fillet of cod on a cassoulet of cannellini beans, fava beans and chorizo with buttered spinach and a  
pancetta wafer

river test trout on Jerusalem artichoke puree with buttered samphire, baby leeks and a champagne beurre blanc

Fillet of red mullet in a black olive and tomato dressing with smoked paprika potatoes and confit fennel

Olive oil poached pollock with artichoke barigoule, confit peppers, virgin oil mash and a black olive dressing

roasted halibut with Jerusalem artichoke puree, roasted salsify, fine beans and a clam and chive escabeche dressing

Parsley and lemon dusted fillet of halibut on shallot puree with heritage beets, potato croutons and a beetroot reduction

seared breast of poussin on a chestnut, sage and rosary goat’s cheese risotto, wilted chard and a chestnut, green bean and 
pancetta salsa

Blackened chicken breast with corn crusted thigh ‘nuggets’, smoked sweet potatoes and a fine bean, coriander and green 
tomato salsa

roasted breast of chicken with confit thigh, reblochon pommes puree, chantenay carrots, buttered spinach and a burnt 
onion and cider jus

roasted breast of duck with confit leg bon bons, tartiflette potatoes, cavolo nero, heritage carrots and a Madeira jus

Pan-fried honey glazed duck breast with sweet carrot puree, fine beans, sautéed potatoes and a caramelised chestnut crumb

Cider braised pork belly with herb crusted fillet, Jerusalem artichoke puree, caramelised apples, braised endive and a  
cider reduction

Fillet of lamb in a mushroom crust with chestnut mushroom puree, confit potatoes, buttered spinach and a light truffle jus

roasted rack of lamb with goat’s cheese and truffle dauphinoise, tenderstem broccoli and a port and red onion puree

seared fillet of lamb with potato croutons, creamed kale, roasted carrots and a barolo jus

Pan-fried fillet of beef with a caramelised chicory tatin, tomato confit, fine beans and a lemon thyme jus

roasted fillet of beef in a burnt onion jus with Dijon mustard and potato puree, swiss chard, roasted red onion and a Gruyère 
gratin croute
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MENU

puddings

‘after Eight’ marquise with grue de cacao shortbread, milk chocolate feuilletine and peppermint jelly

Banana financier with caramelised bananas, salted toffee sauce, jivara chocolate cream and clotted cream ice cream

Chocolate, rosemary and sea salt tart with white chocolate and pine nut praline

Orange and passion fruit syrup cake with pineapple carpaccio, yoghurt ice cream, mandarin syrup and a pistachio crumble

Caramelised apples with warm cinnamon beignets, calvados ice cream and apple foam

Key lime parfait with a pie crust crumble, malted milkshake and a valrhona chocolate and cream cheese whoopie pie

Passion fruit curd and italian meringue tart with mango sorbet, passion fruit spheres and nibbed cocoa tuiles

Cappuccino crème brulee with warm Bailey’s brownie, crushed praline and espresso syrup

nutmeg brulee with cinnamon spiced plums, pickled blackberries, spiced filo shards and a blackberry and plum gel

Coffee parfait with coffee meringue cake, torched oranges, orange gel, set caramel and a coffee coconut tuile

Buttermilk panna cotta with baked figs, buttermilk foam and dehydrated buttermilk cake

graysons’ signature puddings

iced pecan pie with maple syrup, cinnamon spiced hot chocolate and sugared doughnuts

Warm merlot plum and spiced pear crumble with clotted cream ice cream and pear crisps

valrhona chocolate crusted lemon tart with poached blackberries, blackberry foam and 
chocolate crumble

graysons’ signature meat main Courses

Citrus crusted fillet of salmon with parsley pesto mash, fennel confit and vermouth cream

seared fillet of sea bass on a beetroot risotto with baby leeks, wilted rocket and a beetroot, caramelised shallot and 
parsley dressing

Fish and Chips: fillet of halibut with truffled potatoes, pea puree, vinegar powder, tartare sauce and batter crumbs

Grilled breast of chicken with a crispy skin wafer, creamed leeks, potato gratin and parsley oil

Braised rump of lamb with a celeriac, pea and mint puree, buttered kale, roasted carrots and a burgundy jus




