NEW YEARS'S LUNCHEON

TWO-COURSES £90
OR THREE-COURSE £100

”ﬁyaﬁm@jﬂ»ﬁm the MW”

FIRST COURSE
The Grill salad (v)
Tuna tartare
Beef carpaccio
Smoked salmon, soda bread

Crispy artichoke, saffron aioli (v)

MAIN COURSE
The Dorchester fish pie
Lobster & crab roll, Marie Rose
Roasted guinea fowl, braised lentils
Grilled sirloin, peppercorn sauce

Truffle & ricotta agnolotti (v)

PUDDINGS

Soft serve

Sherry trifle

Chocolate mousse

British cheese board

If you have a food allergy or intolerance, please inform a member of our team on ordering.
A discretionary 15% service charge will be added to your bill. All prices include VAT.

PLEASE NOTE: This artwork is a template. To be
used by The Grill F&B team for updating menu copy.



