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H. FORMAN & SON SMOKED SALMON 

Pickled Cucumber, Horseradish Crème Fraîche 

PUMPKIN VELOUTÉ (V) OR (VG)
Truffle & Cheese Choux

DUCK LIVER PARFAIT 
Spiced Pear Chutney, Toasted Brioche

CORN-FED CHICKEN DIANE
Pomme Purée, Seasonal Greens 

 
CRISPY POTATO CAKE (V)

Free-Range Hens Egg, Smoked Cabbage, Black Garlic
 

PAN-ROASTED COD 
Crushed Artichoke, Hispi Cabbage

CUSTARD TART (V) 
Raspberry Sorbet 

STICKY TOFFEE PUDDING (V) 
Madagascan Vanilla Ice Cream

 
APPLE AND CINNAMON CRUMBLE (V)

Vanilla Ice Cream

T h e  D i sc o ve r yT h e  D i sc o ve r y  
  

£ 9 5  p e r  p e rso n £ 9 5  p e r  p e rso n 

SELECTION OF THREE BRITISH CHEESES 
Quince Jelly, Homemade Chutney, Cheese Crackers 

PLATE £20.00 / BOARD £65.00

We are happy to provide information on food allergies and intolerances on request. As food allergens are present in the kitchen, there 
is a risk that traces of these may be found in our dishes. (V) vegetarian option (VG) vegan option.  

All prices are inclusive of VAT. A discretionary service charge of 15% will be added to your bill. 
Menu available from 23.09.2024 to 23.03.2025 excluding 29.11.2024  to 20.12.2024 

   thestaffordlondon    thestaffordlondon
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PRESSED GUINEA HEN

Celeriac Remoulade, Pickled Shallots

THREE BEETS SALAD (V) OR (VG)
Frozen Ash Goat’s Cheese Mousse, Roasted Hazelnuts

 
STUFFED VENISON LOIN 

Mulled Beetroot, Celeriac, Pine Nut Crumble

BUTTERNUT SQUASH AGNOLOTTI (V)
Roasted Hazelnuts, Sage

CARAMELISED BANANA CHOUX BUN (V) 

PISTACHIO CHEESECAKE (V) 
Raspberry Compote

Ta s t e  o f  T h e  G a m e  B i rdTa s t e  o f  T h e  G a m e  B i rd  
  

£ 1 1 0  p e r  p e rso n £ 1 1 0  p e r  p e rso n 

SELECTION OF THREE BRITISH CHEESES 
Quince Jelly, Homemade Chutney, Cheese Crackers 

PLATE £20.00 / BOARD £65.00

We are happy to provide information on food allergies and intolerances on request. As food allergens are present in the kitchen, 
there is a risk that traces of these may be found in our dishes. (V) vegetarian option (VG) vegan option.  

All prices are inclusive of VAT. A discretionary service charge of 15% will be added to your bill.  
Menu available from 23.09.2024 to 23.03.2025 excluding 29.11.2024  to 20.12.2024 

   thestaffordlondon    thestaffordlondon



We are happy to provide information on food allergies and intolerances on request. As food allergens are present in the kitchen, 
there is a risk that traces of these may be found in our dishes. (V) vegetarian option (VG) vegan option.  

All prices are inclusive of VAT. A discretionary service charge of 15% will be added to your bill.  
Menu available from 23.09.2024 to 23.03.2025 excluding 29.11.2024  to 20.12.2024 

   thestaffordlondon    thestaffordlondon
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LOBSTER WALDORF SALAD

WILD MUSHROOM SCOTCH EGG (V) 
Garlic Mayonnaise, Homemade Pickles 

 
BEEF WELLINGTON

Truffle Mash Potatoes, Seasonal Greens, Bordelaise Sauce   

BEETROOT WELLINGTON (V) OR (VG) 
Truffle Pomme Purée, Wilted Spinach

BLACK FOREST GATEAU (V)
Almond Ice Cream

BRAMLEY APPLE (V)
Salted Toffee, Roasted Oats

 T h e  G o u r m e t  M e n u T h e  G o u r m e t  M e n u  
  

£ 1 4 0  p e r  p e rso n £ 1 4 0  p e r  p e rso n 

SELECTION OF THREE BRITISH CHEESES 
Quince Jelly, Homemade Chutney, Cheese Crackers 

PLATE £20.00 / BOARD £65.00


