P R I VA T E D I N I N G M E N U S

PRIVATE DINING
at Annabel’s
Explore the menu options below to tailor a bespoke dining experience for you and
your guests to enjoy in one of our private dining rooms.

Menu items can be subject to availability as Annabel’s chefs work with a network of
local purveyors to offer a menu which reflects the best seasonal products available.

Whilst our chefs are happy to accommodate all dietary requirements of your party,
we ask that you choose one option for each course of the meal
to be enjoyed by the entire table.

Our private dining team of chefs and sommeliers are also available to craft your
experience with you should you requre any inspiration.

CANAPÉ MENU
Take in the atmosphere and welcome your guests
with a unique selection of canapés

Courgette Feta Roll (v)
Goat “Cheesecake” (v)
Foie Gras Sandwich, Chutney
Smoked Salmon Blinis
Saffron Arancini (v)
Vietnamese Soba Roll (v)
Tuna Maki Roll
Crab Taquitos

we are happy to cater for guests with specific dietary requirements
and arrange alternative dishes where required

DINING
The occasion is yours to create and can feature anything from a traditional
three-course dinner to a luxurious multi-course tasting menu with paired wines from
our cellars.
Simply choose one same starter, main course and dessert, or select multiple dishes to
create your signature tasting menu.

TO START
Celeriac Soup, Apple and Black Trumpet Mushrooms (v)
Scottish Smoked Salmon, Pickles, Horseradish cream & Rye Bread
Yellowfin Tuna Tartare, Avocado & Miso Vinaigrette
Daurade Ceviche, Hummus & Chickpeas
Crab Cocktail, Mango & Avocado
Burrata & Tomatoes, Gazpacho Coulis (v)
Summer Quinoa Tabbouleh, Cucumber, Pomegranate, Mint & Parsley Coulis (v)

we are happy to cater for guests with specific dietary requirements
and arrange alternative dishes where required

MAINS
Squash & Truffle Risotto (v)
Miso Black Cod, Avocado & Papaya
Wild Seabass, Crushed Royal Jersey & Sauce Vierge
Scottish Salmon, Cucumber, Grapefruit & Dill Sauce
Roasted Lamb Rack, English Pea & Natural Jus
Corn Fed Chicken Ballotine, Corn, Girolles & Allium
Beef Filet, Pomme Anna & Périgourdine Sauce

ACCOMPANIMENTS
Grilled Tenderstem Broccoli, Lemon Chilli Dressing
Mixed Salad (v)
French Fries
Sautéed Young Spinach Leaves
Roasted New Potatoes & Wild Mushrooms

we are happy to cater for guests with specific dietary requirements
and arrange alternative dishes where required

DESSERT
Our Cheesecake, Preserved Berries
Annabel’s Dark Chocolate Cake
Pistachio and Raspberry Eton Mess
Tiramisu
Peach Melba

we are happy to cater for guests with specific dietary requirements
and arrange alternative dishes where required

CELEBRATE
Your special occasion deserves a memorable finish
The Original Annabel’s Dark Chocolate Cake
A recipe still made to this day by our pastry chef Mohammed,
who has been with the Birley Group since 1976

Pear, Chestnut & Ricotta Cake
The signature dessert of the newest Annabel’s restaurant, Matteo’s
Light and delicate with lashings of cream

Please allow 48 hours as cakes are created bespoke for each order.

we are happy to cater for guests with specific dietary requirements
and arrange alternative dishes where required

