
3 Course Ta�ing Menu
Priced at £79 per person 

Mallard Duck 
Shiitake Glazed Duck Breast, Parsnips, Cocoa Nibs Jus

Sommelier’s Choice : Malbec, Luigi Bosca, 'De Sangre', Luján de Cuyo DOC, Mendoza, Argentina, 2021 - £17

Scottish Cod 
Steamed Cod, Sichuan Style Aubergine, Seasonal Greens

Sommelier’s Choice: Grüner Veltliner, 'Friendly', Laurenz V, Kremstal, Austria, 2020 - £13

Wok-Fried Aubergine 
Tofu, Shiso Leaves

Sommelier’s Choice: Feteasca Neagră, Nachbil, Transylvania, Romania, 2021 - £16

Served With

Baby Pak Choi   Jasmine Rice 
Sambol Sauce   Spring Onions, Sesame Seeds

MAINS - Choose one from:

STARTERS - Choose one from:

AMUSE-BOUCHE

Organic Butternut Squash 
Dashi Poached Butternut Squash, Macadamia Nuts, Coriander Dressing 

Sommelier’s Choice: Malagousia, Alpha Estate, Single Vineyard 'Turtles', Florina PGI, Greece, 2023 - £13

Glazed Tuna 
Organic Corn & Chilli Oil Dust 

Sommelier’s Choice: Chenin Blanc, Leopard's Leap, 'Culinaria Collection', Western Cape, South Africa, 2023 - £13

Beef Tataki
Tataki Style Beef, Jeow Som Dressing 

Sommelier’s Choice : Château Changyu Moser XV, Blanc de Noir, Ningxia, China, 2021 - £15

Soba-Chocolate
Sobacha, Hazelnut, Dill

Sommelier’s Choice: Pedro Ximénez, Bodegas Hidalgo, 'Triana', Jerez DO, Spain - £10

Ube Pannacotta
Coconut & Mango

Sommelier’s Choice : Suprême de Thou, Clos Thou, Jurançon, France, 2018 - £12 

Walnut Parfait 
Pear & Cardamom

Sommelier’s Choice: Passito di Pantelleria DOC, Donnafugata, 'Ben Ryé', Italy, 2021 - £22

DESSERTS - Choose one from:

31 St Thomas Street, London SE1 9QU United Kingdom

(44 20) 7234 8000london@shangri-la.com shangrilalondon

All prices are inclusive of 20% VAT. A discretionary 15% service charge will be added to your bill.

Our produce and cuisine is Rooted In Nature, featuring the finest locally and ethically-sourced Ingredients. 

Halal Milk AlcoholGluten Free


