
"...If Music Be The Food Of Love, Play On...!"  
(Shakespeare, Twelfth Night) 

 

 OPERA PACKAGES 
per person 

 

 

 

 

Appetisers 
 

Garlic bread with mix olives  £3.95 

Starters 

Lobster Bisque  
Lobster, crab and crayfish bisque served with croutons and shredded parmesan 

Opera Salad 
Mixed baby leaf, frisée, asparagus, olives, sun dried tomato and French dressing 

Scallop 
Seared Scallop and Prawn served with carrot and leek fondue and orange vinaigrette  

Carpaccio 
Thinly sliced beef with green bean salad, shaved parmesan and raspberry dressing 

Terrine 
Home-made Foie Gras and Rabbit terrine served with carrot puree and toasted sourdough bread 

 Sommelier recommendation - glass of Chateau Roumieu Sauternes   £8 

 

Entrée Prestige 
30 grams of Premium Sturgeon Caviar £49 

 with mini blinis, crème fraîche and warm potato salad.   

Add a shot of chilled Grey Goose vodka or a glass of Thienot Champagne for extra £10 

 
 

 

Some dishes may contain allergens. For further information, please ask your waiter. 

A discretionary 12.5% will be added to your bill. 

Opera Package with 2 Courses: 

Total of -£59 
 

Opera Package with 3 Courses: 

Total of -£64 
 



Main Courses 
 

Beef Fillet 
(£6 supplement) 

Prime British beef fillet served with Pomme Maxime and shredded truffle  

Duck  
Duck breast served with sweet potatoes and plum & mint salsa 

Monkfish 

Oven baked monkfish with smoked pancetta, baby spinach, crispy capers and veal jus 

Chicken  
Corn-fed chicken breast with roasted Provencal vegetables, tomato, basil and red pepper coulis 

Fregola ‘Risotto’ 
Risotto-style fregola with roasted Mediterranean vegetables, pea coulis and parmesan tuile 

 

Side Orders - £3.50    
Mixed leaf salad / Mixed vegetables / Crush potatoes / Gluten free bread  

 

Desserts 

Chocolate Fondant 
Hot chocolate fondant served with vanilla ice cream. 

Recommended sweet wine: Maury Grenat, Mas Mudigliza £7 

Pear Tart 
Homemade warm Poire William tart served with pear sorbet. 

Recommended sweet wine: Tokaji Aszu, Dorgo Vineyard  £8 

Panna Cotta 
Coconut panna cotta served with fresh pineapple and red berries  

Recommended sweet wine: Sauternes Château Roumieu £7 

Sorbets and Ice Cream 
The Chefs selection. 

Recommended sweet wine: Muscat de Rivesaltes, Lerys £6 
 

 

Selection of French Cheeses is available at £9 

 
Some dishes may contain allergens. For further information, please ask your waiter. 

A discretionary 12.5% will be added to your bill 


