
Small plates
Dad’s bread & salted whipped butter (v) 375kcal £5 

50% will be donated to the Roy Castle Lung Cancer Foundation, which is a charity close to Alex’s heart

Yellow tail tuna tartare, avocado, prawn cracker, English wasabi 114kcal £11
Two Colchester & two Jersey oysters, onion oil, pickled cucumber 131kcal £16

Add Cornish salted Exmoor caviar 10g 35kcal £25

Confit cod fingers, parsley mayonnaise, kohlrabi 131kcal £12
Scallop ceviche, crispy capers, citrus salad, poppy seeds, rye bread 220kcal £14

Citrus-cured salmon, fennel, tomato consommé, caviar 130kcal £13
Devon crab & duck scotch egg, warm tartare, lamb’s lettuce 132kcal £11

Lake District Farmers’ smoked beef tartare, caviar, salted egg, crispy rice paper 226kcal £15                 

Large plates
Black cod, Champagne sauce, crispy leek, samphire, onion oil 293kcal £22

Add Cornish salted Exmoor caviar 10g 35kcal £25

Scottish butter-poached lobster, sea herbs, burnt pickled onions, bisque 600kcal £35
Add: Cornish salted Exmoor caviar 10g 35kcal £25 | Truffle 24kcal £5

Lake District Farmers’ chicken, burnt cauliflower purée, pickle, couscous, roasted chicken jus 569kcal £20 
Add truffle 24kcal £5

Charred English asparagus, lemon dressing, girolles, wild garlic, wood sorrel (v) 127kcal £16
Salt-baked heritage carrot, tarragon vinegar gel, carrot tops, hazelnut dressing (v) 180kcal £14

Sides
Slow-cooked butter & thyme potatoes, Parmesan 164kcal £5 

Add truffle 24kcal £5

Hispi cabbage, blue cheese dressing, crispy bacon, chives 83kcal £5

Sweet things
Candy floss (v) 202kcal £6

Pick your own topping: Raspberry powder 30kcal | Strawberry powder 30kcal

Soft serve salted caramel ice cream (v) 234kcal £6 
Selection of toppings

Black sesame cookie & matcha ice cream sandwich (v) 333kcal £8
Homemade cinnamon doughnuts, raspberry, dulce de leche, popping candy (v) 399kcal £8

English strawberries, meringue shards, gel, party popper (v) 195kcal £8
Fen Farm Baron Bigod, truffle cream cheese, crackers 302kcal £10

(v) vegetarian | Adults need around 2,000kcal a day
Food allergies and intolerances: we welcome enquiries from guests who wish to know whether dishes contain particular ingredients. Please note: before placing your 

order please inform a member of the team if anyone in your party has a food allergy. Prices include VAT. A service charge of 12.5% will be added to your bill.

@chefwebb1 | parklane.intercontinental.com

Parfait Spritz 
Parfait d’Amour, Mandarine Napoléon, 

Hattingley Valley Classic Reserve 

Linda 
Highclere Castle gin, apricot liqueur, 
coconut cream, lemon, celery bitters

Smoked Espresso Martini 
Siete Misterios mezcal joven, espresso, 

pistachio syrup, Disaronno, cinnamon smoke

Cocktails £16
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Paul Rhodes Bakery
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Sandford Orchards

Beef - Lake District Farmers
Founded in 2009, by the late Ray Armstrong, Lake District 

Farmers provide a sustainable supply chain for family run fell 
farms in The Lake District. They now work with 50 Cumbrian farms 
producing some of the best quality, breed-specific meat available.

Foraged herbs & flowers - Badger’s Garden
These Bucks growers are a ‘no dig’ garden, which is a method 
championed by Charles Dowding that boosts soil health the 

more you grow.

Caviar - Exmoor Caviar
Since the 14th Century, the sturgeon has been classed as a royal 

fish, so any found within the realm were classed as property of the 
monarch. Thankfully for Exmoor Caviar, HM The Queen confirmed 
she would not extend her royal prerogative and the sturgeon they 

farmed would be their own.

Cider - Sandford Orchards
With 20 year’s experience in cider making, Sandford Orchards press 
the best, locally sourced, bittersweet apples, and encourage a long, 

slow, natural fermentation to make the finest quality cider. 

Baron Bigod - Fen Farm Dairy
An innovative third-generation family farm, they aim to set the 
standard for dairy sustainability. Their Baron Bigod cheese is a 
staple of top chefs and is known to grace the tables of royalty.

Oysters - Colchester Oyster Fishery
The Fishery is on the shore of Pyefleet Creek, Mersea Island, just off 
the coast of Essex, where oysters have been farmed since Roman 

times. The oysters lay on the river bed roaming with the mineral-rich, 
brackish tides, and are also known as Mersea oysters.

Bread - Paul Rhodes Bakery
Founded in 2003 by Pierre Koffmann protégé and former 

Michelin-starred chef Paul Rhodes, Paul Rhodes Bakery is one 
of the leading independent bakeries in London, specialising in 

handcrafted breads and pastries, made using the finest 
ingredients and traditional techniques. 

Lobster - Barfoot Ltd
One of the oldest privately owned seafood companies in London, 
Barfoot Ltd was started by Richard (Dick) Barfoot in the mid 1960s. 

Originally based in London’s bustling Smithfield Market, Dick 
relocated to Bermondsey in 1992 and has been there ever since.

From farm to plate
Alex loves to champion British ingredients, 

and these are some of his favourite producers


