
Your bill will be left open for you to tip as you choose.

For groups of 8 people or more, a discretionary service charge of 12.5% will be added.

Prices include VAT at 15%.

Kensington Place complies with the hospitality industry’s voluntary code of practice.

Sample Christmas menu

Cocktail of the week
Bellini 6.85

(white peach pur�e and prosecco)

To start
Marinated Lucques olives  2.25

Ham, cheese and truffle croquettes  2.75

Sides 4.25
green beans, rocket and Parmesan salad

English spinach, purple sprouting broccoli, mash

Set Menu
Lunch two courses 16.50 three courses 19.50

Dinner two courses 22.50 three courses 25.00

Butternut squash soup
blue cheese and mussel beignets

Celeriac soup
crispy brandade, parsley pistou and quail egg  

Jerusalem artichoke salad 
truffle dressing, shaved Parmesan and rocket  

Potato gnocchi 
plum sauce, walnuts and Roquefort  

Octopus sopressata 
anchovies, chilli, crispy squid and shallots  

Eel Bordelaise 
crispy pork belly, baby onions and garlic butter tortellini  

Lamb carpaccio  
shaved pecorino, black olives and rocket  

Terrine of foie gras
spiced quince, walnuts and toasted brioche  

Fresh grilled prawns 
raw salad and nam jim dressing  

Sea bream 
leek fondue, black truffle, potato and beurre rouge  

Confit salt cod 
seared foie gras, braised cabbage, beans, and smoked ham hock broth  

Wild halibut
braised brussel sprout, chestnuts and dolice forte sauce 

Roasted pheasant
sweet potato, Morteaux sausage roll and cranberry chutney  

Pyrenean milk fed lamb ‘hot pot’
chantenay carrots, goat cheese, sweetbread and smoked thyme  

Barbary duck breast 
quince pur�e and cassoulet 

Aged rib of beef
smoked Bordelaise sauce, mash and vacherin Mont d’Or  

Yorkshire venison loin 
bacon, chestnuts, cabbage and sauce grand veneur  

Butternut squash risotto 
goats cheese and sage  

Christmas pudding
beurre noisette ice cream and brandy foam  

Chocolate fondant  
milk puree, vanilla ice cream and almond tuille

Passion fruit tart
cr�me fraiche sorbet

Selection of cheeses  2.00 supplement
oat biscuits and fig bread



Your bill will be left open to leave gratuity at your discretion
Le Pont de la Tour complies with the hospitality industry’ voluntary code of practice

For  parties of 8 and more a 12.5% service charge will be added to the bill
All prices are inclusive of VAT @15%

Sample Lunch Menu

Native lobster bisque

Foie gras and chicken liver parfait, walnut toast

Oak smoked salmon, potato and chive salad, caperberries

Pumpkin velout�, sage and Parmesan croutons

West Mersea rock oysters, � dozen

Classic steak tartare with melba toast 

~

Pav� of salmon, grilled courgettes, tomato relish

Dressed crab and green salad, lemon, mayonnaise, rye bread 
Supplement 4.00

Grilled Dover sole, pommes pont neuf, tartare sauce
Supplement 15.00

Yorkshire game pie, thyme saut�e potatoes

Fillet of Scotch beef, braised red cabbage, pomme pur�e

Roast free range duck breast, celeriac, mushroom duxelle, bacon jus

A vegetarian menu is also available

Two courses     26.50
Three courses   31.50



Your bill will be left open to leave gratuity at your discretion
Le Pont de la Tour complies with the hospitality industry’ voluntary code of practice

For  parties of 8 and more a 12.5% service charge will be added to the bill
All prices are inclusive of VAT @15%

Dinner Menu

Native lobster bisque

Guinea fowl, foie gras and chestnut ballottine, cranberry and pear salad
Supplement 3.00

Modern prawn cocktail

Duck and pistachio ravioli, girolles, Madeira consomm�

Oak smoked salmon, potato and chive salad, caperberries

Hors d’œuvre maison
Smoked salmon and blini, oyster en gel�e, crab cocktail

West Mersea native oysters, � dozen 

Bouquet of Atlantic king prawns
Supplement 3.00

West Mersea rock oysters, � dozen

Classic steak tartare, melba toast 
~

Steamed sea bass, cucumber, beetroot, smoked eel, sauce matelot

Braised halibut, pommes dauphinois, roast salsify and samphire

Seared sea scallops, pumpkin, sage and pine nut butter sauce

Whole grilled Dover sole, tartare sauce, pommes pont neuf
Supplement 15.00

Plateau de fruits de mer 
Supplement 20.00

Shellfish linguine, soft herbs

Red leg partridge, fricass�e of porcini, carrot pur�e and game jus

Roast free range duck breast, pithivier, celeriac, mushroom duxelle, bacon jus

Cushion of venison, braised red cabbage, pomme pur�e, red wine sauce

Herb crusted Welsh lamb cutlets and shoulder, carrot and swede galette

Roast English rose veal chop, Leaf spinach, sauce choron

Three courses 42.50



Your bill will be left open to leave gratuity at your discretion
Le Pont de la Tour complies with the hospitality industry’ voluntary code of practice

For  parties of 8 and more a 12.5% service charge will be added to the bill
All prices are inclusive of VAT @15%



Your bill will be left open to leave gratuity at your discretion
Blueprint Caf� complies with the hospitality industry’s voluntary code of practice

For parties of 8 and more a 12.5% service charge will be added to the bill

All prices are inclusive of VAT @15%

Sample A La Carte Menu

Lunch – two courses �17.50, three courses �22.50

Dinner – two courses �22.50, three courses �27.50

Clam & sweetcorn chowder

Spinach & watercress soup

Baked salsify, Parmesan

Crubeens, sauce gribiche

Sardines on toast & a fried egg

Suppli

Grilled bread, mozzarella, tomato, anchovy & parsley crust + 2.00

Warm smoked eel sandwich & red onion pickle + 3.00

~

Stinking Bishop, onion & rosemary tart

Rabbit & chicken pie

Whole grilled mackerel, cucumber & dill salad

Fillet of bream, crab, tomato & tarragon broth

Salt pork, carrots, mustard & parsley crust

Brill, artichokes & gremolada + 6.00

Partridge, potato cake & lentils + 6.00

Onglet, girolles, parsley & garlic + 8.00

~

A mess of nut meringue, berries & greengage ice cream

Berry trifle

Petit pot au chocolat

Apple & blackberry shortcake

Steamed prune pudding, custard

Almond tart, figs & Jersey cream

A plate of British cheese + 3.00


